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For Reference 


Not to be taken from this room 
324443 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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Jn men, gry hair is distinguished. 
On me, it’s just plain old. 
Is a peroxide haircolor my only choice? 


Sure, it’s unfair. | have 
only a few grays. If lwerea 
man, I'd be growing them 
gracefully. Instead, I’m 
plucking them furiously. 

| can remind myself that 
what counts is what's in my 
head, not on it. And I can rant 
and rave as loud as the next 
woman. 


But when the fuss is 
finished, there d still be those 
nasty grays in my hair. I, for 
one, don’t want to live with 
them. 


I've thought about hair- 
coloring, but I’m wary of 
peroxide. I’ve heard it takes 
some of the natural color out 
of your hair. 

It's a gray a day now. I have 
a woman-to-woman talk with 
my best and beautiful brunette 
friend. It seems a peroxide 
haircolor is not my only 
choice. can use Loving Care® 
Color-Lotion from Clairol, 
like she does. (News to me.) 


my hair now. 





It has no peroxide, just 
covers your grays without 
changing your natural hair- 
color. And it comes in 15 
shades, one like mine. 


I certainly know how to 
pick best friends. Loving Care 
did cover my grays, but didn't 
change that natural color I'd 
orown so attached to all these 
years. 


And who'd have expected 
it to make my hair silkier, 
softer and easier to manage 
than before? I really like 
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In an important medical study on pain, 
tedrin worked better than regular aspirin. 


Here's why that could be important when 
u have a headache. 


Headache pain is difficult to 
rneasure. So doctors used research 
volunteers to compare the effective- 
ness of regular aspirin tablets and 
Excedrin on pain that was more 
readily measured. 

The results: Excedrin worked 
significantly better than regular 
aspirin. That's important, because it 
means Excedrin could provide more 


effective relief for you. ee 


The next time you have a head- 
ache, get Excedrin, the extra-strength 
pain reliever. And see if it doesn't 
work better for you. 





The extra-strength pain reliever. 
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fille recalls the age of English elegance 
inspired by the great cabinetmakers of the 18th cent 


white—the three great styles from Choose your heirloom look from: dining room, bedroom, and oc 
ined in a distinctive and elegant pieces. For the names of Thomasville Carlton Hall dealers near y 
k’’. The Carlton Hall Collection. toll-free: 800-243-6000 (in Conn., 1-800-882-6500). 
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What an en- C ’ . Write for Thomasville ‘‘Homemaker's Guide''—230 
egs of the OQ packed pages, and color illustrations, on how to bi 
rry solids decorate with fine furniture. Send $3 to Thomasville 
th rl- - lle, N.C. 27360. 
a FURNITURE ture, Dept. LH-176, Thomasville, 
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Thomasville answers: 


How do I buy, 
decorate with, 

and care for 
fine furniture? 


The “Homemaker’s Guide to Decorating 
h Fine Furniture” has the answer. This 
is packed with 230 colorful, idea-filled 
es on buying and decorating with fine 
niture. It provides you with helpful and 
Mtical advice and dozens of photographs 
| that are sure to inspire 
hundreds of creative ideas. 
Ideas that will set your 
home apart and make it 
look like it couldn’t belong 
to ge else. 

here are sections on 
how to create a mood with 
color . how to make 
space-planning work. . . 
to choose the styles that are just right 
you... and many, many more exciting 
informative ways to express yourself. 
“Homemaker’s Guide” is an adventure 
ecorating with fine furniture. 


ow to put a whole staff 
of Armstrong Designers 
to work for you! 


The perfect companion to the “Home- 
er’s Guide” is the new “Indoor World” 
azine.” “Indoor World” 
s you 64 graphic pages 
eative decorating for 
home... truly useful 
mation and_ inside 
on how to beautify, 
, furnish, and redo 
oom under your roof. 
a partial list of its 
ents includes articles 
ow to give your kitchen character... 

to spark up a spare room... cabinet- 

ing pointers... caring for your floors... 

1 ... the new natural way to 

ate ... and successful room accessoriz- 

‘Indoor World” is just loaded with fully 

rated step-by-step how-to details on 

ncing your home. 

To order your copy of either or both the 

memaker’s Guide” and/or the ‘Indoor 

d Magazine,” simply fill out the coupon. 

turning your home into a proud show-— 
Order your copies today. 































Pee eee 


mstrong 
07 Capri Road 
ncaster, Pa. 17604 


l Please send me __ copies of the 
)omemaker’s Guide.” | enclose $3 plus 35¢ 
Wstage and handling for each copy. 


i) Please send me copies of the “In- 
)r World Magazine.” I enclose $1.25 plus 
> postage and handling for each copy. 








i Please send me ____ copies of both the 
)jomemaker’s Guide” and the “Indoor 
prid Magazine” at $4.25 plus 35¢ postage 
Hi handling for each set of both publications. 
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By Lenore Hershey 
A very personal view 
of the controversiai 
Equal Rights 
Amendment 


24 QUIET WORDS 
This month, along with 35 
other women’s magazines, 
the Journal has volunteered 
to devote space to the 
subject of the Equal Rights 
Amendment. Before you 
react with either 
enthusiasm or hostility, we 
dare you to say aloud the 24 
quiet words which have set 
off such thunderbolts of 
controversy. Are you groping? Here they are: 
“Equality of rights under the law shall not be 
denied or abridged by the United States or 
by any state on account of sex.” 
They are vague, dry words, shaped in the manner 
of most legal principles. And yet, they have 
become a raging issue, argued more often with 
emotion than fact, and sometimes obscured by 
the fanaticism on both sides of the issue. Already, 
this magazine has been deluged with a write-in 
campaign urging us to present the negative side 
along with w hat ever yone would expect from me: 
a persuasive polemic urging my own views on 
our 15-million Journal readers. The pro and con 
debate is fairly well handled by the presidential 
candidates’ wives on page 34. I decided against 
making a laundry list of my own. (1 remember 
once listing the reasons to marry a man who had 
asked me. Then I met my husband, and decided 
lists were unnecessary. ) 
THAT’S HOW I FEEL ABOUT ERA 
I'm for it on a chiefly instinctual reaction. I grew 
up as a young woman who wanted to be loved, 
cherished and protected, who leaned on men and 
knew that the best way to keep them happy was 
to feed their sense of superiority. Lots of women 
still feel the same way, and perhaps even I still 
act out the role occasionally. But times have 
moved on. I’ve grown up, and so have women. I 
have had my eyes opened to the realities of 
discrimination and to the inevitable truth that, in 
the end, women must fall back on their own 
resources and their own sense of being equal both 
to men and to life. ERA is a legal document and, 
like the Bill of Rights, it is open-ended. Certainly, 
it is filled with some possible shake-ups, although 
the spectre of com: il bathroms or girls fighting 
in the trenches to me seem like false alarms. On 
the other hand, I also do not identify with the 
most strident feminists who translate those 24 
quiet words into their own version of revised 
standards and conduct. (They don’t need ERA to 
have that freedom, by the way; they have it now. ) 
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“OFFICE GIRLS,’’ BY RAPHAEL SOYER, 1936 







Painting courtesy of i 
Whitney Museum of American Art 





A PRINCIPLE, STATED 
To me, the Equal Rights 
Amendment is simply 
putting into the Constitution 
a large group our Founding 

Fathers forgot to mention: 
the women. The Fourteenth 
Amendment did it for our 
black population. When 
ratified by four more states, 
the ERA will include women 
of all races, colors and creeds. 
Many presumptions have been forwarded on how 
legislators will react to this new guideline, and I 
must admit I cannot completely foretell where it 
will all lead us 75 years from now. (I hope not 
away from home and family and all the solid 
values that give our country strength. ) 

I do know that 75 years back, another 

editor of the Journal, Edward Bok, stuck his 
neck out rather embarrassingly. A brilliant, if 
woman-suspicious Dutchman, he and this 
magazine came out against women’s suffrage. 
In his own words, he just felt women weren't 
ready for the vote. In other words, they couldn't 
hack it. As the second woman editor in the 
Journal's history, I just feel that it is too late to 
turn back to Mr. Bok’s attitude. I am an optimist 
about both women and men... about women’s 
aptitude to grow and live multi-personal, 
achieving lives and about men’s ultimate abilities 
to live with women who aren’t necessarily slaves. 
Equality, after all, is not 24 quiet words. Equality 
is achieved when people have an acceptance of 
and a respect for each other that transcends 
sexual stereotypes. That may be a long way away, 
but meanwhile, I think it’s a good idea to make a 
beginning. You don’t have to agree with me. That's 
your right, whatever your convictions. But I do 
believe that all women should learn more about 
the amendment, discuss it with their friends, 
neighbors, husbands. And make up your btwn 
mind. That’s not just a right. It’s an obligation to 
yourself, and to your sons and daughters. 
MEANWHILE, FOR THE BICENTENNIAL 
I would also like to announce that a new book 
will be published by the Viking Press in October. 
It will be called The Journal of the Century, 
and it will be a beautiful, 352-page volume 
that takes you back through the whole history 
of Ladies’ Home Journal, evoking a whole century 
with the greatest writers, journalists, artists 
and illustrators of their times. I can only say that 
every Journal reader will covet a copy. 
Watch for it!—LeNnoreE HersHEy 












he most exposed part of your body 
is your hair. Don't let 
summer get to it. Use condition: 





“Tanning lotions protect your body 
from burning sun. Skin creams moistur- 
ize it against drying wind, salt water, 
chlorine, air conditioners. 

But what about your hair? I’ve never 
seen a suntan lotion for that. It's ashame 
because the most beautiful tan can’t 
make up for hair 
that’s dried, 
broken, frizz!ed 
by summer. 
What’s more, the 
damage done in 
Summer can last 
all winter long. 

The way | see it, you have 2 choices. 
Either stop doing the things you love all 
summer, or use condition* at least once 
a month to help undo the damage. 

condition* Beauty Pack Treatment 
from Clairol has 4 times the protein of any 
leading conditioner. This intensive 
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bi cate Fi 
30-minute treatmentis so rich and creamy, 
that instead of dripping off your hair like 
watery conditioners, it sinks right into the 
hair shaft, supplying all the deprived 
hollows with protein. 

It helps repair split ends so your hair 
has a new body and fullness. And a 
healthy, glossy shine. 

condition*costs more than most other 
conditioners, but then, how much do 
you value your hair? 

This Summer, keep your 
hair in as good shape as 
the rest of you. 

With condition®”’ 


condition* 


The 30-minute treatment for 
summer-damaged hair. 
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The 
brightest 
movie 

news 

this month 
is the light- 
hearted 
comedy,The 
Bad News 
Bears. Ahit! 









“TWENTY CENT MOVIE,’’ BY REGINALD MARSH, 1936 

















By Gene Shalit = What could be happier for sunny summer viewing 
than a movie starring Walter Matthau in a disreputable but, oh so, 
appealing role? Here he is in The Bad News Bears, playing a beer-guzzling 
scrubber of California swimming pools who’s hired by a local politician to 
manage the Bears, a Little League baseball team. What a conglomeration of 
kids!—a motley melting pot of backgrounds, a brood of all breeds. They 
don’t know second base from a salami sandwich. The league teems with 
tyros: a too-fat catcher, fielders who make 24 errors in a game and uniforms 
imprinted with the name of their sponsor, Chico’s Bail Bonds. Here they 
come tagging after Matthau—and mostly missing the tag. But with Tatum 
O'Neal as a 12-year-old girl with a terrific curve, and a gaggle of stumblers 
who play their hearts out, they’re suddenly on the move, making you grin, 
choke and cheer. Into each slice of life some crumbs must fall—and the 
biggest crumb in this movie is the manager of the other team. Will justice 
triumph? Will the Bears win the championship? Well, I’m not going to spoil 
the picture for you by giving away the ending. Just know that The Bad 
News Bears is a lighthearted jubilation directed by Michael Ritchie and 
written by Bill Lancaster, who catches the schoolyard vocabulary dropped by 
today’s elementary schoolers. Caution: Much of the language may seem 

out of place in a GP movie, so if the street language of many kids offends 
you, this is a warning. But if you want a warmhearted comedy that is happily 
entertaining, run, run, run to The Bad News Bears. It’s a hit. 


IT’S ALL STEIGER 

There are all sorts of reasons for going to the movies: You've just got to 
get out of the house because life at home has tured into a vacuum .. . or 
youre in front of the theater and there’s a sudden downpour . . . or you have 
an irresistible urge for popcorn . . . or there’s a good actor in the movie. If 
acting is your reason, have I got a movie for you! It’s W. C. Fields & Me 
starring Rod Steiger in a challenging role: He portrays that unique personag 
W. C. Fields, one of the few important comedians in the history of the movies. 
What makes this so difficult is that W. C. Fields can easily be imitated 
badly: that nasal speech, those bird-like steps, that insolent stance, those 
cowardly con-man eyes. But Steiger does not do a night club routine; he 
delivers a characterization of Fields that is always effective,and often 
affecting. The Me in W. C. Fields & Me is Carlotta Monti, the mistress of his 
later life on whose book this film is based. She’s played by Valerie Perrine, 
who does what she can with this thin and unrevealing script. There are a 
few skits and some horseplay with John Barrymore and Gene Fowler, who 
were Fields’ heavy drinking pals in those lush days of Hollywood. But Steiger 
rises above all of this and gives a terrifically moving performance. Watch 
him and skip the movie. 


TEDIUM A LA INGMAR 

There may be a horribly hideous hole in Hades for any critic who dares 
find any imperfection in a film by Ingmar Bergman. If that’s the case, I’m 
ready for a hot etemity because the new Bergman is blemished. It’s 
called Face to Face and it does have a gripping performance by Liv 
Ullmann, who is a splendid actress. Bergman is undeniably an (continued) 
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What's 
happening 


continued 





artist, but Face to Face is more Scan- 
dinavian gloom than I care to read 
through (the film is in Swedish with 
English subtitles). Face to Face is the 
profile of a physician (Liv Ullmann), 
whose husband has deserted her. She 
has taken a lover but is lured away by 
a homosexual professor (Erland Joseph- 
son) and ultimately slides to a swallow 
of suicide. Cinema scholars can take 
their tweezers and pick out the symbols, 
but if you're not a fan of psychology 
textbooks this may remind you of Te- 
dium 101. 1 admire Bergman, but this 
is enough already. 


SALVAGE EFFORT 


Jeff Bridges is a fine young actor who 
seems determined to prove that he can 
save any movie. If he were a cook he 
would come into the kitchen with the 
pot bottoms buring and act as if it 
were a gourmet meal. His newest sal- 
vage operation is called Stay Hungry, a 
movie by Bob Rafelson, a director of 
uneven achievement. He made Five 
Easy Pieces (cheers), but he also made 
The King of Marvin Gardens (non- 
cheers). Stay Hungry is set in Birming- 
ham, Ala., where Jeff Bridges is a 
wealthy orphan who’s inherited a grand 
estate but is adrift in his aimless life. 
He’s entangled with real estate swindlers 
who get him involved With a_body- 
building building they want him to buy. 
There he meets Arnold Schwarzeneg- 
ger. Arnold is type cast as a contestant 
in the Mr. Universe contest, since I’m 
told he is Mr. Universe. This, he dis- 
covers as he goes along, is a lot easier 
than acting. The swindlers’ plan is to 
cross Bridges when they get to him, but 
he eventually takes his toll on them in a 
ridiculous ending featuring all sorts of 
musclemen jamming downtown  Bir- 
mingham., But by that time I didn’t real- 
ly care any longer: I'd had my fill of 
Stay Hungry. 


FUTILE EXERCISE 


Carlo Ponti, the husband of Sophia 
Loren, has produced a new movie com- 
edy called Virility. Its set in sunny 
Sicily, where a young fellow comes 
home after a three-year sojourn in Lon- 
don. He left a boy, he returns a man. At 
least that’s what everybody assumes, 
especially his father, the richest man in 
town since he’s the owner of the local 
fish canning factory. Pop is a middle- 
aged womanizer, just divorced and just 
married outside the church to a (com- 
pared to the others in this town) young 
girl. The boy brings home a couple of 
English pals, including a girl whose 
hair is so short and whose voice is so 
deep and whose clothes are so shirt- 
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and-slacked that everyone takes her for 
a boy. So when he kisses the girl, every- 
one thinks he is kissing a boy. The whole 
town laughs, whispers and mocks the 
father, who’s been boasting about his 
studability. How can he prove that his 
son is straight? The girl-who-looks-like- 
a-boy has left town and things look 
bleak until the father catches his son 
in bed with his own young bride. What 
wonderful news! The whole town re- 
joices as the head-scratching audience 
creeps from the theater. Virility has the 
facility to mix incredibility with imbe- 
cility, so that Virility ends up as an ex- 
ercise in futility. 


UGLY DOGGEREL 


The Sailor Who Fell from Grace with 
the Sea sounds poetic, but the movie is 
doggerel. I don’t know what sort of tex- 
ture the original story had: its Japanese 
author, Yukio Mishima, is famous in his 
homeland, but in this English setting it 
is flat. What we have here is Sarah Miles 
as a widow in a British seacoast town. 
She’s running an antique shop and liv- 
ing in an old house with her odd 13- 
year-old son. The boy goes to school 
where he has fallen in with a secret 
claque of kids who call each other by 
numbers instead of names. One day a 
wounded tramp steamer is towed into 
port. Who should be aboard but Kris 
Kristofferson. And who should fall in 
love with him but Sarah Miles. This 
upsets sonny. He has been spying into 
his mother’s bedroom through a hole in 
the wall, and now he feels displaced and 
threatened by the sailor whom he 
loathes. The film is filled with evil pre- 
cocity, moody conversation and explicit 
sexual scenes. She propositions, he pro- 
poses, they run into a diabolical turn of 
the plot, and finally sink to a sickening 
end. Sarah Miles is a good actress, and 
Kriss Kristofferson certainly appeals to 
many women, but they cannot save this 
ugly and pretentious movie. 


WATCH THE SUGAR 


The only part of Birch Interval that 
disappointed me was the interval be- 
tween the beginning and the end. No 
doubt some parents and children will 
approve of this gooey newey—especial- 
ly those who do not have to watch their 
sugar intake. What is so disappointing 
is that it was made by Robert Radnitz, 
who made Sounder. The difference is 
that Sounder was based on a fine novel. 
This is a story by Joanna Crawford, 
which is thoroughly undistinguished. 
Birch Interval is devoted to a pubescent 
girl whose mom hops off to gay Paree 
and parks her daughter with grandpa 
(Eddie Albert) in a Pennsylvania vil- 
lage in Amish country. Golly gee whiz, 
what a family it is. There is Albert, the 
white-haired grandpa, and his son— 
Uncle Thomas—who is the local icono- 
clast or loon, depending on which neigh- 


bor you talk to. He is married to a ne 
who is having an affair with a cop. The 
are a bunch of sadistic children who t 
our little heroine to a tree and comm 
sexual insults but are never heard fro 
again. It’s as if the script writer change 
her mind about this sequence but left 
in anyway. Birch Interval is probab 
supposed to be concerned with the pa 
of a little girl growing up, and some | 
that pain comes from her love for poc 
old, sick Uncle Thomas—Rip Torn. He 
in a bad way. He is also in a bad pictur 
But what can he do about it? Torn pr 
vides the only shred of professionalis 
in this yarn. The story is hokum, t] 
script is hopeless, and if this were 
novel, the last line would probably b 
“In the distance, a dog barked.” Er 





GENE SHALIT RE-VIEWS 


All the President’s Men is quite simply 
smash. If there were a Pulitzer Prize for me 
ies Men would win. 

Barry Lyndon. A feast for eyes and ears: 
famine for the mind. 

The Dutchess and the Dirtwater Fox sv 
jects George Segal and Goldie Hawn to cr 
and unusual punishment. Were audiences 
form a posse, they’d run Dutchess out 
town. 

Family Plot is the newest Hitchcock, a 
this time horror is on hiatus. It’s all just { 
fun, with a Hitchcock wink. 

Grey Gardens deals with the recluse au 
and cousin of Jacqueline Onassis. A wist! 
tale, but through the ruins comes a love 
light. = 
Hustle. A “B” police movie of a sligh' 
higher caliber because of love affair plot : 
volving Burt Reynolds, Catherine Deneuw' 
The Killing of a Chinese Bookie stars.B 
Gazzara, is directed by John Cassavetes. T 
plot’s pot-holed with gaps, but it’s the peoy 
who count. Memorable. 

Lipstick is agleam with rotten gloss, one 
the worst of the year. 

Man Friday stars Peter O’Toole in the Re 
inson Crusoe legend. The Defoe classie-k 
been diminished to a tiresome political 
lemic. 

The Man Who Would Be King. A roy 
relief for fans who adore good adventu 
Sean Connery, Michael Caine and Chris 
pher Plummer lunge into John Huston’s jc 
ous film set in Victorian India and rem« 
points north. 

One Flew Over the Cuckoo’s Nest. Ja 
Nicholson gives one of the best perfor 
ances in years in one of the most grippi 
movies in years. 

Robin and Marian shows two of our favor 
characters in middle age. Sadly, a treast 
turned to dross that rarely takes flight. 
Salut L’Artiste, starring the incomparal 
Marcello Mastroianni, fis a romantic come 
with a dash of bitters. Hail, Marcello! 
Seven Beauties is dn indelible film by 1 
extraordinary Italian director, Lina We 
muller. 

Sherlock Holmes’ Smarter Brother. Ge 
Wilder, Madeline Kahn, Marty Feldman a 
Dom DeLuise, in a film that lacks M 
Brooks’ wild abandon, making it often, k 
not always, merrily mad. 

The Story of Adele H, from Francois Tri 
faut, tells of a woman obsessed by love. 
The Sunshine Boys. One of the best com 
dies in years, with Walter Matthau a 
George Burns as a couple of old vaudev 
lians. Based on Neil Simon’s Broadway k 
Taxi Driver is a morbid but well-made filn 
for adults only—with a brilliant performan 
by Robert DeNiro. 





The Royal Classic Towel. 
Its a small price to pay for such a rich soft feeling. 


Feel The Difference”. 
Made with Cannon’s exclusive nl tl casas ; 
cotton, it’s softer and more 
absorbent than even some. 
of the most éxpensive. 
; towels. 
It doesn't get soaking 
wetwhile you're drying off. 
And Royal Classic 
doésn’t cost a bundle, 
either. With lots of rich 
decorative colors, so 
beautifully priced, you can 
even redecorate your - 
entire linen closet. 








Can this marriage be saved? 


By Dorothy 
Cameron Disney 


Tom was desolate— 
maybe he would 
wake up and find 

that his pregnant 
wife and shotgun 
marriage were just 
a bad dream. 


This series is based on 
information from the files 
of the American Institute 
of Family Relations of Los 
Angeles, a nonprofit edu- 
cational counseling and 
research organization with 
a staff of 70 counselors. It is the oldest and largest 
marriage-counseling center in the world. The true 
stories reported here are drawn from the counselors’ 
reports of interviews. Names, geographic locations and 
other minor details have been altered to conceal 
identities. The counselor in this month's 
case was Irving D. Croshier. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


TRUDY SPEAKS FIRST 

“When our baby was born dead 18 months ago, I 
was sure that Tom would leave me,” said 21-year-old 
Trudy, a diminutive, curly-haired brunette with brown, 
sorrowful eyes. “Our little son was a healthy seven 
pounds, two ounces, but he was strangled by the 
umbilical cord. 

“I was four months pregnant when Tom and I got 
married, and I’m sure that he wasn’t happy about it. 
We'd gone steady for nearly two years, and my preg- 
nancy came as a terrific shock to us both. This sounds 
awfully naive, I suppose, since we took only rudimentary 
precautions, but we were just teenage kids and counted 
on our luck. 

“T fell wildly in love with the back of Tom’s neck 
when we were seniors in high school—it was all any of 
the girls ever saw of him,” Trudy laughed. “Tom was a 
transfer student from Hawaii who starred in sports but 
shunned the popularity that went along with athletics. 
I was a transfer student myself, but just an average 
person who had moved to an ultra-sophisticated city 
school, where people were pretty unfriendly to ordinary 
outsiders like me. When a ‘Sadie Hawkins’ dance was 
announced on the bulletin board—a dance where the 
girls ask the boys—my younger sister Sue dared me to 
invite Tom. I had no intention of doing it, but that 
afternoon as Tom dashed along the crowded hall on 
his way to football practice, Sue gave me a shove. 

I landed practically in his arms, figured why not, and 
invited him to the dance. Tom stared at me, cleared his 
throat and finally said he would think about it. For a 
solid week he thought about it and I sank deeper in 
despair. But then, at the last possible minute, Tom 
stopped me in chem class and said okay. 

“By the time we graduated in June, we were con- 
sidered a permanent couple. This doesn’t mean we 
indulged in much giddy dating—or in much sex, either. 
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“ROOM IN NEW YORK,’’ BY EDWARD HOPPER, 1932 





Painting courtesy of 

the F. M. Hall Collection of 
University of Nebraska 

Art Galleries, Lincoln 


To tell the truth, our sex- 
ual relationship has never 
been that great. Sex always 
seems to come last with 
Tom. Even in high school, 
sports swallowed up the 
major part of his ener- 

gy and attention. 

“That fall the two of 
us enrolled as freshmen at the community college; Tom 
had an athletic scholarship that covered his tuition and I 
earned my way with a part-time job in a lab. On Sundays, 
we always tried to visit my parents, who were crazy 
about Tom—my mother in particular. 

“Tom’s parents weren't crazy about me. His dad, a 
big, blond Scandinavian, was polite, but rarely said 
much. His mother, a native of Hawaii with millions of 
Island customs and prejudices, said a lot, however—and 
everything she said showed that she disliked me. 

“My mother is an optimistic, psychologically oriented, 
very modern woman. When we told her I was pregnant 
that Thanksgiving, she supported me completely, saying 
the baby would probably draw Tom and me closer. Of 
course, she adores kids—she was thrilled to pieces by 
the prospect of a grandchild and she didn’t care who 
knew it. Anyhow, Mom decided that Tom and I de- 
served a real, honest-to-goodness church wedding. 
After a colossal argument with my father—Dad is a 
problem drinker and was unemployed at the time—Mom 
got her way, as usual. 

“My in-laws refused to come, although Tom’s father 
did send flowers to the church. It was a deliberate slap 
in the face, and naturally I was hurt. But I was hurt 
far worse, actually, by their reaction—their non-reaction, 
really—to the death of their grandchild. My mother 
stayed at the hospital all night to stand by Tom and me— 
even my father came for a while. My in-laws sent no 
word, no flowers, no nothing. To this day they have 
never acknowledged that it happened.” 

There was a long pause. “Tom and I never really 
discussed what happened to us that night,” Trudy said 
slowly. “We haven't talked about our feelings, like the 
tears pouring down my face when Tom finally came to 
my bedside—tears he pretended not to see; the way he 
forgot to kiss me until reminded by the nurse; the little 
funeral the doctor wouldn't allow me to attend. I doubt 
that Tom and I will ever have another child. Actually, I 
doubt I can hold him as a husband. 

“He dropped out of college at the end of the spring 
semester, without saying a thing to me, but naturally, 
as soon as I found out, I dropped my classes, too. I 
located a full-time job without difficulty, but poor Tom, 
a darn good mechanic, spent three months in an un- 
successful search for the kind of work that suits him. 

“With just one paycheck coming in, we had to live 
with my parents for a while, and I imagine the arrange- 
ment embarrassed and hurt Tom—although he didn’t 
complain or talk about it. Anyhow, I took (continued) 
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Enriched 
Elbow Macaroni! 


Creamier Cheddar 
Cheese! 


Here is real elbow macaroni covered 
with the tastiest cheddar sauce that 
ever came out of a package. Golden 
Grain’s MACARONI AND CHEDDAR— 
you couldn’t make it more delicious 
at home! 


Mac’n Ceeddar 
Burge 


Brown 2 !b. ground beef in a 10” skil- 
let; drain off fat. Add 22 cups hot waiter, 
macaroni from 4 package Golden Grain 
Macaroni and Cheddar, 2 tsp. salt and 
Yq, tsp. pepper. Bring to a boil. Cover, 
lower heat and simmer 19 minutes. Stir 
in % cup margarine, 1/4 milk and 
contents of cheese pouch. Makes four 
1-cup servings. 
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out a loan and we moved to our own 
apartment. I suppose he was probably 
pleased, but he didn’t tell me so. 

“The only time Tom ever seems will- 
ing to say two words is when his father 
happens to be home from a sales trip 
and we visit them. Tom talks sports to 
his dad, who sometimes responds but 
more often talks about Tom’s brilliant 
older brother, Raymond, a recent grad- 
uate from medical school. My mother- 
in-law talks steadily about Raymond's 
two little girls, aged three and ten 
months, his flourishing medical practice 
and his pretty wife. Everybody acts as 
if I’m invisible.” 

Trudy sighed. “Six months ago, Tom 
landed a good job with a wealthy fac- 
tory owner who operates a fleet of 
trucks. I had high hopes that we could 
be happy at last. To spare Tom the ex- 
tra driving chore, my mother usually 
takes me to and from my office. After- 
noons, Mom and I grocery shop, and 
often we wind up in her kitchen—she is 
a far better cook than I am—and she 
prepares enough stew or casseroles for 
everybody, including Tom and me. 

“Tom has no dreary domestic tasks to 
hinder him, nothing to tie him down. 
I've done everything in my power to be 
a good wife, but it’s been weeks and 
weeks since we've had intercourse. He 
sleeps on the farthest side of the bed 
and sometimes just stretches out on the 
living room sofa by himself. He is un- 
happy with me, I know. In the evenings, 
when I come home from Mother’s car- 
rying a delicious, steaming-hot meal for 
him, he is usually watching TV. He 
doesn’t get up or even look up to say 
hello. Three or four nights a week he 
doesn’t eat a bite but goes off to some 
sports event without me. 

“Sometimes I come in and find him 
sitting on the sofa doing nothing, not 
even watching a program, just sitting 
there. Last Friday I got home late, 
thought he was gone and turned on the 
lights. But there he was, sitting in the 
dark. Before I could say a word, he 
turned on the TV. I switched it off. I 
asked him what was wrong and he 
didn’t answer until I screamed at him to 
tell me. Several minutes went by. Tom 
finally said he was tired of being mar- 
ried and wanted to take a trip around 
the world. It was crazy. I told him we 
couldn't afford for him to take a trip 
around the world—and he walked out. 

“I didn’t know what to do, so even- 
tually I phoned my mother. She went 
through the For Rent ads in the news- 
paper, and the next morning we put a 
deposit on a furnished efficiency apart- 


| ment not far away. Tom can move his 


things tomorrow and we can have a trial 


| 
separation for a few months, if that w 
satisfy him. But I am terribly afraid 
trial separation may turn out to be pe 
manent—and I can’t bear to lose him. 


TOM’S TURN TO TALK 


“I want to bum my way around t! 
world,” Tom said in a draggy, almc 
inaudible voice. A blue-eyed towhea 
he looked even younger than his | 
years. “I want to be free,” he said dé 
perately. “I'm trapped in a crampeé 
airless apartment, a stone’s throw fre 
all the nagging females in my life. Tru) 
paid the first month’s rent on the pla¢ 
and helped me move my things out: 
didn’t even have the guts to prote 
She’s always been kind to me, kinc 
than I deserve, except when she gi 
mad and yells and screeches like } 
mother—it scares the pants off me. 

“IT wish I loved Trudy, but I don’t 
often wonder if I ever did love her, sin 
I have no basis for comparison. She 
the only girl I’ve ever known, the or 
girl I ever dated. Most of the guys 
know who are into sports are real m 
—they’ve “dated dozens of girls, In 
dreds, some of them. - 

“Those ‘guys would sure get a lau 
if they knew what I don’t know abc 
sex. The last time Trudy and I got 
gether, last March or April as I rec: 
it was a disaster. I tried something n 
to us, but Trudy was squeamish, wh 
turned me off cold—so neither of us ca’ 
to climax. After that, I more or less | 
cided I was tired of having sex w 
Trudy and tired of marriage. 

“T didn’t want to marry Trudy or ai 
one else at nineteen years of age. I 
with Trudy pregnant, it seemed lik: 
had no choice. Practically everyone y 
against me and on the side of marriag 
my mother, who always mistrusted T 
dy, was the solitary holdout. Unfor 
nately, Mom’s opinions don’t regis 
very high with me. From the time I \ 
a kid, she tried to keep me in line 
quoting her endless Hawaiian super 
tions to prove that sons meet an ¢ 
fate unless they heed their moth: 
Dad and Raymond make fun of her 
perstitions. Since Mom can’t con eit 
of them, I don’t intend for her to | 
me, either, even though she really i 
always wrong. : 

“Trudy is dead set against a peri 
nent separation. How can I be sure 
won't trap me into going back to her v 
another pregnancy? I don’t want the 
sponsibility of a family. I need the 
portunity to find my own identity.” 

Suddenly Tom stood up and wal 
restlessly around the counselor’s off 
“When Trudy’s baby was. stillbon 
tried to feel sorry for her sake, but 7 
dy’s pregnancy always seemed unrea 
me; I couldn't picture myself the fat 
of a child. When it turned out I wa 
to be a father after all, I was relieve 

(continued on page 
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Jidance that shows you exactly how to 


use these prestige cosmetics to make the most 
of your individual beauty 
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germs that live in your vagina, 
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Laboratory tests show 
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than Massengill® Liquid 
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Summer’s Eve® 
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“I guess I had the feeling that my 
marriage, the horrible wedding cere- 
mony, the weird, unreal months after- 
wards—the whole bit—would disappear 
like a bad dream and I would wake up 
single again, free and independent. But 
Trudy hung on to me tighter than ever, 
so tight I damn near smothered. At the 
same time that Trudy clung to me, she 
and her mother began telling me how 
to act, what to wear, what to eat, where 
to work—until it seemed like I was mar- 
ried to both of them, with my own mom 
pulling just as hard in the opposite di- 
rection. Once or twice I tried to ask my 
father’s advice, but I got the brush-off. 
Except for a mild interest in my athletic 
talents, Dad basically isn’t concerned 
with my affairs. I originally went out for 
football in the hope of impressing him, 
but he seldom showed up at a game. His 
great pride is my brother, Raymond. 

“T have no specific plans for the fu- 
ture,” Tom said somberly. “But I’m good 
with my hands and understand ma- 
chinery, so ’m confident that I can earn 
my way around the world. Before I’m 
too old, I think I’m entitled to date more 
girls and have a few adventures and ex- 
citing experiences like other guys.” 


THE COUNSELOR’S TURN 


“Trudy and Tom, at nineteen, were 
extremely immature for marriage. They 
needed to loosen their ties to domineer- 
ing parents on both sides. Even more 
important, they needed to learn to com- 
municate and share their inner feelings, 
fears, desires, goals. At my suggestion, 
Tom signed a short-term lease and con- 
tinued living in his bachelor apartment. 
Also at my advice, Trudy refrained from 
telephoning him there and dropping in 
uninvited. 

“She and Tom began to see each other 
and ‘date’ like an unmarried couple— 
with no outside pressure. With her new 
independence, Trudy easily mastered a 


nearby skiing resort for a short vaca 
They began going to movies, to 
beach—in short, they had youthful 
together. 

“During this pleasant interval, t 
began to learn the art of communicati 
It was a period of self-discovery 
them both. Trudy leamed that her 
sonality reflected the personality of 
quick-tempered, bossy mother far 
than she had realized or wished— 
she gradually began to make chang: 

“Tom learned that he was seer 
afraid of women, his domineering m 
er-in-law, his manipulative mom y 
her obnoxious habit of justifying ev 
thing with an Island superstition. 
was particularly afraid and mistrus 
of Trudy, clinging, overdependent, 
bossy, too—a mixture reminiscent of I 
her mother and his mother. As Tr 
changed her ways, she learned to 
come a person in her own right and 
relaxed and began to trust her. 

“Honest communication taught Ee] 
and Tom that leveling with each o 
was not as dangerous as they had fea 
To his astonishment, Tom discon 
that Trudy was no more anxious to s 
a family in the near future than was 
And they began to share their guilt f) 
ings about the lost baby. 

“Under my direction, they recei 
elementary instruction on various se3 
techniques—information badly nee 
by both. Tom no longer considers 
self a failure in bed; in fact, Trudy 
sures me he is quite adept. After a th 
month separation, the two moved b 
together. 

“Tom still works as assistant su} 
visor in the maintenance departmen 
the trucking firm. He is fairly con) 
with the job, but doesn’t intend to } 
it much longer. He and Trudy are say 
their money as fast as possible, bec 
next spring they intend to quit their | 
and travel for a year. They don't ex} 
to make it around the world, but t 
do expect to take a trip around the 
tire U.S.A. Trudy and Tom are now 
erating as a loving partnership, and t 
marriage, after an unhappy start, sh 
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“It’s my own recipe for beef stew only instead of beef I used liverwurst. 
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Thrifty tips 
for gardeners, 
camera enthusiasts, 
mortgage 
purchasers, etc. 





I’m planning to save a 
lot of money by home 
canning this year-——and 
so far our vegetable- 
fruit garden is more 
than living up to ex- 
pectations. But will 
there be enough can- 
ning equipment avail- 
able? Last year, from what | heard, the shortage 
ef canning equipment forced many people to 
throw away—or give away——the produce on 
which they had counted for winter eating. 

There should be adequate supplies of jars this year, and 
there certainly are more metal lids on the market now 
than in 1975. No major shortages are expected in jars 

or in pressure and water bath canners. Since this is July, 
though, why wait until the last minute to purchase 
supplies you know you'll need? Plan ahead by shopping 
now and finding the best buys you can. 


Next month, our church holds its semi-annual 
rummage sale. I always donate many items of 
clothing that are sold rapidly. How should | handle 
the tax angles sol can get all the tax benefits to 
which we may be entitled? 

You are entitled to a deduction for clothing you donate 
to charity—and you should not miss out on this deduction 
because of ignorance, laziness or failure to take the right 
steps at the right time. When you make your donation, 
ask your church for a written appraisal of the clothing’s 
value. Keep the statements with your other tax records, 
so you'll have the appropriate proof to back up the 
deductions you take when you file your next return. 


My husband has spent a fortune on expensive 
cameras and lenses. It’s his greatest hobby. I’m 
worried whether we could possibly replace this 
equipment if it was stolen. Is insurance easy 

to get? A sound idea? 

Yes, to both your questions. Expensive cameras and 
extra camera gear are easy to steal, easy to hide and 
easy to re-sell—so your concern is more than justified. 
Insurance is simple to get and rates are comparatively 
low. You can insure equipment with an endorsement to 
your homeowner's policy or take out a separate camera 
“floater.” If you do insure your equipment, set the 
amount of the insurance at the equipment’s replacement 
value; keep your insurance up-to-date (to cover increases 
in your equipment’s value) ; be sure to keep a list of 

all serial and model numbers in a safe place. 


is a self-cleaning eiectric oven worth it, 
considering today’s high electricity rates? 

Worth it or not, this type of oven is the most desired in 
the country today. Other ovens are less expensive, but 
these demand some work on your part (which probably 
is what you are trying to reduce through the self-cleaning 
feature). A typical 30-inch self-cleaning model uses an 
average of about 89 kilowatt hours per month for 
cooking and cleaning, says the Consumers Institute of 








Painting courtesy of 
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General Electric and 
Hotpoint. That’s about 10¢ 
of electricity a day at the 
current national average 
rate (3.4¢ per kwh). So 
the cost of operation 
should not normally be 

a factor. 


“PURCHASE OF MANHATTAN ISLAND,’ BY WILLIAM RANNEY 


My son has just bought a good used bike at a price 
so low that I’m sure something must be wrong. 
What might be the explanation? 

The bike probably was stolen—a usually valid 
explanation for such a bargain in this type of equipment. 
A used bike in good condition ordinarily costs 75 percent 
of the price of a new one in its category. 


In 1968, my husband gave me an absolutely 
magnificent, flawless one-carat diamond ring. Now 
we are being divorced and !| want to sell the ring. 
What do you think ! should ask for it? 

If it is as good a diamond as you suggest, you should get 
at least $5,000, as against a retail value of less than 
$2,500 when your husband bought it. Today, a flawless 
one-carat diamond, with as fine a color as yours must be, 
will sell for up to $7,000 retail. Get an appraisal 

from a recognized appraiser, and don’t resent the 
moderate commission he will charge you.. Have 

the stone certified by the Gemological Institute of 
America. You can go in person to the GIA’s offices in 
New York or Los Angeles, or send the stone by 
registered mail. The GIA’s charge is relatively minor 
—$30 to authenticate a one-carat diamond. 


My boy friend and I are both 18 and plan to be 
married this summer. Both of us want to live in 
our own house more than aimost anything in the 
world, but my parents say that we are too young 
to get a mortgage. It that true? 

Your parents are wrong. At the age of 18, in most states, 
you change from a minor to an adult—and as an adult, 
you have (among other rights) the right to enter 
contractual relationships, such as obtaining credit to buy 
a house. As a minor, you could only buy and sell personal 
property, such as a bicycle or a car. Other significant new 
economic rights you have gained on reaching 18 include: 
your parents can no longer legally control your earnings 
and you are no longer required to get a work permit. 


My husband and | are arguing about whether to 
buy a washer and dryer because these are such 
expensive appliances, and a laundromat offering 
cheap washer-dryer facilities is located on our 
street. Is doing your own laundry at home 
really worth it? 
That cee on five variables: 1. cost of laundry 
equipment; 2. how frequently you use it; 3. amount of 
fuel and w ae: you use; 4. cost of detergents you buy; 
5. rates you pay for the utilities. 

The U.S. Department of Agriculture’s Agriculture 
Research Service worked out figures based (continued) 
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Do Yeu Look Like 
Your Mother Too Soon? 





When you were younger, it may have 
pleased you when people mentioned 
your resemblance to your mother. It 
was flattering to hear “‘You lucky girl, 
you have your mother’s hazel eyes” or 
“Aren't you glad you inherited your 
mother’s marvelous legs!’’ But lately 


Zz 





you may have noticed a subtle differ- 
ence inthe comments. If you’ve heard, 
even once, “You're beginning to look 
just like your mother!” it’s time you 
took notice. Your mother is, after all, a 
generation older... and ‘“‘You’re be- 
ginning to look just like your mother!” 
probably means you’re looking older 
now than you'd like. 

Then the moment has come for you 
to discover the secret of a remarkable 
beauty fluid, known to enlightened 
women in many parts of the world who 
look their very youngest, no matter 
what their age. This skin-loving liquid 
was discovered by beauty connois- 
seurs and is known inthe United States 
as Oil of Olay beauty lotion. 

Gentle Oil of Olay onto your face 
and throat. You’ll be astonished how 
quickly and completely Oi! of Olay pen- 
etrates. Within moments, you can ac- 
tually feel your skin grow softer and 
smoother. And when you look in the 
mirror you'll notice a radiance and 
lustre, a look you once had and prob- 
ably never expected to see again. Oil 
of Olay works with nature in a mysteri- 





ous way to ease 
away dryness, that 
unwelcome dry- | 
ness that accents 
little lines and 
wrinkles that can 
too easily make g 
you look older 
than you are. Older 
than you need to .. a 
look. Ll ASS 
Oil of Olay, with its abundance of 
pure moisture, along with tropical oils 
and other emollients, works almost like 
your own natural moisture in fighting 
aging dryness. And the precious fluid 
helps keep natural moisture in your 
skin, to maintain a youthful-looking 
complexion, a beautiful bonus as the 
years pass. 

For the most quickly-visible results, 
apply Oil of Olay at least twice each 
day. In the morning, to provide a moist 
climate for your complexion or as a 
superb makeup base. (Oil of Olay never 
leaves a greasy afterfeel, so it’s mar- 
velous under cosmetics, letting them 
stay fresh for hours.) Again at bedtime 
to let the beauty fluid continue its good 
work through quiet nocturnal hours. 
You may, of course, want to use Oil of 
Olay more frequently, whenever your 
skin feels dry or taut, or you'd like the 
moisture level of your skin increased. 

Why look like your mother too soon, 
when Oil of Olay (from your drugstore) 
can help you look your very youngest. 
Don’t you wonder who will be the first 
to notice? 





Beauty Secrets 


The little lines around your eyes and 
at the corners of your mouth need spe- 
cial attention. Extra application of Oil 
of Olay to these dry areas can help. 


Oil of Olay is too precious to waste. 
When you've smoothed it on your face 
and throat, use leftover drops on your 
elbows or any other dry area crying 
out for attention. 


Whenever you can take time for a 
nap, cleanse your face and apply Oil 
of Olay® first. You’ll awake both look- 
ing and feeling refreshed. 





Spending 
your mon 


continued 


on an automatic washer-dryer boug| 
on credit for $305 and $299. It sprea 
the costs over the anticipated lifespa 
of the equipment. It added 5 percent ¢ 
the purchase price to cover the cost 
repairs for a year. The results: thre 
loads of laundry cost 53¢ per week; for 
loads cost 46¢. Using cold water cuts 4 
off each load. Drying (electric) cos 
39¢ for three loads, 34¢ for four load 
Or, for three complete loads per wee 
(wash and dry), the cost comes to 98 
and for four complete loads, to 80¢. 
Now compare these totals with wh 
you spend at the nearby laundromat fi 
three or four loads per week. Since ye 
need not use transportation to get to tt 
public washer-dryer facility, that w: 
give you and your husband the answe 
(I'm not including such intangible fa 
tors as convenience and savings in time 


We’re back in the stock market an 
I'd like to buy what the experts | 
Wall Street are buying. Any way 1 
find out? 

The top favorite of all stocks held tod: 
by the professionals who manage tl 
nation’s mutual funds is IBM (Inte 
tional Business Machines). It also w 
the No. 1 favorite six years ago and | 
years ago, the dates of other Vieke 
surveys to find out the top 20 favorit 
of the mutual funds managers. 

Out of the thousands of stocks trade 
in the U.S., only five other stocks al 
have been listed among the top 20° 
the end of 1969 and 1964. They ar 
Exxon, AT&T, Eastman Kodak, Texa 
and General Motors. (Incidentally, tl 
favorite industries of the professioné 
now are stocks of the electronics a1 
electrical companies. ) 


In considering how much state 
such as New York, spend for the ca! 
of the elderly, | think it’s disgrac 
ful how little attention has bee 
paid to the fact that so many of tl 
65 and older in the United Stat 
live in New York with no intentic 
of moving. Can you give the stati 
tics to bolster my belief? 

More than 2,000,000 of those 65 at 
older live in New York, and anoth 
2,000,000-plus live in California. In th 
instance, the problems of our two mc 
populous states are similar. Another fi 
states have more than 1,000,000 elder 
each: Florida, Texas, Pennsylvania, I] 
nois and Ohio. As recently as 1970, 1 
state had as many as 2,000,000 perso 
65 and over. And the number of stat 
with more than 1,000,000 elderly 

three more than at the time of the 19’ 
census. Er 
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Without fanfare, 
women have been 
fighting consumer and 
environmental battles 
for years. Now, Ralph 
Nader cites five who 
merit special praise. 

A largely unrecognized aspect 
of the consumer and environ- 
mental movements is the work of 
unsung women who have added 
to their roles as housewives, 
mothers and retired professionals 
to make major civic contribu- 
tions. The achievements of these 
women often go far beyond the 
communities in which they live. 
One woman has caused rever- 
berations within the nuclear power establishment. 
Another prompted a city to revamp its drinking water 
system and helped expose a national drinking water 
crisis. A third has created the most effective movement 
ever to attack age discrimination. 

The five women whose work is described here are 
mostly unknown to the general public. It is about time 
they received due credit for their accomplishments. 

JUNE ALLEN began learning about the risks of 
nuclear power when, in the fall of 1972, she read a series 
of articles in Environmental Action calling for a nuclear 
moratorium. Ms. Allen, a language arts consultant, 
who lived in Charlottesville, Va., had never thought 
about nuclear power before, but the articles made 
a deep impression on her. A few days later, she 
read a newspaper story about a forthcoming hearing on 
the nuclear power plant being built by the Virginia 
Electric Power Company (VEPCO) on the nearby 
North Anna River. She also noticed a letter to the editor 
urging citizens to attend the hearing. Ms. Allen phoned 
the letter writer, Margaret Dietrich, an artist and 
organic gardener. Ms. Dietrich was a well-informed 
opponent of nuclear power. 

In January 1973, Ms. Allen, Ms. Dietrich anda few 
others formed the North Anna Environmental Coalition 
(P.O. Box 3951, Charlottesville, Va. 22903). They 
were determined to inform the public about the 
hidden costs and high risks of nuclear power and, if 
possible, to stop construction of the North Anna plant. 

Ms. Allen went to work full time with the coalition, 
working out of her home without pay, reading stacks 
of documents, writing and speaking. Then the coalition 
began hearing rumors that the North Anna plant was 
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“UNVEILING OF THE STATUE OF 
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constructed over a geological 
fault. In July 1973, Ms. Allen 
called an Atomic Energy Com- 
mission lawyer, who confirmed 
the rumors. 

In August, “the coalition made 
public the truth about the 
earthquake fault,” said Ms. Allen. 
The embarrassed AEC called a 
hearing, ordering VEPCO to 
prove its plant was safe. The 
coalition continued its 
investigations and discovered 
that the fault had been known at 
least as early as 1970, when three 
geologists identified it on field 
trips to the site. Despite AEC 
efforts to quash the issue (its 
investigation predictably found 
that the plant was “safe”), June Allen and the coalition 
persisted. They appealed the AEC decision that VEPCO 
could retain its license, and formally charged VEPCO 


with making 19 “material false statements” in covering 


up evidence of the fault. The Atomic Safety and 
Licensing Board found the company guilty of 15 of the 


false statements and fined VEPCO the maximum 


penalty—$60,000. 

The geological fault, Ms. Allen emphasizes, is only 
one of the issues that she and her colleagues are 
attempting to expose. The danger of nuclear technology 
is, she believes, “the major issue before us now,” and for 
her it has become a “constant and total job.” 

ARLENE LEHTO grew up on the north shore of Lake 
Superior. The lake was crystal clear in those days, and 
you could easily see the huge boulders, 12 to 15 feet 
below the surface. There’s a cliff on the shore about 15 
feet above the water where, as children, Ms. Lehto and 
her friends used to play—tossing stones into the water, 
trying to make them land on those gigantic boulders, 20 
to 30 feet from shore. One day, eight years ago, Ms. 
Lehto took her son down to the lake to teach him this 
childhood game. To her horror, she found that the lake 
was so filthy that the boulders were no longer visible. 


“It was a tremendous shock,” she recalls. “I had always 
loved that lake.” 


The shock prompted Ms. Lehto, in 1969, fo organize 


a group of north shore citizens to fight pollution of 


Lake Superior: the Save Lake Superior Association 
(901 E. 7th St., Duluth, Minn. 55805). One of their 
chief targets was the Reserve Mining Company, 


which was dumping 65,000 tons of waste into the lake 
every day. The SLSA concentrated on (continued) 
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publicizing the effects of pollution on 
fish—no one had yet begun talking about 
the effects on human beings. 

Then, in December 1972, Ms. Lehto 
met Dr. Joseph Mengel, a geology pro- 
fessor at the University of Wisconsin in 
Superior. Dr. Mengel mentioned that 
the Japanese were ingesting cancer- 
causing asbestos with their rice. He 
noted that the shape of the asbestos 
fibers was identical to that of cumming- 
tonite, a trace element in the waste from 
Reserve Mining Company. 

Later that night, Ms. Lehto and her 
son looked up in the encyclopedia the 
items the professor had mentioned. The 
definitions of asbestos and eummington- 
ite were identical. Ms. Lehto knew that 
the city of Duluth did not filter its drink- 
ing water. If Reserve Mining’s indus- 
trial waste contained asbestos, then it 
was likely that the people of Duluth 
were drinking it. 

The next morning, Ms. Lehto was to 
speak before a U.S.-Canadian organiza- 
tion concerned with the Great Lakes. 
She decided to mention the asbestos 
peril—and the possibility of polluted 
drinking water. The board of directors 
of the Save Lake Superior Association 
rebuked her for making “rash” state- 
ments—but the result of those rash state- 
ments was that several scientists sam- 
pled Duluth’s drinking water—and the 
Reserve Mining Company’s waste. Six 
months later, the Minnesota Pollution 
Control Agency and the National Water 
Quality Laboratory brought out concur- 
ring reports: the Reserve Mining Com- 
pany’ waste products contained asbes- 
tos tailings, and the Duluth drinking 
water contained asbestos. 

The U.S. Army Corps of Engineers 
immediately ordered filters installed in 
all Duluth schools as well as in fire halls, 
so that the public could draw filtered 
water. The city began building a new 
filtration plant that will be completed in 
the spring of 1977. Last May, Reserve 
Mining was fined $1 million for pollut- 
ing Lake Superior—$837,500 to the state 
of Minnesota and $200,000 to state and 
environmental groups that had filed suit 
against the mining firm. 


Battie not over 


“But the battle is not over,” says Ms. 
Lehto. In April, after extensive testing, 
the government issued a warning that 
citizens should eat Lake Superior fish no 
more than once a week because of traces 
of asbestos found in fish Hesh. The local 
fishermen are furious and the SLSA is 
using these new facts'to further their 
anti-pollution efforts. 
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When JEAN FARMER took on the 
vending machines in the Bloomington, 
Ind., schools, she had never taken up a 
cause before—she’d never even joined 
the PTA. She was 40 and the full-time 
mother of four children. One evening, at 
the urging of a friend, she attended a 
PTA meeting and heard a parent com- 
plain -about the vending machines 
that dispensed high-sugar, no-nutrition 
snacks in the schools. When she got 
home, she found one of her children’s 
uneaten lunches in her garbage can— 
along with some candy wrappers. 

Ms. Farmer wrote her first letter to 
an editor, asking that the schools get 
rid of these foods. Nothing happened. 
So she wrote more letters—to anyone 
who might do something. No one even 
answered, 


Continuous pressure applied 


Baffled by the lack of response, but 
determined not to give up, Ms. Farmer 
spoke at a citywide PTA council meet- 
ing. She urged that if unwholesome 
snack foods were vended, at least good 
foods—such as milk, juice and fresh 
fruits—could be sold, too. As a result, 
the PTA passed a resolution urging that 
schools supplement vended items with 
nutritious foods, but leaving it up to 
school principals to follow up on the 
suggestion. It took another year of con- 
tinuous pressure from Ms. Farmer be- 
fore the Binford Middle School prin- 
cipal agreed to poll parents on the 
vending issue. The result: a resounding 
vote against the snack items, and a 
school board decision that all vending 
machine food must “make a significant 
contribution to the students’ nutritional 
needs.” The Bloomington school vend- 
ing machines remain—but now they 
contain milk, juices and high-protein 
snacks. 

Jean Farmer had spent two years and 
over $2,000 of her own money, mostly 
for books, duplicating costs and_ pos- 
tage. She still spends each morning 
writing letters, speaks and writes fre- 
quently for publication and acts as a 
clearinghouse for other parents who 
want to do something about the vend- 
ing machines in their schools. (115 East 
Wylie St., Bloomington, Ind. 47401) 

In 1971 KAY PACHTNER was in 
her early thirties, had one child and a 
half-finished master’s degree from the 
University of California at Berkeley. She 
couldn’t find a job, so she decided to 
make one. She, her husband and another 
couple decided to launch a new, action- 
oriented consumer organization. As a 
first step, Ms. Pachtner persuaded a local 
radio station to refer its consumer calls 
to her fledgling San Francisco Consum- 
er Action. She and another volunteer 
housewife answered the calls in Ms. 
Pachtner’s livingroom. They were soon 
flooded with complaints. 

From this beginning, Kay Pachtner 


and her colleagues built a consume 
terest group that is the largest in 
west—and one of the most imagin 
and successful in the country. San ; 
cisco Consumer Action (26 7th St., 
Francisco, Calif. 94103) was among 
first to publish shoppers’ guides for 
sumers. The group’s publications 
clude guides to banks, pharmacies, 
insurance, food fact sheets, a guid 
public records, a study of the eye 
industry and a study of the Califc 
Department of Consumer Affairs. — 

Ms. Pachtner, executive directo 
Consumer Action, calls her pos; 
“more akin to referee and earth ma 
than chieftain.” She demonstrates ff 
a job can be created with little more | 
imagination and energy, and in 
Pachtner’s case, a commitment to bi 
ing consumer power. 

When MAGGIE KUHN was fo 
to retire at the age of 65, she k 
better than most what retirement me 
In her work with the YWCA and 
United Presbyterian Church S¢ 
Action Board, she had been heavily 
volved in getting medical care for 
aged. She knew, too, about other sc 
problems that old people face—and | 
ticularly about their isolation from 
ciety, an isolation she considered 
criminatory and wasteful. Having sy 
most of her life organizing people, 
decided to organize the minority 
which she had become a member. 










Change not services 


In 1970, with five friends also ret 
or about to retire, Ms. Kuhn gathere 
nucleus of about 200 retired men 
women, and began to tackle the is: 
of age discrimination. Working 
of a church basement in Philadelp 
her volunteer older people and ¢ 
cerned students began to press 
change—and to get it. One of their e. 
victories was to persuade a major P} 
delphia bank to offer free checking 
other services to older people; ot 
banks followed. Groups in New Y 
fought successfully for better pu 
transportation, reduced fares, bi 
with ramps for wheelchairs. 

Ms. Kuhn and her colleagues war 
to change the system, not just proy 
services. When Philadelphia’s trai 
system ignored.their demand for 
vamped schedules in non-rush hou 
during which older people could 
réduced fares—the group threatenec 
stand on the trolley tracks in protes| 

A New York TV show coined 
name “Gray Panthers” for the gra 
Ms. Kuhn and her friends adopted it 

Maggie Kuhn was soon criss-cross 
the country speaking out against ° 
ism,” a societal illness she considers 
serious and pervasive as racism and s 
ism. “Our society scrap-piles old pec 
like old automobiles,” she says. 

(continued on page 





n the days when women had no right to smoke, a woman bad t to hide out in the forest’ if shew wanted to sneak a cigarette. 
In this picture, can you find the eight ladies who have no rights? 





VIRGINA 


Slimmer than the fat cigarettes men smoke. 
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g: The Surgeon General Has Determined 
garette Smoking Is Dangerous to Your Health. 
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AMERICA 


6 books for ; 


Bogie 


“You'll get the best buys on 
ica’s best sellers when you join 
Youbleday Book Club. Because 
yer club can save you more on 
st Sellers that are sweeping the 
ry. You'll actually save up to 
mn your first 6 books—they’re 

up to $98.55 in publishers’ edi- 
but you get them for just 99¢ 
you join. And you keep saving 
ore great reading—an average 
ff publishers’ edition prices. 

“Treat your family to their free- 
f choice with The Doubleday 
Club’s huge selection of politi- 
trigue...mysteries...romance 
enture...how-to...and_ chil- 

stories. 

“And you'll get these national 
ellers delivered right to your 


be Double 


“Start saving now, America, 
with any 6 books for 99¢ when you 
oin?’ 

Here's how our club plan works. 
You'll get your 6 books for only 
99¢ plus shipping and handling, when 
accepted as a member. If not satisfied, 
return them within 10 days to cancel 
your membership and owe nothing. 
About every 4 weeks (14 times 
a year) you'll receive our magazine 
describing our two Club Selections 
and at Jeast 60 Alternates. The Extra- 
Value Selection is always just $1.98 
(up to 75% off publishers’ edition 
prices). The Featured Selection and 
Alternates save you an average of 50% 
off publishers’ edition prices. Acharge 
is added for shipping and handling. 
If you want both Club Selec- 
tions, do nothing—they will be 


The Doubleday Book Club 


The best buys on ioe s best sellers. 


ER 











t 99¢ 
Book Club. 


shipped automatically. If you’d prefer 
only one Selection, an Alternate or 
no book at all, indicate this on the 
order form and return it before the 
date specified. You’ll have at least 10 
days. If you do not have 10 days and 
receive books you don’t want, return 
them at our expense. 

Once you’ve purchased just 6 
books during your first year of mem- 
bership, you may resign or continue 
with no further purchase obligation. 

The Doubleday Book Club 
offers its own complete hard-bound 
editions, sometimes altered in size to 
fit special presses and save members 
even more. © 
Carry your best buys in style. Take 
our FREE Tote Bag 
wherever you go when 
you join now. 
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The Doubleday Book Club 
Dept. KR063, Garden City, N.Y. 11530 


Please accept me as a member and send the six 
books whose numbers I have marked in the boxes 
along with my FREE Tote Bag. Bill me just 99¢ 
plus shipping and handling. I agree to take six books 
during my first year of membership (for as little as 
$1.98 each) at regular low Club prices, under the 


Club Plan described in this ad. 


Mr. 
Mrs. 
Miss. 








(Please print) 





Address Apt. 


City & Zip 
State Code 


If under 18, 

parent must sign here 
Members accepted in U.S.A. and Canada only. Canadian 
members will be serviced from Toronto. Offer slightly differ- 
ent in Canada. 








“Remember the Ladies” 


This is the way it was for 
working women when America 
was very young. An excerpt 
from an important, new 
Bicentennial book. 

By Linda Grant de Pauw 

and K. Conover Hunt 


Remember the Ladies: Women in 
America, 1750-1815, published in collabo- 
ration with The Pilgrim Society, shows for 
the first time what early American life 
was really like for women in the era of the 
American Revolution. Diaries, documents, 
rarely seen artifacts, portraits and en- 
gravings shown in this book will be part 
of a major national exhibition, sponsored 
by Clairol and Philip Morris, that will 

tour the U.S. during 1976-77. Sponsors 

of the exhibition include Joan Kennedy, 
Nancy Kissinger, Barbara Howar, Barbara 
Walters, Fawn Brodie and Katharine 
Graham. Remember the Ladies is the first 
book developed by Jacqueline Onassis in 
her job as consulting editor for The Viking Press. 


There was such a great shortage of labor in the 
pre-industrial age that there was no such thing asa 
leisure class. Before the Revolution, even wealthy ladies 
and gentlemen had work to do. Wealthy women did 
much of their own housework, and the duties of over- 
seeing a large family, which included numerous servants 
and slaves, made the mistress of a wealthy home a 
combination of housekeeper, factory overseer and com- 
munity midwife. Only after the shortage of labor eased 
and some families were able to accumulate great fortunes 
could a leisure class of ladies devoted to ornamental 
rather than practical occupations develop. 

The occupation of most American families from the 
wealthiest to the poorest was farming. Ordinarily, 
husbands and wives worked together to assure that the 
family would be self-sufficient and, it was hoped, make 
a profit. Women who were widowed, however, or whose 
husbands were away—as a great many were during the 
Revolution—ran their farms by themselves. Women 
would usually have sons or male servants or slaves to do 
the actual field work. White women did not usually 
labor in the fields, but those who are desperate to survive 
cannot be fussy about the work they do, and when 
necessary, poor farm women would plow and harvest. 
Women were often quite successful in their independent 
farming ventures. 

The full participation of the farmer’s wife in the 
family business has been the rule throughout American 
history into modern times. In the eighteenth century, 
however, women were productively employed in all 
of the occupations entered by men, since all occupations 
centered in the home or a nearby office or workshop, and 
women and children as well as men worked to make a 
success of the family enterprise. There was no formal 
education required for the professions of law and 
medicine until the end of the eighteenth century, so that 
women might draft wills and other legal documents. 
Some appeared in court arguing on their own behalf or 
as attorney for an absent husband. Women monopolized 





DETAIL FROM 

“THE FIRST, SECOND AND 
LAST SCENE OF MORTALITY,”’ 
BY PRUDENCE PUNDERSON, 


1775. 


Painting courtesy of The 
Connecticut Historical Society, Hartford 


obstetrical practice tntil the last part of 
the century, and they were preferred 

as medical practitioners by most of the 
population. Only after schools of law 
and medicine were established were 
women driven from the practice of 
these professions. 

All the crafts and trades practiced in 
early America included at least a few 
women. Most women worked in an enter- 
prise controlled by a husband or father, 
but widows and spinsters often carried on 
alone. Colonial newspapers carried adver- 
tisements of women in every business, 
from those of apothecary and blacksmith 
to shopwright and undertaker. Widow 
Mankin of Philadelphia sold to the public “such things as 
are principally used in the Modern Practice of Physick, 
being a great variety of Materia Medica, both simple and 
compound, Cymical and Gallenical.” 

Mary Salmon of Boston ran a shop “where all 
gentlemen may have their Horses shod in the best 
Manner, as also all sorts of Blacksmith’s Work done with 
Fidelity and Dispatch.” In New York City, Marguerite 
Hastier was a silversmith, and a Mrs. Sommer ground 
glass for spectacles. Jane Massey of Charleston, S.C., 
was a gunsmith, and Mary Wilson of Norfolk, Va., was 
a shoemaker. Elizabeth Russell advertised as a shipwright 
in the South Carolina Gazette, and Lydia Darragh told 
the readers of the Pennsylvania Gazette that she would 
“make Grave-Clothes, and lay out the Dead, in the 
Neatest Manner.” a 

In the nineteenth century, as the center of economic 
activity moved away from the home into factories and 
offices, most occupations came to be viewed as unsuitable 
for women or incompatible with their work in the home. 
The few jobs that remained open to them came to be 
typed as “women’s” jobs, and most middle-class and 
upper-class women withdrew from the work force. Those 
of the middle class who did leave their homes to 
work were mostly young girls who had no interest in 
training themselves for skilled jobs since they expected 
to retire from the labor force when they married. As the 
American population grew and the labor shortage eased, 
the economic opportunities for women narrowed even 
further. They were no longer regarded as skilled workers 
in all trades and crafts, but were considered easily 
replaceable unskilled workers. As factories became 
established, women were grouped in the lowest-paying, 
least-skilled jobs, and by the early nineteenth century it 
was accepted practice to pay women much less than men 
for comparable work. 

In the pre-industrial period in America, men and 
women earned equal pay. Tobacco and corn cost as much 
when purchased from a woman farmer as when 
purchased from a man, and it cost as much to 
have a female blacksmith (continued) 


Copyright © 1976 The Pilgrim Society. From the book REMEMBER THE LADIES: WOMEN IN AMERICA, 1750-1815, by Linda Grant de Pauw and K. Conover Hunt, 


to be published by The Viking Press, Inc. 
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Nice’n Easy haircolor 
It sells the most. 












Aim reduces cavities with 
stannous fluoride —and has 
something else besides. A 
taste that just might encour- 
age better brushing habits. 


Some mothers tell us chil- 
dren brush longer —and more 
willingly with Aim. 

We can’t guarantee this will 
happen in your home, butisn’t 
it worth a try? Especially since 
dentists blame so many cavities 
on bad brushing habits. 


Aim has stannous fluoride. 



















Clinical testing among school- 
children by the score proves it 









Take Aim 
against cavities! 


The best fluoride 
toothpaste is one 
that gets used. 


reduces cavities —and by a sig- 


nificant amount. 

But Aim has something the 
leading fluorides don’t. A taste 
children prefer. In fact, in tests 
with more than 1300 children 
against both leading fluoride 
brands, children preferred 
Aim by almost 2 to 1. 


A gel that’s low in abrasion. 
Because Aim is a gel, it has an 





unusually fast “dispersal rate.” 
This means, when your child 
brushes with Aim, it spreads 
the good taste faster in the nor- 
mal brushing time. 

Aim is also low in abrasion. 

All of this makes Aima true 
advance. 

If you have children in the 
cavity-prone years, see to it 
they get good check-ups! 


\ 
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“Remember 
the Ladies” 


continued 


shoe a horse as it cost to have a man dé 
the work. Women who were printers 0 
sextons received remuneration equal té 
that of males, and servants and slaves 0 
both sexes received comparable allo 
ances of food and clothing. Technicall 
of course, most women who worked it 
the eighteenth century, even those wh 
made the most money, can be said t 
have worked actually for no more that 
room and board. For while women go 
equal wages or made equal profits, th 
law did not recognize their right to co 
trol this income. Most men were na 
mean enough to exploit their rights te 
their women’s earnings and _ usuall 
allowed them great freedom and pro 
vided for them lavishly when they coule 
afford to do so. But the right of a hus 
band to all of his wife’s property we 
exercised frequently enough to make 
clear that the right was not a dead lette 
by any means. 

Widows and _ spinsters could hol 
property of their own, but it was diffi 
cult to make a living outside of a famil 
business in the eighteenth century, an 
unmarried women were often impo 
erished. Some of the early textile fad 
tories were set up to give employmen 
to such “deserving poor.” An advertis 
ment in a Pennsylvania newspaper : 
1775 was addressed: “to the SPINNER 
in this CITY and the SUBURBS. You 
services are now wanted to promote thi 
American Manufactury. .. . One di 
tinguishing characteristic of an acl 
woman as given by the wisest of men i 
‘that she seeked Wool and Flax, an 
worketh willingly with her hands . . 
In this time of public distress you hay 
each of you an opportunity not only ¢ 
help to sustain your families, but like 
wise to cast your might into the treasury 
of the public good.” 


Room, board and small wages 


Most unattached women, howeve 
worked as servants. Some might wor 
for their keep by spinning and doin 
other household tasks in the home of 
relative, while others worked for rool 
and board and possibly a small wag 
in the home of a stranger. Eighteent 
century newspapers show that wome 
were employed as wet nurses, dairy 
maids, governesses, cooks and evé 
slave overseers. Servants who accep! 
ed positions such as these had a ce! 
tain amount of independence; eve 
though their wages might be low, the 
were free to resign the position to tak 
another or to marry. Many servant 
however, were bound by contrac’ 
called indentures, which left them wit 
little more freedom than slaves. Er 





Shout is the heavy-duty stain 
remover, specially made 
to get the tough stains out. 
Even stains like grease and 
oil in fabrics like polyester 
and permanent press. 

No laundry soil 
and stain remover gets 
more stains out of more 
fabrics than Shout. 
Want a tough stain out? 
Shout it out. 
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Candidates’ 
wives tackle 
the tough 
women’s 
issues: ERA, 
abortion 
and more. 
A special 
report. — 


* 


4 








Less than ten years ago, the wives of 
presidential candidates were, for the 
most part, ornaments to be seen and 
not heard—at least not on the impor- 
tant issues facing the nation. Child- 
rearing, household management, 
clothes—those were the acceptable 
topics. Now, however, with the 
growth of the women’s movement— 
and the candor of First Lady Betty 
Ford—candidates’ wives have begun 
to emerge as thoughtful, outspoken 
individuals in their own right. 

To find out how they feel about 
issues crucial to the lives of women, 
Washington correspondent Winzola 
McLendon spoke to candidates’ wives 
and asked each three key questions. 


What is your stand on the Equal 
Rights Amendment? 

MRS. CARTER: I support ERA. It 
means equal rights for women and 
equal pay for an equal job done. 
There are so many women in Georgia 
—as there are everywhere—who are 
the sole supporters of their families. 
ERA would help them. 

MRS. CHURCH: I was a proponent 
of equal rights for women long be- 
fore the ERA bill. In Idaho and in 
the rest of the West, women and men 
have pulled equal loads for a long, 
long time. 


MRS. FORD: I support the Equal 
Rights Amendment because econom- 
ic and legal restrictions against wom- 
en cripple women, their families and 


society as a whole. Women have 


been bound far too long by laws and 


social customs that prevent them 
from full use of their talents and 
management of their lives. Prevailing 
attitudes also have seriously under- 
valued the contributions of women 


as wives and mothers. One of the 
most important results of ratification 
of ERA would be to give women 


34 
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THE 


NEXT FIRST LADY 


more options and to increase under- 
standing of the importance of the 
choice of being a homemaker and a 


mother. A constitutional change not 


only influences laws, but provides a 
moral yardstick for measuring behav- 
ior and customs. As a supporter of 
equal rights for women, I am as con- 
cerned about improving attitudes 
about the capabilities and contribu- 
tions of women as I am about pro- 
moting legal changes. Fairness begins 
in the heart as well as in the law. 
MRS. JACKSON: Im a supporter of 
ERA and so is Scoop. In fact, he sup- 
ported ERA back in 1953, when he 
first came to the Senate. I didnt have 
to lobby him about this! He’s long 
recognized the problems that women 
have with legal inequalities. 

MRS. REAGAN: I'm for the ER-1’m 
not for the A. For heaven’s sake! ’m 
for equal rights for everyone, not just 
for women. Everybody should have 
equal pay, equal opportunity, equal 
rights. But I don’t think the best way 
to go about giving it to people is the 
amendment process. If you start fool- 
ing around with the Constitution then 
youre liable to open up something 
you might be sorry for. You would be 
bound legally by it. As it is now, the 
Constitution does give some rights to 
women that would be done away 
with 7f the ERA were ratified. So I 
think the best way to correct the in- 
equities is by statute. Were all for 
the same thing; we just differ on the 
way to approach it 

MRS. UDALL: I’m 100 percent for 
ERA, even though I personally have 
never felt discriminated against, and 
! worked for years. But I do see griev- 
ances that should be corrected. There 
are many.women with a lot of talent 
who do not have, but should have, 
equal rights and opportunity. If it 
takes an ERA to give it to them, then 





® Clockwise: 
Betty & Gerald Ford, 
Nancy & Ronald 
Reagan, Rosalynn & 
Jimmy Carter, Ella & 
Morris Udall, Helen 
& Henry Jackson, 
Cornelia & George 
Wallace, Bethine 
and Frank Church. 





we should certainly have an ERA. 
MRS. WALLACE: My husband and 
I believe in equal pay for equal work, 
and in equal opportunity for women. 
But I have never been satisfied with 
the Equal Rights Amendment be- 
cause wives and mothers living and 
working in the home have no protec- 
tion of equal rights under it. It does 
not give a woman half of her hus- 
band’s pay check. It does not give her 
half of her husband’s property. It 
does not guarantee her half of his es- 
tate if he dies. It doesn’t guarantee 
that he isn’t going to come in, drunk, 
and beat her up. If she has children, 
she’s just got to take it. The women 
who work outside the home have the 
Civil Rights Amendment that guar- 
antees equal rights regardless of race, 
color, creed or sex—and the Equal 
Opportunity Act, which. prohibits job 
discrimination. But there is nothing 
for the woman who has been in the 
home. Because she doesn’t receive 
wages, she doesn’t have Social Secu- 
rity [in her own right]. But she is 
sacrificing a career in order to stay 
home and raise her children. She is 
shaping her children’s values, instill- 
ing the values of the next generation. 
And that is very important. 
y 


What is your stand on legalized 
abortion? % 


MRS. CARTER: I, personally, don’t 
like abortion, but I am not for an 
amendment to the Constitution to 
make it illegal. In Georgia, our anti- 
abortion law was one of the two test- 
ed before the Supreme Court while 
Jimmy was governor. It was struck 
down and we had to write a law legal- 
izing abortion; we wrote the most 
conservative one the Supreme Court 
would allow. But I don’t favor an 
amendment, because I’ve seen what 
happens when abortion (continued) 








HOW TIMES CHANGE. 


You know, better than anyone, how 
1 prices have risen. So we think you'll 
yleasantly surprised when you take a 

at Stouffer's prices. 

We make 13 main dishes you can 
e for about a dollar a serving, or less. 
d many more that cost about the 

e as what you might be serving now. 
And with Stouffer's, you get a lot of 
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delicious choices. Macaroni and Beef, 
Chili con Carne, Creamed Chicken, Tuna 
Noodle Casserole, and more. And there’s 
no cooking, not even a pan to clean. 

At about a dollar a serving 
you can afford Stouffer's jae 
any night of the week. 

How times change. 
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THE NEXT FIRST LADY 
continued 

is illegal in some states. Abortion mills 
spring up in those states where it is legal. 
We should try.to prevent the need for 
abortion by stressing family planning, 
sex education and adoption procedures. 
MRS. CHURCH: Very definitely, the 
Supreme Court ruling legalizing abor- 
tion has to be followed. A constitutional 
amendment making it illegal would pull 
this country apart. People are passionate 
about this; they are very much divided. 
But Frank feels strongly, as I do, that 
religious hospitals should not be denied 
funds if they refuse to perform abortions 
because of religious principles. People 
do not stop to think that some hospitals 
will not perform abortions and that they 
will close their maternity clinics rather 
than do them. 

MRS. FORD: The abortion debate has 
become so emotional that the dangers of 
stringent anti-abortion laws are obscured 
by the use of shorthand phrases like 
“pro-life” and “abortion on demand.” I 
believe the 1973 Supreme Court deci- 
sion was good, because it took abortions 
out of the backwoods and put them in 
hospitals. It is important to remember 
the emotional and medical dangers of 
illegal abortions. I fear overturning the 
decision would mean the return of an in- 


sidious form of social and economic dis- 
crimination, Those who suffer most from 
illegal abortions are the young and the 
poor. I agree with many others who think 
that, regardless of one’s personal view of 
abortion, imposition of a strict anti-abor- 
tion law is an imposition on the free- 
dom of the individual. 

MRS. JACKSON: Scoop and I have dif- 
ferent opinions. I'm for abortion but 
Scoop believes that life begins at con- 
ception and is opposed to abortion un- 
less the mother’s life is in jeopardy. 
MRS. REAGAN: I’m not for abortion 
on demand. Unless the mother’s life is 
really endangered. It’s very difficult for 
me to get beyond the realization that 
youre taking a human life. I don’t un- 
derstand women who say they should 
have control over their own bodies. 
What about the body they are carrying? 


Example cited 


I've used this example before and Ill 
use it again because it’s very graphic: 
One of our children had a teacher who, 
when discussing abortion, said, “Picture 
a pregnant woman who has a window 
in her tummy so she can watch the child 
grow within her. I wonder at what point 
she would say, “Take that child out and 
kill it?” Unwanted babies should be 
put up for adoption. There are many 
people willing to adopt and not enough 
children to go around. I think abortion is 


being done for convenience sake. I do 
think it should be done. 

MRS. UDALL: I stand 100 percent 

hind legalized abortion. The Supre 
Court is the highest court in the land; 
ruled abortion is legal and we ought 
abide by that ruling. If we did not ha 
legalized abortion, I strongly belie 
we d still have butchers performing b 
alley abortions. And I think that is 

more dangerous and detrimental 

health—and expensive, for those wo 
en who can't afford to fly overseas, 
here and there, to obtain proper care. 
MRS. WALLACE: George supports #f 
Pro-Life Amendment making aborti¢ 
illegal and I don’t go against my hi 
band’s political stance. But I feel “ 
the whole issue should not have enter 
the political arena at all. It’s a medi 
and moral problem. Doctors and mail 
ters should work on it. Getting poli 
cians involved strikes me as wrong. 


What has your husband done— 
during his political life—that has|P 
been the most help to women? ‘ 
MRS. CARTER: Even though "7 
was in a part of the country that gen 
ally opposed ERA—in fact, in a st | 
that did not ratify the amendment—-f) 
took a strong stand for it. Not beca 

it was the political thing to do, but 
cause he thought it was right. Also, 

(continued on page 62) 
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1 Kodak’s Hawkeye Tele-Instamatic"Camera. 
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| Please send me of Kodak’s Hawkeye Tele-Instamatic™ Camera(s) at $24.66 
each. |enclose$___________ _plus the bottom panels from 2 packs of 

L&M. (Please include State and Local Sales Tax where applicable.) Mail with check or 

money order payable to L&M Camera Offer, PO. Box 9152, St. Paul, Minnesota 55191. 





| NAME a ree z 2 = 


ADDRESS ue eS 


CITY SASS ZIP 


Offer void to persons under 21 years of age. Good in U.S. only except where prohibited, licensed, 
taxed, or restricted by law. Offer expires December 31, 1976. Allow six weeks for shipment 













SUPER KINGS 





Now, for the first time ever at this price, 
you can buy Kodak's Hawkeye Tele- 
Instamatic™ Camera. A pocket-size cam- 
era that takes both regular and telephoto 
pictures. Featuring 2 built-in lenses, a 
handy flipflash unit, automatic viewfinder, 
“soft-touch” shutter release and conven- 
ient film cartridges. Easy to carry, easy 
to use—at a very easy price. 
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By Geraldine Carro 


News, ideas and infor- 
mation for parents. 












WHO SAYS OUR 
CHILDREN NEVER HAD 
IT SO GOOD? 


America’s  children—sur- 
rounded by love and provided 
with the best money can buy, 
from progressive educations to 
brand-new bicycles. This is our 
mental portrait of the youngest 
generation. 

However appealing this pic- 
ture, it bears scant resemblance 
to reality, according to psychol- 
ogist Kenneth Keniston, who 
heads The Carnegie Founda- 
tion for Children. 

“It’s extraordinary! We 
Americans say we care about 
children. But as a country, we 
do less for them than any other 
industrialized democracy,” says 
Keniston. 

France, Great Britain, Sweden and 
other major countries—unlike the U.S., 
says Keniston, guarantee adequate 
medical care to their children through 
national programs. The difference 
shows up dramatically in our infant 
mortality rate, twice that of Sweden 
and higher than in 14 other countries. 

European nations recognize a child’s 
right not to grow up in destitution. 
They support that right with legisla- 
tion. In our land of plenty, one out of 
four children lives in poverty. 


Parents Are Having a Hard Time 


Along with the lack of child-oriented 
national policies, another major reason 
children are having a hard time, says 
Keniston, is that their parents are too. 

“Our country tolerates a high rate of 
unemployment, says Keniston. This 
hurts children of single-parent and mi- 
nority households most, he says. 

Another economic trend, the mas- 
sive entry of mothers into the job mar- 
ket, often—to make ends meet at home 
—poses problems. Because of scarce 
day-care facilities, children return from 
school to empty homes. The TV set 
(Keniston calls it the “flickering-blue 
parent”) serves as babysitter. 

“There are six million mothers of 
preschoolers with jobs and one million 
day-care spaces,’ Keniston says. He 
recommends both full-day centers and 
afternoon care for school children. 

Keniston, however, is not 
mothers working. But, he stresses, 
there must be someone to care for the 
children. He thinks flexible work shifts 


against 
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“YOUNG MOTHER AND TWO CHILDREN,” 
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in industry would help. Then at least 
one parent could be home at a time. 


Needed: New Sense of Community 


Changes in community life are also 
making things harder on both parents 
and children. “Our romantic view of 
the old-fashioned extended family, 
where three generations lived under 
one roof, is mostly myth,” says Kenis- 
ton. “But it’s true that people lived in 
more stable communities. Relatives 
and friends nearby provided backup 
support for the family. (Today the defi- 
nition of a good neighbor is someone 
who minds his business. )” 

What changes does Keniston pro- 
pose to improve life for parents and 
children? 

Not all start with the government. 
Parents themselves must act to. create 
a new, child-oriented community. 

He suggests parents form commu- 
nity information centers where families 
could locate the kinds of help they 
need. He also advocates parents’ groups 
to influence government and corporate 
policies that concern children. As an 
example, he cites ACT, a Massachu- 
setts group that lobbies for better chil- 
dren’s TV. 

“So many things that affect children 
today are out of parents’ control,’ Ken- 
iston observes. Among them are the 
quality of air children breathe, the tele- 
vision programs they watch, the hous- 
ing they must live in. 

Because vast changes are necessary, 
Keniston says that as parents we must 
work in the interests of all children— 
not just our own. 


Painting courtesy of The White House Collection 


VACATION: TRAVELING 
BY CAR WITH CHILDREN 


You've spent half the night 
packing, and just as you hit the 
highway you realize that you for- 
got the teddy bear without which 
Susie refuses to sleep. 

Vacations may be fun, but get- 
ting there may be less so. Packing 
is one problem. So is the fact that 
small children get bored very 
quickly in cars. 

Apart from pills to ease your 
headache, there is no magic 
formula to make the trip a breeze. 
But good planning can make mat- 
ters much easier. 

Strategy—Keep to normal 
schedule for meals, naps and bed- 
time. If you're traveling long dis- 
tances, plan most of the driving 
during naps and after bedtime. 
During the day, stop every two 
hours to let the kids stretch. 

Packing—In addition to the 
teddy bear, keep an extra change 
of clothes for each child handy for 
accidents. (Two diapers on the 
baby helps.) Also pack pre-mois- 
tened wipes, plastic bags for wet 
clothes and garbage, first-aid 
equipment including adhesive 
bandage strips, baby aspirin, alco- 
hol, thermometer, Vaseline and 
motion sickness pills (if your doc- 
tor approves). Include a folding 
stroller if there’s room. 

Safety—A government-ap- 
proved car seat is a must for chil- 
dren four and under. Over four, 
they should always use a seat belt. 
Children should ride in the back 
seat. They should sleep in their 
car seats, never lying down on 
back seat, in a bassinet or on an 
adult’s lap. 

Distractions—For meals, plan 
car picnics with foods that don't 
spoil easily. (Also keep a supply 
of such foods—crackers, fruit, 
canned juices, etc., for emergency 
delays.) When good humor be- 
gins to fail, try songs. Also bring 
along a bag of toys and games to 
be dispensed as needed. Play iden- 
tification games, like counting exit 
signs, stop signs, red gars, etc. One 
book we read suggests giving kids 
a hairbrush to use‘as a make-be- 
lieve microphone. 

Think of the trip from the chil- 
dren’s point of view as well as 
your own. You'll be fine after a 


good night’s sleep. 






MAILBOX 
Do you have ideas to share 
with other parents? What top- 
ics would you like us to cover 
in this column? Write Moth- 
ering, LHJ, 641 Lexington 
Ave., N.Y., N.Y. 10022. 

















How America Lives: 
oY | Special Beauty Supplement for the cece 
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As of America 


ene by Maureen Lynch, Health and Beauty Editor 
Photographs by Evelyn Hofer 


_ You won’t find these attractive women parading on the runway at a 
beauty pageant. You may find them at home eevee Eshet bruised knees and 
egos. Or making decisions at the office, acquiring college degrees, hiking 
through the woods or leading an employees’ meeting... 

_ They are America’s real beauties—resourceful, dynamic and largely 

uncelebrated, except among a knowing circle of family and friends. They are 
great-looking, yes. And often flattering makeup or a few color highlights in 
the hair have been added to enhance things. But what makes. these women 
truly beautiful are their inner resources, which identifies them as symbols of . 
today’s changing woman. 
: These are the eight winners of the Journal’s Bicentennial search 
announced in our February and March issues. They were selected from 
thousands of women proposed by our readers. Sometimes the women nom- 
inated themselves; other entries of photographs and descriptive letters were 
sent in by admiring mothers, daughters, husbands, sisters and friends. Our 
own editors served as judges. 

ears in age from 24 to 84 (half are 30 or under), ae women 
represent a variety of generations and lifestyles. They are married and they 
are single. They are mothers, grandmothers or without children by choice. 
Whether their careers are focused in or outside the home, they are women 


eae oe ze in command of their own lives and aware of their personal options. 
a 4 When we visited them for interviews we found women with clear 
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inions pereels the world. And all but ce ame ee “Giddy” ee Cota nerve 





new. What is 1 new are the eee different ways todays women, in their 
personal 1 image, s Sd their strength and their enthusiasm for life. 


i wih 2 ee eS ee ee ee 


Niele melee MS etree bere Bebo a 
wife. For one, she rarely serves tea. She also streaks her 
‘own blond hair and is most at home ina F-shirt and floppy 
|Indian cotton pants. An energetic mother of four boys, she 
SSE eam sm Carla mos em Coa Ce 
band Jim’s ministerial assignment. On the walls are the 
weavings 32-year-old Starr creates. . 
' She hopes the weavings will become a eer tee 
‘ness, but right now Starr’s professional ambitions are 
‘secondary to that of raising her children. “I was trained 
/my entire life to be a wife and mother. I’m very good at it. 





But} she adds, “I can’t be super mommy all the time? _ 
Two years ago, Starr suddenly realized she’d made 


Bum ota Sue eto ou git d tai reo to 


expand her own interests. First she took her weavings to 
shops and galleries. With the money they brought she en- 
rolled in ballet classes. Today she also coordinates the 200- 
member parent-volunteer program at her local school. 

pe PEN Pee ew Com tier bee m bale Co ay Clie Wo we laa Ce 
He insures her free time by helping with the house and 
children. “I think it takes a lot of sharing” says Starr, “to 
make a go of a marriage?’ 











“The more active I became, the more I could see the need...” 


_ Karyn Farr Freed looks like a pussycat with her softly- 
coiffed blond hair and large blue-gray eyes. But behind 
that feminine facade and low-key manner lies a woman 
with the quiet Te mom emi he (aes 

At 30, Karyn is an executive secretary with the Cali- 
‘fornia Department of Transportation. She is also the 
elected head of the Clerical Worker s Council of the Cali- 
fornia State Employees Association. 
“The more active I became? explains Karyn, “the more 
I could see the need. It’s hard to get other people to pick up 
the standard and viene ri 





Tenn eae pean 
Se rte 


She and her husband own their ranch-style home an 
love to travel. They have no children by choice. “I thinl 
women should make conscious decisions to be mothers. | 
think motherhood is really a full time job. I have a sara 
time job} says Karyn, “and I would not choose to stay 
home and have children” 

eS utCeCnen Gir s ian Cnc hte e otis te Clan 
Pou ehMe Ch Met CMe CU Coa me 
newly formed Tierrasanta Junior Women’s Club in Sa 
Diego. “I felt? she says, “I Ss) do something in m 
community.’ 


“She is our soul...our source of loving” 





} Her silver hair knotted at the crown, her face lined by 
ner 84 years, Eva Burns (“Giddy;’ as she is known to those 
close to her) remains at the center of a family that counts 
bix children, 11 grandchildren and nine great-grandchil- 
dren. “She is our soul, our source of comfort, our source of 
bet d OMe heen bakipic says granddaughter Bar- 
vie Ward. a 
| . Born.and raised in upstate New York, Giddy has spent 
ner life on the farm. Her memories are flooded with 
winter sleigh a tapping for maple sugar and driving a 
aes “Did I enjoy it!” she says. 
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There were the hard times, too, for Giddy and her late 
husband, Frank. But Giddy, as her granddaughter puts it, 
‘thas .always possessed a never-dying drive to keep going” 

Today she lives in her small Ogdensburg, N.Y., cottage 
surrounded by the furniture she has refinished and her 
handmade rag rugs and quilts. There is SNES a great- 
grandchild who: comes by to dip a hand in Giddy’s 
cookie jar and have her fix a pair of jeans. “Their parents 
all have sewing machines?’ aes Giddy, “but the children 
think I can do it better. I can’t. But as: long as sea think 


that, a m willing to do it” 





“You get a second sense about each child” 





_ One demanding toddler going through “the terrible 
kM ee Beceem avo met meticias (crete Billetsd 
Paulette McKittrick Imperiale is mother hen to six of 
them—and she loves it. — 

OWN ro Clea etree ay ae at The New York Found- 
_ ling Hospital, where Paulette is a trained child care 
worker. Because they often irerCe extrem Cisne oto 
were neglected or ae her Sr Bias ads Went as 
OTe bm tiie 

Paulette, who has a iS SNES Oe inner calm for her 24 
years, tries to give Sa Sabi ts) Sac attention. “You get to 


know which cry means ‘I’m lonely’ and which mean 
AZ be lee hota oi elitd elects em eben) CT he ol 
get a second sense about each child” 

For Paulette, whose tall, slender figure and waif-lik 
beauty might qualify her for a glamorous model’s caree 
child care has always been a calling. “All my life I’ve bee 
Chee MCh tatea te ebeS hee elec seam ones 
six in a happy family. “I guess I’m anxious to re-create fo 
it eaiCles mee hee mt me ore mati te 

ee tea ROM ma i Bretsiceesslhm cele sect 
Paulette hopes to have children of her own. 
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“It’s fun being a late bloomer” 





ai Margery (“Midge”) Stafford Rowbotham comes from 
i family that landed in America in 1636. 

What led her to turn mountain climber at 50 and em- 
jvark on-a career as a travel lecturer and photographer 
“jay partly have been her pioneer heritage. 

« But there was also the feeling after two marriages (one 
CSE Ie Bette tom otd taal Cheseme tl 
ust s Mea om cele bee Comm sues aLt 
_ Casting around for new activities, Midge, a natural 
ips joined the Sierra Club. That began the hiking 


ips that eventually led to a 24-day trek on Mt. Everest. | 


A tournament-ranked tennis player, Midge found pre- 
paring for serious climbing a bit like training for the 
Marines. “At times I thought I was going to fold up? But 
says Midge, “it’s good for middle-aged women to keep 
challenging themselves. It’s good to keep up a SE 1 
adventure, no matter how big or small?’ 

WIC hae hee ta tC kee tm Cote ett cropped 
short “so I can wash it in a stream if I have to? started 
giving travel lectures professionally in and around Bos-_ 
ton after her Himalayan trip. “I started a little late in life? 
says Midge. “But it’s fun being a late bloomer’ 


“I really feel I’ve got control of my own life” 


Ree VSO w UChr meee hoe bai ene thy 
toys and ad clothes. But what they lack in frills, they 
eae eer hm sets te 

_ Their mother, slim, pretty, 28-year-old Evelyn Martin, 
is a Specialist 4in the Army, a rank equivalent to corporal. 
She is also the sole support of Eugenia 12; Karan, 10; 

on Na 8; and hei Od tun Bit. re ees PEL aC ae 

ey 
BU omy erattity Ts together i in a simple house at Fort 


Jackson, S.C., where Evelyn is stationed. The girls help — 


with the housework and care of their younger brother. 





The day we visited Evelyn, Elaine had just picked! | 


VCP Gow A SCR et ems om ob ets led 
Evelyn, who exudes unselfconscious strength, is 
waiting for a man to make life easier. She had a bri 
unsuccessful second marriage. “I understand it’s hard ft 
a man} she says, “to take on four children who aren’t hi 
She has come to enjoy being head of her own hous 


_ bouquet of wild flowers for her mother. “They're rae 
kids?’ said Evelyn. “Really deep down good—not pnt ry 


hold. “I can provide for myself and for my kids. You | 


I really feel I’ve got control of my own life? 
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‘“‘Women are people, too” 


PROCEDURAL ele Com Re Roast le 
jth the bumper sticker on her car which reads, “Women 
yre People, Too?’ 


Dae ware lihete hee rier tne tn Cs cky Ot cs 


om tiee tt elec ig 
ewes caceenes what I aL MD ue tit ian oe ey a 
is lic sate 

; At 47, Louann, who sees herself as “outgrowing the 
;)other-homemaker role?’ has become an active defender 
Tee MUM BCR eo e CCM teraCyy 
her Norfolk-Virginia Beach branch of the National 








Organization of Women and belongs to a consciousness- 


raising group. 


She also works part-time in her husband’s sales office. 
The three of the five Van Pelt children that still live at 
home help their eo with the housework. 

Neil Van Pelt is proud of his wife’s feminist activities. 
“He believes women ECT) as bas more? Louann 
explains. 

wo temo m tC tere eet Store hy rc on her 
appearance. “I’d put on makeup even if I don’t expect to 
see anybody. I like to look the best I can for myself?’ 





“Thirty symbolizes to me ec finally grown up” 











Her twenties were pretty hectic, says Jan Enright, 
‘looking back on the years when her husband, OB ee ene pte] 
law school and she was finishing her master’s CoC p roa tH 
education. At first there was one child, and then two. 
Jan, whose children are now aged three and five, turns 
30 this month. She says she is looking forward to the next 
stage in her life. “Thirty symbolizes to me I’ve finally 
‘grown up,’ she says. “I’m not a kid anymore” 
Jan now teaches half days at Hillel, a Hebrew day school 


in Akron, Ohio, where the Enrights live. Raised a Con-. 


gregationalist, she also attends a Catholic church with her 





husband and her children. Jan finds no problem being tl 
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only non-Jewish member of the school staff. 

Eventually she hopes to complete her PhD. in eleme 
Leva motels esac Clas oak yelo i lebT 
most of her time being a wife and mother. “I’m proud to | 
Mrs. Tim Enright?’ she says. — 

SOB oye emote CBee hero bao a) Eee 
wash her hair every night and attend education cour 
twice a week. “I think because I have so many intere: 
that fulfill me as an individual I’m a better wife ai 
pe alty ets oi 

ama Te aon) 
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PLAINVILLE LOGANSPORT MAYFIELD TIMONIUM 'UPELO EASTCHESTER HARBOR VIEW ARNOLD CHESTERFIELD WINCHESTER PULLMAN ARGYLE RICE LAKE 
PRINCETON LONG BEACH MAYSVILLE TOWSON UNION ELMIRA HARRISVILLE BALOWIN CLEMSON WOODBINE RAYMOND ASHLAND RIO 
ROME LYNDHURST MIDDLETOWN TURNER MISSOURI ELMSFORD HASKINS BEDFORD CLINTON WOODBURY VANCOUVER BARABOO RIPON 
ROSSVILLE MARION. MOCKINGBIRD VILLA NOVA ALBANY FAIRPORT HOLLAND BETHEL OARLINGTON TOUS WOODLAND BEAVER DAM RIVER FALLS 
SMYRNA MARTINSVILLE MOREHEAD WALTERS BALLWIN FALCONER HUDSON BRACKENRIDGE FORT MILL BRECKENRIDGE WEST VIRGINIA BELLEVILLE ROTHSCHILD 
STATESBORO MA\ MORGANTOWN WEST GATE BERKELEY GENESEO HURON BRADDOCK HARTSVILLE CENTER ALPHEUS BELOIT SAINT FRANCIS 
THOMASTON MICHIGAN CITY | MT. STERLING WESTMINSTER BEVIER GLOVERSVILLE INDEPENDENCE BRENTWOOD HONEA PATH CONROE ANMOORE BENTON SHEBOYGAN 
THOMASVILLE MISHAWAKA MURRAY. WHEATON BOONVILLE GREECE IRONTON BRIOGEVILLE JOHNSTON CROCKETT BECKLEY BERLIN SHELL LAKE 
VALDOSTA MONTGOMERY NEW CASTLE WILLIAMSPORT BRENTWOOD GREENBURGH JACKSON BRIOGEWATER LANGASTER DENTON BENTON FERRY BLACK EARTH SHOREWOOD 
WARNER ROBINS | MONTPELIER OWENSBORO WOODBROOK BRIDGETON HAMBURG LAKELINE BROOKVILLE MARION FORT WORTH BENWOOD BLAIR SHULLSBURG 
WEST POINT MT. VERNON PAINTSVILLE WOODSIDE BROOKFIELD HASTINGS LAKEWOOD BURGETTSTOWN | NINETY SIX GONZALES BETHLEHEM BLUE RIVER SPARTA 
WINTERVILLE MUNCIE PARIS MASSACHUSETTS CABOOL HIGHLAND USBON CAMP HILL NO. AUGUSTA GREGORY BRIDGEPORT BOSCOBEL SPOONER 
NEW CARLISLE PIKEVILLE ASHBURNHAM CAMERON HILTON LORAIN. CARLISLE ORANGEBURG GRIFFING PARK BUCKHANNON BRODHEAD SPRING GREEN 
MAUNALOA Neo eee PRESTONSBURG | ATHOL CAPE GIRARDEAU HONEOYE FALLS LYNDHURST CARNEGIE ROCK HILL INGLESIDE BURKE HOLLOW BROOKLYN STOUGHTON 
ONVILLE IDAHO NORTH VERNON | RICHLAWN BEVERLY CARTHAGE HOOSICK FALLS MADEIRA CATASAUQUA SENECA IOWA PARK CAMERON BURKE STURGEON BAY 
5BORO BONNERS FERRY OLDENBURG RUSSELLVILLE COHASSET CHAFFEE HOPEWELL MARIETTA CHALFON SUMMERVILLE KILLEEN CHARLESTON CALEDONIA SUN PRAIRIE 
COUNCIL PAOLI ST. MATTHEWS DANVERS CHAMP HUDSON FALLS MAUMEE CHAMBERSBURG SUMTER LAKEVIEW CHESAPEAKE CAMBRIDGE TENNYSON 
JEROME PRINCETON SCOTTSVILLE HAMILTON CHARLACK JAMESTOWN MAYFIELD CHESTER HILL UNION. LAWRENCE CHESTER CASSVILLE TOMAHAWK 
KOOTENAI RENSSELAER SHELBYVILLE HINGHAM CHILLICOTHE JOHNSTOWN MCOONALO CHURCHILL WESTMINSTER MARSHALL CLARKSBURG CEDARBURG TREMPEALEAU 
LEWISTON RICHMOND: SHIVELY HULL CLAYTON KENMORE MEDINA CLARION WINNSBORO MESQUITE CLEARVIEW CLINTON TWO RIVERS 
MCCALL RUSHVILLE SPRINGFIELD MIODLETON CLINTON LAKEWOOD NEW BOSTON CRAFTON YORK MUENSTER COLFAX COBB WATERLOO 
MERIDIAN SEYMOUR SPRINGLEE NEWTON COOL VALLEY LARCHMONT NEWARK CUMBERLAND SOUTH DAKOTA ODEM CROSS LANES COLOMA WATERTOWN 
MONTEPELIER SOUTHPORT STURGIS SALEM CRESTWOOD LEVITTOWN NILES OORMONT ABERDEEN PARIS DAKOTA COLUMBUS WAUNAKEE 
OROFINO VALPARAISO TAYLORSVILLE SEEKONK CREVE COEUR LEWISTON NORTHFIELD DU BOIS BROOKINGS PEAR RIDGE DIAMOND CUBA CITY WAUSAU 
PONDERAY VEVAY THEALKA SHARON CRYSTAL CITY LIVONIA OBERLIN EASTON HOSMER PORT ARTHUR DUNBAR DARLINGTON WAUWATOSA 
PRESTON WABASH VANCEBURG SHREWSBURY OELLWOOD LLOYD ORANGE EBENSBURG HURON PORTLAND ELBERT DE FOREST WEST ALUS 
SALMON WALKERTON VERSAILLES SUDBURY OES PERES LOCKPORT OREGON FINLEYVILLE MITCHELL SABINE PASS ELKINS. DICKEYVILLE WEST BARABOO 
SANOPOINT WAYNEDALE WELLINGTON TEMPLETON EDMUNDSON MACEDON ORRVILLE FORD CITY MOBRIDGE SWEETWATER FAIRMONT OURAND WEST BEND 
SHOSHONE WINAMAC WINCHESTER WINCHESTER ELUSVILLE MAMARONECK OTTAWA HILLS FOREST HILLS VERMILLION TEMPLE FAIRVIEW EAST TROY WEYAUWEGA 
ILLINOIS ZIONSVILLE LOUISIANA MICHIGAN ELMDALE MEDINA PARKVIEW GREENTREE WATERTOWN TERRELL FAYETTEVILLE EAU CLAIRE WHITEHALL 
ALSIP OWA HOUMA ADRIAN FENTON MIDDLEPORT PARMA GREENVILLE TENNESSEE TRENT FILBERT EDGAR WILLIAMS BAY 
AMBOY AMES JONESVILLE ALGONAC FERGUSON MINEOLA PEPPER PIKE HARRISON ALAMO. WELLINGTON GLEN JEAN EDGERTON WINDSOR 
ASSUMPTION AUDUBON LOCKPORT ANN ARBOR FESTUS. MONTICELLO PERRYSBURG HEIDELBERG ALCOA UTAH GLENVILLE ELKHORN WONEWOC 
BANNOCKBURN AVOCA RAYVILLE BATTLE CREEK FLORISSANT MOUNT VERNON | PORTSMOUTH HOMESTEAD ARLINGTON HELPER GRAFTON EVANSVILLE WYOMING 
BECKEMEYER BANCROFT THIBODAUX BAYVIEW FRONTENAC NEW ROCHELLE ROCKY RIVER INDIANA ATHENS VERMONT GRANTSVILLE FALL RIVER LARAMIE 
MEMPHIS BEDFORD PARK BELMOND. MAINE BENTON HARBOR | GILLIAM NEW YORK CITY ROSSFORD INGRAM BARTLETT BURLINGTON HARRISVILLE FENNIMORE SARATOGA 
AE BELLEVUE BETTENDORF BAILEYVILLE BIG RAPIDS GLASGOW NEWARK SALEM JEFFERSON BRISTOL DERBY LINE HARVEY FOND DU LAC SINCLAIR 
BERWYN INE BAR HARBOR BRIGHTON GLENDALE NEWBURGH SHAKER HEIGHTS | KANE BROWNSVILLE ESSEX JUNCTION HENDERSON FOOTVILLE THERMOPOLS 
BLUE ISLAND BURLINGTON BELFAST BUCHANAN GREENDALE NEWFANE 
BLUFORD CARLISLE BRADLEY CENTER LINE HANLEY HILLS NIAGARA FALLS 
BRADLEY CEDAR FALLS BRIOGTON CENTRAL LAKE HANNIBAL NISKAYUNA 
DOD PARK BRIDGEPORT CEDAR RAPIDS BRUNSWICK CHARLEVOIX HAYTI OGDEN e e 
-BROOKFIELD CENTERVILLE CARIBOU CHARLOTTE HAZELWOOD OLEAN 9 
CALUMET CITY CHARITON FAIRFIELD. CHELSEA HILLHOUSE ONEONTA 
CALUMET PARK CLARINDA HAMPDEN EAST JORDAN JACKSON OSWEGO 
CARBONDALE CLINTON JACKMAN EAST LANSING JEFFERSON CITY PALMYRA 
CASEY CLIVE MADAWASKA ESCANABA JENNINGS PARMATOWN e e 
CATLIN CORNING MILFORO ESSEXVILLE KENNETT PELHAM 
UGH CHARLESTON COUNCIL BLUFFS | MILLINOCKET FRANKENMUTH KIRKWOOD PELHAM MANOR 
CHESTER CRESCO MOUNT DESERT GLADSTONE (A QUE PENFIELD 
CHICAGO CRESTON NORWAY GRAND HAVEN LAKESHIRE PENN YAN 
CICERO DAVENPORT OLD TOWN GRAND RAPIDS LAMAR PERINTON 
coLP DECORAH PITTSFIELD GRANDVILLE LIBERTY PERRY 
DALTON CITY OES MOINES PRESQUE ISLE HASTINGS MACKENZIE PHELPS 
DANVILLE EAGLE GROVE RUMFORD HILLSDALE MACON PITTSFORD e 
DECATUR ELDORA TOPSHAM HOWELL MANCHESTER PLATTSBURGH 
DEERFIELD EMMETSBURG VASSALBORO JACKSON MARCELINE PORTER e e e 
DOLTON FAIRFIELO VEAZIE KALAMAZOO MARLBOROUGH POUGHKEEPSIE 
HICAGO DU _QUOIN GLENWOOD WATERVILLE LANSING MARY RIDGE ROCHESTER 
EFFINGHAM GREENFIELD WINSLOW LOWELL MARYVILLE ROTTERDAM 
ELMWOOD PARK HARTLEY MARYLAND LUDINGTON MOLINE ACRES SARANAC LAKE 
R ENERGY HUMBOLDT ABERDEEN MANISTIQUE NORMANDY SCARSDALE e e@ 
LOS EUREKA IOWA CITY ADELPHI MARINE CITY OAKLAND SCHENECTADY 
CISCO EVANSTON JEFFERSON ALTA VISTA MARION OVERLAND SCRIBA YW’ 10 
WIS OBISPO | FOREST PARK KEOKUK ANNAPOLIS MARQUETTE PACIFIC SYRACUSE 
FRANKLIN PARK LAKE VIEW ANNESLIE MARYSVILLE PAGEDALE TONAWANDA 
GALESBURG LAMONI ARBUTUS MASON PERRYVILLE TUCKAHOE e e.e 
GLENCOE MANCHESTER ARDWICK MENOMINEE PINE LAWN VESTAL 
GLENVIEW MARION. AVALON MIDLAND PLATTSBURG WALDEN e 
HARVEY MONTICELLO. BALTIMORE MILFORD RICHLAND WARSAW 
HAZELCREST NEWTON BARE HILLS MONROE RIVERVIEW WATERTOWN e 
HERRIN OSKALOOSA BAYNESVILLE MT. CLEMENS ROCK HILL WEBSTER 
HIGHLAND PARK =| OTTUMWA BEL AIR MUSKEGON SALISBURY WESTFIELD 
TER HILLSIDE PERRY BELTSVILLE NEGAUNEE SARCOXIE WHEATFIELD 
JUNCTION | HODGKINS POSTVILLE BERWYN PARCHMENT SAVANNAH YONKERS 
YY HOMETOWN RED OAK BLADENSBURG PEARL BEACH SHELBINA NORTH CAROLINA @ 
JERSEYVILLE SAC CITY BRENTWOOD PETOSKEY SHREWSBURY ABERDEEN 
KANKAKEE ST. ANSGAR CABIN JOHN PINCONNING SIKESTON ALBEMARLE ri a r ne 
KENILWORTH SIGOURNEY CARNEY PLAINWELL SLATER BROOKFORD e@ 
LA GRANGE SIOUX CENTER CATONSVILLE ROCKFORD SUNSET HILLS CARRBORO 
LA SALLE SIOUX RAPIDS CAVETOWN ROGERS CITY TIMES BEACH CHAPEL HILL 
LAKE FOREST TIPTON CHESACO PARK SHERIDAN TWIN OAKS CHARLOTTE 
LANARK URBANDALE CHEVERLY SOUTH HAVEN UNIONVILLE CONCORD 
LANSING WAUKON CHEVY CHASE SPARTA UPLANDS PARK DALLAS 
LEBANON WINTERSET COCKEYSVILLE SPRING LAKE VALLEY PARK OUNN 
LINCOLNWOOD KANSAS COLLEGE PARK STAMBAUGH VERSAILLES DURHAM 
LYONS ARKANSAS CITY | COLMAR MANOR | TECUMSEH VINITA PARK EAST SPENCER 
MARION ASHLAND COTTAGE C:TY WEST BRANCH WARSON WOODS EDEN 
MATTESON BONNER SPRINGS| DUMBARTON WHITE PINE WELLSTON ERWIN 
MAYWOOD, BURLINGTON DUNDALK WYOMING WILBUR PARK FAYETTEVILLE 
MCCOOK CHANUTE EASTPORT YALE WINCHESTER GASTONIA 
MELROSE PARK CLEARWATER EOGEMERE YPSILANTI MONTANA GOLDSBORO 
BURY MIDLOTHIAN COFFEYVILLE EDMONSTON MINNESOTA BOZEMAN GREENVILLE 
MOLINE COUNCIL GROVE | ELKRIDGE ALBERT LEA CONRAD HICKORY 
MORTON GROVE EDWARDSVILLE ESSEX ANOKA MILES CITY HIGH POINT 
MT. VERNON EL DORADO FAIRTOWN ARLINGTON ROUNDUP LAURINBURG 
MT. ZION EMPORIA FITZELL ASKOV ST_ IGNATIUS LENOIR 
MURPHYSBORO EUREKA FOREST GLEN AURORA NEBRASKA LEXINGTON 
NEWTON FAIRWAY FORESTVILLE BAYPORT COLUMBUS LILLINGTON 
NILES FT. SCOTT FOUR CORNERS BENSON FAIRBURY LONGHURST 
NORMAL FREDONIA “FREDERICK BIRD ISLAND NEBRASKA CITY LOWELL 
FIELO NORTHBROOK HAYS FULLERTON BLAINE SUPERIOR LUMBERTON 
NORTHFIELD HERINGTON FUNKSTOWN BLOOMINGTON NEVADA MISENHEIMER 
OAK LAWN INDEPENDENCE | GAITHERSBURG BLUE EARTH OWYHEE MONROE 
OAK PARK KANSAS CITY GARRETT PARK BUFFALO NEW HAMPSHIRE MORGANTON 
ORION LA HARPE GLEN ECHO CLOQUET OURHAM MOUNT AIRY 
PARK FOREST LAWRENCE GLEN MONT CROOKSTON HANOVER NEW BERN 
PEORIA LYONS GLYNDON CRYSTAL LEBANON NEW LONDON 
PHOENIX MARION GOLDEN RING DASSEL WEW JERSEY NEWTON 
PITTSFIELD OLATHE GREENBELT EDGERTON ALLENHURST PINEVILLE 
POSEN OTTAWA HAGERSTOWN EDINA ATLANTIC CITY RALEIGH 
TON, D.C.| QUINCY PAOLA HALETHORPE EXCELSIOR BURLINGTON RANLO 
" ANKIN PARSONS HARBOR VIEW FERGUS FALLS OEAL REIDSVILLE 
BOUR RIVER FOREST PHILLIPSBURG HARRISTOWN FOLEY £. BRUNSWICK RICHFIELD 
RIVER GROVE SENECA HEBBVILLE FOREST LAKE EATONTOWN ROCKINGHAM 
‘ON RIVERSIDE SHAWNEE HILLENDALE GAYLORD FAIR HAVEN ROCKY MOUNT 
EACH ROBINSON STAFFORD. HYATTSVILLE HALLOCK FAR HILLS ROXBORO 
Ss ROCK ISLAND TOPEKA IOLEWILO HOPKINS HIGHLAND PARK RUTH 
ROSEMONT YATES CENTER INVERNESS HOYT LAKES INTERLAKEN SALISBURY 
ROSICLARE KENTUCKY KENSINGTON HUTCHINSON UTTLE SILVER SANFORD 
ST. JOHNS AFLEX KENWOOD LAKEFIELD LONG BRANCH SHELBY 
SALEM ANCHORAGE LANDOVER UTCHFIELD MICOLETOWN SMITHFIELD 
SESSER ASHLAND LANHAM MADISON NEPTUNE CITY SPINDALE 
SKOKIE BARDSTOWN LANSDOWNE MANKATO OCEAN GROVE STATESVILLE 
SPARTA BARDWELL LARCHMONT MARSHALL OCEANPORT TARBORO 
STEELVILLE BEATTYVILLE LAUREL MINNEAPOLIS PERTH AMBOY WASHINGTON 
STONE PARK BELLEWOOD LENOX MONTEVIDEO PRINCETON WILMINGTON 
SULLIVAN BENTON LINHIGH MOORHEAD RAHWAY WILSON 
SUMMIT BEREA LOCH RAVEN MORNINGSIDE ROOSEVELT NORTH DAKOTA 
SUMNER BROAD FIELDS LODGE FOREST MORRIS RUMSON BELCOURT 
TAYLORVILLE BUECHEL LUTHERVILLE NORTHFIELD SEA BRIGHT BEULAH 
VALIER BURGIN MIDDLE RIVER OLIVIA TRENTON BISMARCK 
VERGENNES BURKESVILLE MILFORD ORTONVILLE WHARTON CARRINGTON 








“CREST HAS BEEN SHOWN TO BE AN EFFECTIVE DECAY-PREVENTIVE DENTIFRICE THAT CAN BE OF 5 é 
SIGNIFICANT VALUE WHEN USED IN A CONSCIENTIOUSLY APPLIED PROGRAM OF ORAL HYGIENE AND REGULAR . : r = 
PROFESSIONAL CARE. COUNCIL ON DENTAL THERAPEUTICS, AMERICAN DENTAL ASSOCIATION * PARTIAL LISTING, LASTEST PUBLISHED HEW DATA. ©1976, THE PROCTER & GAMBLE CO 



























NO-FUN BURNS 


burn is a bum. There are sun- 
burns, windbums, sandburns 
and barbecue burns—all adding 
t and injury to your fair skin. . . 
: Not to fool with, “broiled lobster” 













_can be a bad second degree burn. Even a milder case 
p layer redness, taut tingling skin, ouch-pain) , mustn’t be 
lored. Apply a cold wet towel or ice pack (on and off) any 
ts that flame. Or soak for 20 minutes in a tepid tub laced 
h a cup of bran, oatmeal or cornstarch. Another home 
le is a paste of baking soda and water; let dry on skin, 
be off. Baking soda is endothermic, meaning it absorbs 
t. Just a feel-better idea: sprinkle baby powder on your 
ets, reducing friction. If your burn borders on severe, 
nk liquids to balance any body dehydration. You may 
ve blisters, swelling, headache and slight fever. If so, take 
rin, take plenty of fluids and take to bed—yourre sick. 


more serious reactions—call a doctor. 























to ease the pain, reduce the swelling. 


st-aid cream. 


SUNGLASSES: A SHADY STORY 


stly fashion or mainly medical, here are a few 

drules for good eye care. 

A quick test for quality. Stand under a fluor- 

fent fixture, hold glasses with the light reflecting 

tthe inside lens. Move slightly. If image is dis- 

ted, the lens are faulty; will cause strain. 

Government regulations now call for shatter- 

istant glass. Check for the sticker. 

in bright light, no more than 15-30 percent light 

d filter through a good pair of glasses. Gray 

Sreen are best. Blue lets in ultraviolet light. 

if you can see your eyes clearly, glasses are too 

nt for top-notch glare control. 

/unglasses are light years away from sunglasses. 
q you wear contact lenses—they re now available 

tb an ultraviolet inhibitor factor (referred to as 

y to cut glare. 

‘To aid sports fans—lenses come mirrored with a 

‘n of stainless steel to block visible glare bounc- 
off of water, sand, snow. 

) ithout really good sunglasses, you'll tire faster, 

© some night vision. But sunglasses worn in the 
‘k will make eyes more light sensitive. 


q 
} 
| 
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July is a beauty-action 
month. Here are ways to 
handle these days with 
scents and sensibility. 


ND: Cool down and moisturize with baby oil, mineral 
or any aftersun lotion—cut down on drying soaps. 

D: Or scuff or brush burns—any scrape when you fall 
rub the outer layer of skin. Quickly apply a cold dress- 


)/RBECUE: If you have grill-contact, forget your old habit 
slicking the spot with butter, grease or petroleum jelly. 
ce immediately under or in cold water for a few minutes 
fool down the heat. Pat dry. After a day, lubricate with 


2 sunglasses you casually plunk on your face can reflect 
ir inner personality: hip aviator cool, motorcycle mirrors 
dink plastic and rhinestones. But whether your choice is 
























Q Although I'm average weight for my 
height (5/7”), I have a real problem with 
my thighs. Bumps stick out on both sides. 
Is there an exercise for these bulges? 
—A.S., Chicago, Ill. 


A Try this for gradual help: Stretch out on your side, head 
resting on one elbow (as shown). For balance, use your 
other hand as a brace in front of you. Keeping your body in 
a straight line, raise both legs together and hold to a count 
of five; lower. Do 3 times, roll over and repeat on other side. 
Hint: The more limber you become, the higher you'll be 
able to raise your legs. 














ON THE GO 


Whether travel means a weekend at the shore or India over- 
land, be ready with beauty-to-go. All small-sized totables. 
e Just 4 oz. of Final Net non-aerosol hairspray goes a long 
way; Clairol, $1.39. ¢ Skinny scenting, Coty’s Sweet Earth 
Fragrance Sticks with dab-on applicator; choice scent, 
Patchouli, $2.50. ¢ Perfect for bag or beach, tiny Vaseline 
Intensive Care Lotion, 1 0z., about 15¢. ¢ Refreshing Touch 
of Naté (4 mini-size products for bath and body, plus 6 
towelettes), by Jean Naté, $3.25. ¢ To slip in your pocket, 
Cachet perfume in a shiny silvery pot; Prince Matchabelli, 
¥% oz., $3.75. @ Tuckable size for travel kits or for on-the- 
spot outdoor showers, a trim tube of Prell Concentrate 
shampoo; Procter & Gamble, 1.7 0z., about 79¢. 
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REFRESH-SCENTS 





With Tennyson’s penning, “Nothing in Nature is 
unbeautiful” in mind, we looked for aromatic 
yet decorative ways to harness the flora and 
flotsam of nature. For extra inventive ideas, 
we turned to Amelia Bassin of Bassinnova, a 

fragrance environmentalist who matches room 

ag scents to room decor. She has concocted easy, 
~ at-home methods to combat any staleness, 





advice: work with wonderful, all-natural 
things such as cutting a curlicue of orange 
rind (as shown here) and combining with crushed 
cinnamon sticks, cloves, drops of orange extract, perhaps little dried 
flowers for show. Other Bassin-ettes: freely mix wood shavings, shells 
and pebbles with essence of peppermint . . . add a mini-splash of 
brandy to revive any fading potpourri . . . or toss gravels, grasses, 
herbs and pine cones with a mingling of lemon and vanilla extract... 
blend the sense-pleasers together in baskets, Mason jars, big brandy 
snifters or whatever fits your own environment. 
Illustrations by Thea Kliros; border by Julia Noonan 
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Oneida Silversmiths 


P.O. Box 1, Oneida, New York 13421 


A complete service of Oneida stain- 





less makes a perfect gift. Send for a 


sample teaspoon and see for yourself. 


Just enclose 50¢ for each pattern 


checked. Limit of one spoon per pat- 
tern. Complete services at fine stores 


everywhere. 
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[] Cherbourg (_j Louisiana 
_] Coronation (_] Paul Revere 
_] Frostfire L] Venetia 
LJ 076 

Name a 

(Please Print) 
Address 
City as. 
State Zip 





Add sales tax for N.Y. & Calif. Offer valid only 


MOIONEIDA 


The silver cube. Our silversmiths’ mark of ex 


sllence 
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The Brooklyn Museum, 


news about 
lung cancer. 










Painting courtesy of 


Dick S. Ramsay Fund 


Anemia in 
JUD users. 
Promising 


Flight pre- 
cautions 
for cold “ k 
sufferers. : a 
“FAMILY GROUP” BY FREDERICK R. SPENCER, 1840 


By David R. Zimmerman _ 1UD-induced blood loss. English 
scientists have measured the menstrual blood loss of 300 women who 
wear IUDs. The largest IUD, the Lippes Loop D, caused the most 
bleeding. Average monthly flow was two and two-thirds ounces—the 
threshold of iron deficiency anemia. In fact, one in four of these women 
had anemic blood iron levels within a year. The smaller Dalkon Shields | 
(standard and small sizes) caused slightly less blood loss on the average, 
but more users—one in every three—had anemic hemoglobin levels. The ! 
smallest IUD tested, the Copper 7, caused the least blood loss—between one! 
and one-half and two ounces—and produced the fewest anemic changes. | 


Cancer report. There now is a report of unprecedented success in treating } 
the deadliest kind of lung cancer, oat cell carcinoma, which kills 15,000 
Americans annually. Cigarette smoking is widely considered its principal 
cause; most of its victims are dead within one year. This cancer spreads 
so implacably that few doctors try to slow its advance, let alone stop it; 
pain relief for its victims is their principal aim. 

The promising new report comes from National Cancer Institute 
radiologist Ralph Johnson, M.D. To treat oat cell carcinoma, he uses 
high doses of cancer drugs and potent X-rays, aimed at both the afHlicted 
lung and the brain, where many of the cancers had spread. He described | 
these “unparalleled” results to a recent American Cancer Society press 
briefing: Complete remissions were achieved in 26 of 27 gravely ill men 
and women, of whom 22 remained alive, and 21 were free of cancer for 
periods of up to one year. He added: “We're getting the kind of remissions} 
that have never been achieved before!” 














Help for sun-shunners. Summer may be more fun this year for people 
who suffer from erythropoietic protoporphyria, a rare disorder that makes 
it impossible for them to stand sunlight. A little sun turns a chemical in 
their skin into an itchy, burning poison. Researcher Micheline Mathew- 
Roth, M.D., says most sufferers who she has treated can now stay out-of- 
doors four or five times longer by taking a new pill that contains the 
vitamin A precursor B-carotene (Solatene, Roche). The pills, she 

stresses, don’t help other sun-sensitive individuals; for them the chemical 
PABA (para-aminobenzoic acid) is the best sunscreen.. 


Averting ear injury aloft. Airline pilots and cabin attendants are told 
not to fly with head colds. One reason is that a cold can stop up the 
eustachian tubes, which carry air from the throat to the inner side of the 
ear drums to equalize outside air pressure. If the tubes are blocked by a 
cold, the rapid rise in air pressure as the plane descends can force the 
eardrums inward, causing painful earache. An eardrum even may rupture 
—a permanent injury. Flight crew members can postpone journeys until 
their head colds clear up. Vacation-bound travelers often cannot. To 
protect their ears, Pan Am medical director Joseph C. Constantino, M.D., 
suggests that vacationers with head colds ask their doctors to prescribe 
medication that will open blocked respiratory passages. Over-the-counter 
cold sprays and decongestants, he says, also may be helpful. End 
















Baby Brother Tender Love® from 


Mattel. He's here for a very special purpose. 


To be a bouncing brother to all the 
other dolls in your little girl's family. 

She's sure to love him, because he’s 
just about as real as he can be. 

He has that natural baby-soft Tender 
Love skin. Drinks from his own bottle. 
Weis when he’s full. Slips in and out of 


c My 
oa 


OP prepress 
a sporty blue-and-yellow outfit. And he's 
built exactly the way little boys come 
into this world. 
We think he’s wonderful. And mothers 
from coast to coast seem to agree. 
Welcome, baby brother! 


Baby Brother TENDER LOVE 











Sun Valley's 


Glenn Janss glories in the natural wonders of her 
idaho resort home. But she’s also worked successfully to 
make it a thriving center for the fine arts. 


Glenn Janss is that rare woman 
who, through choice and circum- 
stance, has found an immeasurably 
rare and fulfilling lifestyle in the 
mountain vastness of Idaho. She has 
brought art and culture to one of 
America’s last wilderness areas, while 
preserving its untamed beauty. 

A 43-year-old former Southern 
California socialite, Glenn is the wife 
of William Janss, owner of the famed 
Sun Valley ski and summer resort. 
As first lady of Sun Valley, Glenn has 
established a cultural oasis in the 
Northwest which, perhaps because 
of its awesome natural wonders, has 
lagged behind much of the country in 
the acquisition and appreciation of 
mankind’s works of art. 

With her husband and her five 
children, Glenn lives in an elegant 
modern home on the banks of Trail 
Creek. Towering peaks of the rugged 
Sawtooth range dominate the terrace 
view, and inside hang the works of 
De Kooning, Jackson Pollock and 
many other artists—a collection wor- 
thy of a museum. It is here that the 
Jansses welcome guests from around 
the world. 

Glenn, trained for the role of host- 
ess from childhood, was born with a 
silver spoon in her mouth, but her 
character was shaped of unalloyed 
steel. She became lady of the house 
early in her teens when her mother 
fell ill. She acted as hostess for her 
father, Walter Candy, Jr. and for her 
grandfather, P. G. Winnett, who 
founded the Bullock’s department 
store chain in California. 

Winnett, a brilliant and daring 
businessman, doted on_ his only 
granddaughter. He confided business 
matters to her, frequently seeking 
Glenn’s opinions, and he infused in 
her the virtue of self-discipline and 
the will to succeed in all things. 

Glenn responded with straight A’s 
in school, became president of her 
high school student body and gradu- 
ated Phi Beta Kappa from Wellesley 
College. She is an excellent tennis 
player, water-skier and skier. 

The dark-haired, brown-eyed 
Glenn returned to California from 
Wellesley to settle into a comfortable, 
socially acceptable marriage to lum- 
ber tycoon William Garritt Cooper. 
But the affluent life, chic parties and 
Junior League balls were not enough 
for her. Glenn soon tured to paint- 
ing and the study of art history. She 
became a founding member of the 
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Los Angeles County Museum of 
Art. As a volunteer worker for the 
Los Angeles school system, she was 
largely responsible for a program 
which brought 70,000 children a year 
to the Museum for their first experi- 
ence with the arts. “The earlier chil- 
dren are aware of culture,” Glenn 
says, “the more they grow to appre- 
ciate it for the rest of their lives.” 

Glenn was working toward her 
masters degree in art history at 
UCLA six years ago when, in the 
wake of her divorce from Cooper, 
she decided to move to Sun Valley 
with her children: Brandt, Christin, 
Kelley, Cameron and Candy, who 
ranged in age from seven to 14. She 
chose the Idaho wilderness country 
because she loved its sparkling air 
and crystal streams, and because it 
was a haven from the broken rela- 
tionships, smog and congestion of 
Los Angeles. 

“IT had skied Sun Valley from the 
time I was fifteen,” Glenn said. “But 
I was amazed at the number of things 
to see and do in Idaho. And we were 
overwhelmed by the beauty of the 
mountains in summer. In California 
we practically lived separate lives, 
and when we moved to the moun- 
tains we became a family again—we 
belonged to one another for the first 
time in years. We rode horses and bi- 
cycles and ice skated together. There 
is tennis and golf, boating and fish- 
ing—literally dozens of sports for ev- 
ery family. We had dinner together as 
a family every night.” 

Her youngsters embraced the new 
life as enthusiastically as Glenn did. 
There were float trips on the Salmon 
and Snake Rivers, hiking to Alpine 
lakes set like sapphires at 10,000-foot 


altitudes in the breathtaking Saw- 
tooths. And, of course, there’s skiing. 

Still, Glenn craved the intellectu- 
al and artistic stimulation she had 
known in Los Angeles. “Idaho is the 
lowest of all states in contributions to 
the arts,” she said. “It provides only 
$10,000 a year for the State Commis- 
sion on the Arts. Even the federal 
government gives more—$200,000 to 
each state. If I wanted cultural asso- 
ciations in the area, I would have to 
form them myself.” 

It took a near-crippling accident 
for Glenn to turn her energies to es- 
tablishing an art colony in the moun- 
tains. In 1971 she broke a hip skiing. 
The enforced physical inactivity pro- 
vided time for her to organize the 
Sun Valley Creative Arts Center. Five 
workshops in painting, weaving and 
ceramics were a modest beginning 
that first summer, but by the follow- 
ing year the number of workshops 
increased to 15. Her husband do- 
nated a six-acre tract for the Center 
and Glenn began a fund drive. 

She has gathered a quarter-million 
dollars in the past three years from 
grants, foundation and private con- 
tributions. The newly renamed Sun 
Valley Center for the Arts and Hu-+ 
manities now offers scores of semi- 
nars and workshops in_ painting, 
photography, theater, music, writing, 
dance and other fields of creativity. 

Just as a ski mishap got Glenn go- 
ing with her arts center, so did an 
accident on the slopes bring her and 
her husband Bill together. In 1973 
Glenn and Anne Janss, Bill’s first wife, 
were skiing with a group of friends 
when they were caught in an ava- 
lanche. Glenn saved herself by cling- 
ing to a tree, but watched, horrified, 
as Anne was swept to her death. 

Glenn’s parents and the Janss fam- 
ily had been acquainted when Glenn 
and Bill were children, but until they 
came to know one another in Sun 
Valley, they were virtual strangers. 

“It seems now that we are really 
two people leading one life,” Glenn 
said. “We both love living in the 
midst of great art, we both share a 
love for sports and wilderness—and 
we both feel strongly about preserv- 
ing the ecological balance of this 
wonderland. We have the same goals 
for Sun Valley. To provide the best 
physical and intellectual stimuli for 
those who live here, as well as for the 
thousands who visit America’s moun- 
tain frontier every year.” End 
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RICIA, THE FORGOTT EN NIXON 


A revealing er at Tricia Nixon Cox’s private, almost solitary, world 
after the trauma of her father’s fall from power. By Penelope McMillan. 





Though the Nixons have long since left the White House, only one of them— 
Tricia Nixon Cox—has truly left the public eye. Her name rarely heard, her 
picture rarely seen, she has proved more than any public figure who ever lamented 
a lack of privacy that, if you really want to, you can make the world go away. 

The other Nixons—Richard, Pat and Julie—are not afraid of publicity. Julie 
Nixon Eisenhower went with her husband to China last year and this year the 
former president and Mrs. Nixon went. But though Tricia and her husband, 
Edward F. Cox, also were invited by the Chinese government, they decided 
not to go. They remained in their luxurious New York City high-rise apartment. 
“Except for shopping, I don’t think Tricia ever goes out,” says a family friend. 

Her only “public” appearance, if it can even be called that, was when she 
accompanied her mother around New York City a few months ago, and the 
local press gathered to photograph Mrs. Nixon. When a photographer compli- 
mented her on her appearance, Tricia made her first public statement in two- 
years: “You are very kind.” 

Tricia, 30, always resented press intrusions even when she lived in the White 
House. She never liked to be watched, photographed, stared at or even idolized 
as a president's pretty daughter. But since the Watergate scandal, acquaintances, 
family friends and Nixon watchers have noted an even deeper reclusiveness in 
lricia, She always was introverted, they say, and is now more so. One woman 
who has entertained the Coxes in her home finds the ex-president’s eldest daugh- 


ter an “uneasy person,’ who seems to feel that people look at her as “some kind 
of freak,” because of what’s happened to the Nixons. For someone who never 
sought attention, fear of that kind of notice has made her withdraw further. 


Her once socially active, outgoing husband, who is an associate at the law firm 
of Cravath, Swaine & Moore, also refuses requests for interviews and avoids no- 
tice. “We plan to keep our lives private,” he says. Some say (continued on P.S. 6) 
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RICIA 


continued 

it’s so private that they fear for the state 
of the marriage, but family friends dis- 
count this. The rumors that Tricia is 
pregnant pop up from time to time and 
are an inside joke between her and her 
husband. Socially, they are “almost non- 
people,” never seen at New York’s larg- 
est parties, benefits or major cultural 
events. They are not known to dine at 
big-name restaurants in Manhattan, nor 
in romantic upper East Side bistros. 

The Nixon notoriety has aroused con- 
cern among those fond of Ed Cox. They 
worry that the young lawyer’s career 
could be damaged. Five years ago, 
when he and Tricia were married at a 
glamorous White House wedding, the 
opposite seemed true. Cox and his fam- 
ily enjoyed instant celebrity. Now Ed, 
29, avoids such celebrity. He remains 
conspicuously outside the Nixon orbit. 
He did not appear publicly with Tricia 
and her mother when Mrs. Nixon visited 
New York. The two times Tricia has 
been to San Clemente since Christmas 
(once to welcome her parents home 
from China), she went alone; her hus- 
band was working. (In Washington 
circles, Ed Cox, along with David Eisen- 
hower, is said to be one of the “thinly 
disguised” sources for Woodward and 
Bernstein’s latest book, The Final Days, 
which among other things describes 
Nixon talking to portraits of former pres- 
idents hanging on the walls of the White 
House. ) 


ADORATION OF HER FATHER 


Tricia has had a hard time reconciling 
what's happened to all their lives with 
her adoration of her father; she believed 
he could lick the world with one hand 
tied behind his back. When she lived in 
the White House, reporters had to work 
hard just to find out that she played the 
radio, answered her mail and didn’t 
drink alcohol. 

But the one thing she made perfectly 
clear was that she supported her father 
and his politics wholeheartedly. “He’s 
a loser like Lincoln and Churchill,” she 
once flashed at a reporter while the 
Watergate scandal was unfolding. And 
Edward Cox is quoted in The Final 
Days as saying, “I can’t talk to my wife. 
She is determined that her father shall 
not resign.” 

Once her father went into exile at San 
Clemente in August, 1974, Tricia seemed 
to family friends in a “permanent trau- 
ma.” Last summer, for example, she was 
reportedly so unwilling to have contact 
with the world that she insisted that her 
husband play golf in Westhampton, 
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Long Island, late in the day—when the 
course was cleared of people; she didn’t 


- want “to make small talk with anyone.” 


In the early months after the resigna- 
tion, Tricia often went out to San Cle- 
mente. She appeared to be the favorite 
child of the Nixons; her father used to 
enjoy comparing her personality to his 
and noting their similarity. Sometimes 
he embarrassed her when he praised her 
long blond hair again and again. The 
first exclusive interview he gave as pres- 
ident was actually about Tricia, as a way 
of settling a family argument. Tricia had 
objected when her mother agreed to give 
an interview about her to the JourNAL, 
but found the publicity bearable when 
her father said he would do it. 


TWO DIFFERENT DAUGHTERS 


Tricia’s favored status probably ex- 
plains in part the different behavior of 
the two Nixon daughters. Julie has al- 
ways been the more outgoing, the one 
seeking attention, perhaps as much from 
her own parents as from the public. It 
was Julie who staged a ringing public 
defense of her father in the summer of 
1974. Since then she has written a cook- 
book and has gone on a nationwide tour 
to publicize it. She edited a Bicentennial 
book and designed a needlework kit, 
both of which will go on sale this year. 
She took the trip to China and helped 
pave the way for her parents’ visit. This 
year she hopes to launch her own tele- 
vision interview show. 

While Tricia hides in her singular 
world, Julie makes an effort to stay in 
the public eye. The two young women 
seem almost living symbols of the para- 
doxical nature of Richard Nixon: Julie, 
his extroverted side—seeking attention, 
approval and notice; Tricia, his with- 
drawn side—the introverted, brooding 
person, seeking acceptance from the up- 
per class and then not really enjoying 
the fruits of that acceptance. Tricia is 
the first Nixon ever admitted into the 
Social Register. She attained this new 
status through her husband. (Ed Cox’s 
parents, Col. and Mrs. Howard Cox, are 
listed as members of no fewer than 17 
exclusive clubs.) But Tricia doesn’t join 
her contemporaries at the cultural events 
or philanthropic activities that she’s au- 
tomatically invited to because of her 
social position in New York. Old class- 
mates from Finch College say they never 
see her. 

Tricia was scarred by her father’s 
fall from power as surely as the rest of 
her family, but the scars of political life 
were there long before Watergate; the 
scandal only deepened them. Family 
friends and acquaintances portray Tricia 
as someone who shrinks from any situ- 
ation where she might be judged—and 
this was true before Richard Nixon’s 
resignation. She was always masterful 
at public appearances and ready to 
smile and say the right thing with the 


same steely poise her mother was kn 
for. 

But while Tricia could handle | 
self in a crowd of 500, she was 
opposite with small groups of six 
eight. As one perplexed acquainte 
puts it, she cannot relate on a one 
one basis: “She can’t handle herself. 
just clams up.” 


NO CAREER 


Unlike Julie, Tricia never attemy 


a career. It was almost as though 
expected the public to follow her 
pounce on every mistake. “Why do | 
stare so?” she was already asking 
mother at age 12, when they were se: 
in a restaurant. People had started : 
ing almost as soon as she was borr 
1946, as Nixon began his very first p 
ical campaign. Discipline was drillec 
to her: “Remember Daddy’s positi 
Tricia instructed Julie when they vy 
children. 

Somehow Julie emerged from all 
with enough confidence in herself t 
ahead and try anyway. Tricia didn't. 
answer to not being judged or watc 
seems to be to do nothing judgeabl 

Consequently, the marriage of Ed 
Tricia Cox always has been a myster 
anybody who knew the Cox family— 
then met Tricia. She is describec 
someone with “no initiative.” Not | 
is Ed striving and ambitious, but the 
women are doers. Ed’s mother once 
her own fashion design house and 
for years headed many charity bene 
His sister, Mazie Cox, who is marrie 
Brinkley Thorne but continues to us 
maiden name, is an architect. 

Tricia appears to do the cooking 
cleaning in her 4%-room apartment 
self. Apparently she does enjoy s| 
ping, and likes to wander through 
tique stores on the East Side. Trades 
in the vicinity of her apartment sc 
times see her—a small, dainty figure 
still prefers Princess-style dresses 
coats to the jeans and T-shirts usv 
seen on women in her neighborhooi 
know she loves history and reads a 
Mazie Cox says. But very few see 
know exactly how she spends her t 
“Only she knows the answer to 
question,” says her sister-in-law. 


eee 
A FEELING FOR PRIVACY 


“If you grew up that way, mi 
you'd have a real feeling about pri 
too,” Mazie says understandingly. 
maybe life hasn’t been terribly fa 
Tricia. She was denied a normal ¢ 
hood and adolescence because of 
father’s political life. And now, witl 
father’s disgrace, she’s been deniec 
satisfaction that it was a worthwhile 
rifice. Tricia’s life of silence, comp 
to her family’s more public lives, im 
as great if not greater suffering. Bt 
lence is the only course she knows 
trusts. 
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Natural Ch 


New ways to make the old 
monocromatic schemes look exciting and different in away 
that is anything but monotonous. 








Just when everybody thought that just about everything 
possible had been done with the neutrals and the naturals, 
not to mention the use of plants and rocks, along comes 
something new under the sun. Just when we all had had it 
up to here in the beiges, browns and earth colors, it all looks 
fresh again. One difference in the old tried-and-true is the 
change of scale: not just a few relatively small stones ran- 
domly placed on the coffee table or étagére, but really giant- 
size boulders of quartz or rock crystal; not just some normal 
garden variety ferns or potted ivies, but great forests of fish- 
tail palms and huge stands of tropical trees and shrubs, 
planted in jardinieres, capacious enough to hold Ali Baba 
and his forty thieves; not just wicker from your grand- 
mother’s sunporch, but wicker with clout, deep and com- 
fortable, that makes a bold statement; not just an ordinary 
sisal or industrial carpet beneath it all, but a great sweep of 
amethyst. And to make even more differences: the touches 
of tradition—mural-scale paintings, a marble bust. 
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Sold. 


The tire-kicking is over. 

You've beaten down the temptation to put the grocery 
yney into that two-seater that had just enough room for a 
lall passenger and an éxtra pair of driving gloves. It went 
2 blazes. 

Likewise, the four-door blackwalled yawner with the 
ck heater has been duly considered and rejected. 

There is amoment of calm. Of elation, actually. 
Because you have made your decision. And you are 
nfronting more car than you ever really thought you'd end 

with. 

A brand-spanking-new Buick Century. 

It handles the pragmatic issues rather nicely for you. 
anks to its terrific Buick V-6 engine. And its mid-sized, very 
inageable dimensions. And its manageable price. 





Ah, but its also a Buick. Well endowed with comfort, 
smoothness, and fine touches. And It's a handsome 
little devil. 

You are sold. Your family is sold. 

And you and your family are not alone. Because well 
over 300,000 people have already confronted the same 
issues this year and come up with the same answer. A 
1976 Buick. 

Free Spirit, it would appear, is contagious. 
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Insure yourself first, 
then sign up the family 
at a bargain rate. 




























LIFE 
INSURANCE 
POLICY 





New York Life's 
Family-style 
Policy. 


If you’re the 
family’s major bread- 
winner, you need life 
insurance first. 

But, like more and 
more people today, you ‘ 
may want protection on 
other family members, 
too. 

Good news. 

New York Life’s 
family-style policy— 
with a Spouse and 
Children’s Insurance 
Rider —lets you insure the 
the whole family for little more 
than it costs to insure you alone. 
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under the same policy And no matter how many 


Say you buy a $25,000 New York Life cash children you may haye, there’s no increase in 
value policy. premium. 

Your spouse can get up to $25,000 of A similar Children’s Insurance Rider is avail- 
decreasing term insurance for less than $26 a able forthe one-parent family atan even lowerrate. 
year for each $5,000 of coverage at age 25. Family-style. It’s just one of the creative 
After age 25, the coverage declines —but the approaches to life insurance that your 
cost is still far less than your spouse would pay New York Life Agent can suggest to 
for an individual policy of his or her own. assure your family’s financial security. 

At no extra cost, each child who qualifies See him or her, soon. 





would get up to $5,000 of level term insurance We guarantee tomorrow today. 


— 


New York Life Insurance Company, 51 Madison Avenue, New York, New York 10010. Life, Health, Disability Income, and Group Insurance, Annuities, Pension Plans, 
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ough New York State is second only 
California in total wine production, 
compare them would be like com- 
ring the Catskills to Yosemite. Cali- 
nia has some 600,000 acres of vine- 
ds yielding about 300 million gallons 
| wine annually—enough to supply 
sry man, woman and child in our 
antry with more than six bottles. The 
000 acres of vines in New York State 
yduce only about 15 million gallons 
ch harvest, or well under half a bottle 
wine per person in the United States. 
Size is not the only difference be- 
2en our two major winegrowing re- 
ns. Nature is kinder in California; the 
urs of bright sunshine are long, and 
» growing season is seldom shortened 
a killing frost in autumn. There the 
is vinifera, with its sensitivity to cold, 
n reach maturity in almost carefree 
‘hion. It is only recently that any vines 
fe the hardy Vitis labrusca native to 
| East, could survive the New York 
‘te sub-zero temperatures of January 
1 February. The Catawbas, Concords 
1 Delawares had their vogue, but to- 
most experts think we pay a price in 
for American wines made from 
nerican grapes. Catawba and the other 
'ruscas give a heavy taste, an overpow- 
pg aroma and only simple character 
their wines—the composite effect 
hed “foxy.” Those who have grown up 
+h wines having this combination of 
vor and aroma like and vigorously de- 
d it. But it is unfair to judge these 
ies seriously alongside the fine table 
nes of California. 
Just as alchemists tried to turn lead 
9 gold, winemakers in the Eastern 
tes have tried to make their wines 
re like classic European ones. Cali- 
nia wineries have had the advantage 
being able to work easily with the 
ndard European grapes. 
In ‘the East, winemakers now have a 
w friend—a large family of vines 
ywn as the French-American hybrids. 
e new strains combine some of the 
st vinifera traits with a constitution 
urty enough for the rigors of a New 
tk State winter. The new vines are de- 
oped by grape scientists at experi- 
ntal vineyards in Europe and America 
ough a painstaking and lengthy proc- 
of crossing two or more compatible 
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stocks and then atune the new shoot 
onto disease-resistant American roots. 
Yet even after the successful birth of 
hybrid, the eager scientist parent must 
wait years for an answer to the most im- 
portant question about the new vine: 
Does it make good wine? Many of these 
hybrids we know today do give us good 
honest wine. But even the ones 
praised had rough going when they first 
vied for acceptance in the aristocratic 
circles of the vinifera. 

More recent than the hybrid revolu- 
tion is a trend that may eventually help 
Eastern winemakers produce more and 
even better wines in the European style. 
Dr. Konstantin Frank, a true pioneer, 
has jumped the hybrid hurdle and has 
managed to grow the delicate Vitis vini- 
fera vines themselves in New York State. 

Wine drinkers often refer to “New 


NOW 


York State” wines. In truth we should 
perhaps call them “Finger Lakes” wines, 
since this relatively small, delimited area 
in the northern counties of the state, 
between Canada and Pennsylvania, is 
responsible for most “New York State” 
wines. Actually, only the shores of two 
of the lakes, Keuka and Canand: igua, 
are important wine-growing areas. How- 
the Chautauqua-Erie grape belt, 
stretching 60 miles along the Lake Erie 
shore, also produces vast quantities of 
wine grapes. Today, as 
changed, the future of every 
winery in the Finger Lakes area depends 
upon the fine French-American hybrid 
vines planted only in the last three dec- 
ades. It is well worth a trip to visit the 
important vineyards: Gold Seal, 
Western, Taylor, Bully Hill, 
Boordy and the famed Dr. 
fera Vineyards. 
one another, 


ever, 
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Great 
Widmer’s, 
Frank’s Vini- 
They are all fairly 
and everyone 


near 
is welcome. 

At some of the larger producers it is 
particularly interesting to note the tre- 
mendous quantities of champagne and 
other sparkling wines; half of the total 
United States consumption is supplied 
by New York State. Fortified wines also 
play a big part at the 
spirits stores do not carry a New York 
State sherry or port. fortified 
wines are usually blended with neutral 
wines and brandy from California. End 


wineries; few 


These 


etree vate brabets4 yourusual-and-soda 
have something a little out of the ordinary. 
14% oz. Liquore Galliano* 
over ice. Fill to the top 
with Club Soda. Drop in 
a fresh wedge of lime. 
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A LIQUEUR 
© 1976~21” Brands, Inc. 
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Armour makes a case 


for not turning on the oven. 





Serving Armour Star Canned Ham doesn’t 
have to be a big production, unless you want 
it to be. After all, Armour Star Ham is fully 
cooked, boneless and ready to slice and eat. 
And it’s delicious that way. 

If you're entertaining this summer, we 
think you should know there are many ways 


to serve Armour Star Ham without using a lot 


of energy. Yours or your oven’s. So we 
consulted the following authorities to help 
make our case: 


WOMAN'S DAY ENCYCLOPEDIA 
OF COOKERY 


Glazed Cold Ham 
Cover a canned ham with this golden 
glaze flavored with mustard and cloves. 


FANNIE FARMER COOKBOOK 


Ham in Aspic 
Serving slices of fully cooked ham arranged 
on-aspic in a mold. 


GOOD HOUSEKEEPING 
COOKBOOK 

Ham and Egg Sandwich Loaf 

A whole loaf of bread sliced lengthwise 
and filled with a layer of ham-horseradish 


filling and one of curry-egg filling. 


JAMES BEARD’'S AMERICAN COOKERY 
Cold Decorated Ham for a Buffet 
Create your own design with a little 
imagination and everything from fresh 
tarragon leaves to hard-cooked eggs, 

and carrot strips, red or green peppers, 
pimiento, sprigs of parsley or dill 


GOURMET COOKBOOK 


Ham in Cider Buffet Mold 
Raisins and julienne strips of ham molded 
in cider and garnished with such things as 
finely shredded red cabbage, gherkin fans, 
asparagus tips, radish roses, olives or bunches 
of watercress. You can even decorate with 
tinted mayonnaise pressed through a pastry 
tube. 

But if that’s too elaborate, we suggest 
you explore the whole delicious subject of 
ham salads, 


BETTER HOMES AND GARDENS 
MEALS IN MINUTES 


Ham and Orange Salad 
Ham and mandarin oranges in a mustard- 
mayonnaise dressing. 


Chef Salad Bowl 

Ham, avocado and cheese star in this recipe. 
THE GOOD HOUSEKEEPING COOKBOOK 
Ham and Cheese Salad 

Ham and cheese with celery, peas and 

onions on lettuce. 
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Look for the Armour Star Suicide 
Youll find Armour quality inside. 


Ham and Chicken Salad 
Two old favorites together. 


SUNSET SALAD BOOK 


Pineapple and Ham Salad 
Diced ham with pineapple chunks, green 
peppers and sweet pickles. 


’ Ham and Turkey Salad 


Beautiful combination that includes red- 
skinned apples, grapes and almonds. 


BETTER HOMES AND GARDENS 
COOKBOOK 


Rice and Ham Salad 
A colorful medley of cauliflower, peas, hat 
green onions, celery and radishes tossed w 
rice and served on rings of casaba melon. | 


WOMAN'S DAY ENCYCLOPEDIA 


Ham Fruit Salad 
Scrumptious blend of ham, oranges, applé 
pineapples and bananas. 


Ham Salad Boats 


- This traditional ham salad piled on hot de 


buns is sure to please the kids. 


We hope you try a new ham recipe soon. 

even send you sorhe of ours free. Write tof 

“Magic Can Recipe Booklet; Armour andi 

Company, P.O. Box 4354, Dept. L, Chica’ 
Illinois 60680. 





TRIUMPHS OF 


THE AMERICAN TABLE 


Only the Jenn-Air Grill-Range lets you enjoy them all. 





stream of power-driven air. 
As aresult, the Jenn-Air 
Power Oven cooks cooler and 


he Jenn-Air Char- 
avored Beefsteak! 


‘triumph of the Jenn-Air faster (roasts, turkeys, hams 


boktop Grill, it comes sizzling 
your table. Its crunchy brown 
jist has the taste of smoke. 

hd it splits under the knife to 
veal a lush pink meat running 
th juices that bathe your 

puth with every bite. 

And it’s only one of a whole 
umphant rangefull of foods Jenn-Air 
dks in a stream of power- 
ven air. Jenn-Air’s five 
/oktop Convertible units with 
‘face ventilation let you grill, \ 
‘troast, griddle, shish-kebab | 
dd deep-fry. On the rangetop 
‘in the oven, Jenn-Air’s 
‘stream cookery cooks cooler, 
/aner, better... whisks away 
joke and odors... exhausts 
jectly to outdoors to keep 
‘ur kitchen cleaner, sweeter. 


in up to one-third less time)! It 

cooks evenly, because the heat 
is spread evenly throughout the 
oven. It cooks cleaner, because 
there’s less spattering, and 






ne Jenn-Air Power Oven. 
5 two ovens in one! 
vst, it’s a conventional electric 
2n and broiler that lets you 
dk all your present recipes 
thout change. But then, just 
flicking a switch, it becomes 
entirely new kind of oven that 
s you cook foods ina 


NZ} NZ 


cook at a 50° cooler temperature 


THE JENN-AIR GRILL-RANCE 


A magnificent cooking instrument 


smoke and steam are exhausted 
directly to the outdoors. And it 
has two oven cleaning controls. 
It cleans itself continuously 
during use. If deposits 
accumulate during 

heavy use, you just 
switch over to “‘acceler- = 
ated cleaning” and the 
job is done in half the time. 
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Jenn-Air’s Down-home 
Yeast Breads. 


Hot loaves, fresh from the oven. 
They fill your kitchen with a 
basic, down-home fragrance. 
And they all bake beautifully, 
dependably nestled in the even 
heat and double-thick 


insulation of the Jenn-Air Power 


Oven. How long has it been 
since the family came home to 
the smell of fresh baking at 
your house? 


= need 












Jenn-Air Open-Spit 
Roasted Chicken. 


Open-spit roasting makes 
chicken taste chicken-ier. Clear, 
radiant heat strokes the chicken 
as it revolves, develops a fuller, 
richer flavor, probes deep into 
the meat to make it more richly 
gelatinous. Meanwhile, smoke, 
spatters, odors, and steam that 
could give meat a steamy taste 
are whisked away by Jenn-Air’s 
rangetop surface ventilation. 
And there are no end of good 
things you can spit-roast — 
pork, duck, even a bologna 

, basted with cherry preserves. 
The Jenn-Air Grill-Range is 
available with ceramic smooth- 
top or conventional surface 
heating elements. Heating 
elements slip out in seconds, to 
be replaced by any of the 5 


7 


Cooktop Convertible units. Also 


note the digital clock and 
brushed stainless steel top. 

For the Jenn-Air dealer 
nearest you, see the Yellow 
Pages, call toll free 
800-428-1825 or write Jenn-Air 
Corporation, Indianapolis, 
Indiana 46446. Also available 
in Canada. 

















Nothing, but nothing, lis O » a conflagra- the key to the arrangement, and heights from squat to 
tion of candlesticks. Bra the flick towering is the secret of good decoration. Here, a group 
ering flames and turn a dai mer into | int archi in varying shapes from many places shows how to flatte1 


tecture. In the interplay of a room and the people in it. Photograph by Dick Sharpe 





Pro. 14 





se 


| your party guests looked this close 
t your glasses, would you worry about spo 


‘ot with Cascade. 


You'll feel sure of your glasses, know- makes water rinse off in sheets. Leaves glasses 
‘that even up close they have the Cascade _ looking just the way you want them—for your 
'<...virtually spotless! Cascades sheeting guests, your family, yourself. You can count 
(on fights water drops that spot. It actually | on Cascade. Try it and see. 


Cascade...for virtually spotless dishes. 





At home at the most beautiful dinners in Americ 
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Add the taste of strawberries to your breakfast and save 10¢. 
Introducing new Eggo’ Brand Strawberry Waffles. 


New Strawberry Waffles from Eggo, made with imitation strawberries, are 
as easy to fix as dropping a slice of bread in your toaster. And they’re as 
nutritious as they are delicious. So add the delicious taste of strawberries 
to your next breakfast with new frozen Eggo Brand Strawberry Waffles. 
And save 10¢. 











Golden Punch 


2 cups water 
% cup Nestea* 
3 cups orange juice 
1 cup lemon juice 
1 cup unsweetened pineapple j ice. 
Y2 cup sugar 
» ‘4 cup grenadine 
1 28-0z. bottle ginger ale, chilled 
\i bowl, combine water and Nestea® Instant Tea, 
dissolved. Add orange, lemon and pineapple 
Wagar and grenadine; stir until sugar dissolves. 
War tea mixture into 414-5 qt. decorative bowl; add 
5 or ice ring. Before serving add ginger ale. 
ith halved fresh strawbemies and orange slices, 
Punch cups may be garnished with a whole 
or orange wedge slipped onto the rim. 


ith Lemon may be substituted for Nestea; 
cup lemon juice. 


2 4-02. servings. 
le Company, Inc. 
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INTRODUCING A SPRINGTIME, SUMMERTIME, 
ANY OLD GOOD TIME PUNCH WITH NESTEA 


The rich iced tea flavor of Nestea® Instant Tea gives you a delightful, refreshing 
taste. It’s a delicious blend of Nestea, tangy fruit juices and bubbling ginger ale. 
Serve it chilled. Or add a fresh fruit garnish. It’s a brand new recipe with Nestea. 
For 36 other delicious recipes made with this and other Nestea products, get our 
free booklet, ‘‘Nestea Recipes For All Seasons.” 
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New Hawaiian Punch Powdered Drink Mix. It’s got a taste you can’t 
get in any other powdered drink mix. And it comes in four delicious pre- 
sweetened flavors: Red Punch, Grape Punch, Cherry Punch, and Straw- 
berry Punch. Available in convenient 2-quart envelopes and in resealable 
8- and 12-quart cans. 
Use the coupon to save 25¢ on either one 8- or 12-quart can or on 
four 2-quart envelopes. 
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Let Seven Seas® help you turn summertime salads 
into special treats, with great tasting flavors like zingy 
_ Viva Italian, sweetly-tart Family Style French, creamy 
' Deluxe Thousand Island, and adeliciousnewone... 
; Herbs & Spices. That’s just for starters. With 

Seven Seas Salad Dressings, you can make salads 
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“THE LITTLE MERMAID” 
Crewel Kit 


ens Christian Andersen’s beloved fairy tale springs to life | sea spray on this enchanted bronze creature, a tribute to the 
ithis beautiful crewel study of its touching heroine, “The genius of one of the greatest storytellers of all time. Finished 
tle Mermaid.” One of Denmark's best-known national picture measures 20 x 24 in. Design is stenciled on two- 
Nasures, her sculptured figure gazes out from Copen- toned blue homespun background fabric. Kit includes all 
men’s harbor as if dreaming of the shipwrecked prince _ yarns and instructions. Compatible wood frame assembles 
jose life she saved. Capture in easy stitches the glisten of — easily. By Ann B. Bradley 


Out coupon and enclose check or money order. 


‘lies’ Home Journal, Dept. 12232 
0 N.W. 135th Street, Miami, Florida 33059 


-ase mark quantity wanted: 


_#67795 Little Mermaid @$13.99 ea. 
367796 Frame for Mermaid @$ 8.99 ea. 
- #63012 Stretcher for Mermaid @$ 2.99 ea. 
_ #67666 Sailor’s Prayer @$ 5.99 ea. 
. #66771 Frame for Prayer @$ 4.99 ea 
. #61762 Stretcher for Prayer @$ 1.99 ea 


#61014 Colorful Catalog of other kits. @ 50¢ each 





ju may use your charge card for any 


lrchase over $4.98 Total Enclosed 


Sorry, no C.O. 


Use Our FREE Phone — 
Ordering Service 


plus $ .75 post 
plus $1.00 post 
plus $ .25 post 
plus $ .55 post 
plus $ .75 post 
plus $ .25 post 


Please add Sales Tax (N.Y. & Fla.) 


D. or foreign orders. 




















—BankAmericard __ Master Charge* 

ct. No. PRINT NAME 

od Thru Interbank No. * ADDRESS —___ 
(Find above your name) CITY 


E: 24 Hour 7 Day-A-Week Speed Service for our charge card customers. Dial 800-327-8351. 


Fla. customers dial 1-800-432-7521 (for ordering only). 


For Other Exciting Stitchery And Craft Kits, Order Catalog #61014 ] 





homespun, it measures 16 x 12 in. 
Kit is complete. Wood frame 
assembles easily. 
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Top photograph by Ben Swedowsky 








THE NEXT FIRST LADY 
continued from page 36 
governor, he started family planning 
clinics in every single one of Georgia’s 
159 counties. In two years, the use of 
the clinics increased 200 percent. Jimmy 
was inspired by his mother, a registered 
nurse. When she was 68, she joined the 
Peace Corps and went to India for two 

years to work in family planning. 

MRS. CHURCH: Frank sponsored an 
early ERA bill. He helped sponsor the 
hearings on sex discrimination within 
the Social Security system. He also 
pushed for the Equal Opportunity Act. 
Frank believes women are much too val- 
uable to be wasted. There are women of 
responsibility in almost every area of 
his campaign committee, on his steering 
committee and in his Idaho office. 

MRS. FORD: My husband voted for 
the Equal Rights Amendment as a con- 
gressman, and he continues to support 
this very vital constitutional change. His 
outspoken support for ERA is among 
the many visible actions he has taken 
for women. Others include his selection 
of a woman Secretary of Housing and 
Urban Development and a woman am- 
bassador to Britain. In his official capac- 
ity as president, he has given active 
support to International Women’s Year 
and to enforcement of anti-discrimina- 
tion hiring and promotion in the Federal 
government. As a father, he encouraged 
Susan’s development in all fields as 
strongly as he did our sons’. His belief in 
individuality includes the entire family. 
1 believe his concern for the talents of 
individuals, regardless of sex, is reflected 


in his personal and official life. While it 
is easier to point to his public state- 
ments and actions, which are numerous, 
I feel his deep sense of faimess is equally 
important, because it influences his pub- 
lic position. 

MRS. JACKSON: Scoop really is on the 
women’s side and is trying to help them. 
He supported a bill providing flexible 
hours and fringe benefits for part-time 
Federal employees, which helped work- 
ing mothers. He supported bills requir- 
ing equal credit opportunities, because 
women have a terrible time getting cred- 
it or trying to buy a house. Even now 
some women can’t maintain their credit 
status after they re divorced or widowed. 
In 1964, Scoop supported the Civil 
Rights Act calling for equal job oppor- 
tunities and equal pay for equal work, 
not only for minorities, but for women. 
That was crucial in those days. In 1972, 
he supported the Day Care Bill, as well 
as a tax credit on day care costs for 
working mothers. 

MRS. REAGAN: Everything my hus- 
band has done applies equally to men 
and women. All the welfare reform ben- 
efits helped both men and women in 
California. All the labor negotiations he 
set up in the Screen Actors’ Guild bene- 
fited both sexes. 

MRS. UDALL: My husband supports 
ERA and worked hard in the Arizona 
legislature to have it passed—although 
he hasn’t been successful. In our elec- 
tion campaign, we have all top-level 
women. And I’m happy to say that my 
husband would consider a woman as 
his running mate if he were nominated. 
Also, about ten years ago, he success- 
fully pushed to change the Civil Aero- 
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“Hey, Mom—there’s nothing but clean towels 
in the bathroom—should I start one?” 





Journal Shopping Cente 
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by MAIDENFORM, $20.00. Available at: Lord 
Taylor, N.Y.; Cameo, Philadelphia; Filene’s, B 
ton; Joseph Horne Co., Pittsburgh; Bullock’s 


stores contact Susan Lawson at Calvin Klein, 
West 39 Street, New York, N.Y. 10018. Tri-co 
maillot, $22.00, by MARILYN K. of CALIFORN 
INC. Available at: Abraham & Straus, 
Cameo, Philadelphia; Swim World. 


D.C.; for more stores contact Susan Banner 
Anne Klein for Penfold, 205 West 39 Street, 
York, N.Y. 10018. 

All prices approximate 


nautics Board rule that airline att 
dants could not be married and ha 
stop work at a certain age. He also, 
sponsored the resolution for the In 
national Women’s Year in Mexico ¢ 
and the bill providing part-time emp! 
ment for women in government. 
MRS. WALLACE: The one thing | 
George did, which really benefited wi 
en, was allowing his wife [his late w 
Lurleen] to become governor of 4 
bama, thereby giving his support to 
fact that he believed in women hay 
equal opportunities. Of course, he | 
accused of doing it for his own polit 
gain. But I know a lot of men who we 
never have done it even if it had b 
to their political advantage. They wa 
never have allowed their wives to at} 
a station in life equal to their own. | 
Also, the vocational trade schi 
George started benefited women, as \ 
as men. He built 27 of these schools 
18 junior colleges throughout the s 
so children—black or white—could 
at home and still attend classes. Also 
started two medical schools and sev 
nursing schools in the state, and he fu 
ed a cancer treatment hospital. | 


America's 
unsung heroin 
continued from page 24 

The Gray Panthers are trying 
change this. They are organizing o 
people to protect their rights in he 
tals and nursing homes; to act as wa 
dogs for public agencies, to speark 
citizen groups. They have issued a 
port on nursing homes and an ex} 
of the hearing aid industry. They } 
confronted the Anterican Medical A 
ciation with demands to humanize 
care of the old. They are pressing 
reforms in medical care, housing 
transportation. Their media-watch 7 
ect has been instrumental in revising 
program standards to include sensiti 
to age as well as to sex, race and c¢ 

Maggie Kuhn lives with two o 
women, both in their late twenties 
1975, at age 70, she traveled 110. 
miles—speaking, organizing. Retirem 
she says, ought to mean “going 
steam into a second and third care 
(Gray Panthers, 3700 Chestnut 
Philadelphia, Pa. 19104) 
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Psye 


By Theodore I. Rubin, 





PAD. @ 
How can you teil if 
you need psycho- 
therapy? Dr. Rubin 
gives 50 

“warning Signals.’’ 


Do you need psychiatric 
help? Do your problems 
require professional atten- 
tion, or will they simply 
go away by themselves in 
time? These are important 
questions, well worth ask- 
ing, though the answers 
are somewhat complex. 

Generally speaking, I think anyone who wants help 
should consult a qualified therapist. Be wary of the 
advice of well-meaning friends, relatives—even family 
doctors. They may discourage you for reasons of their 
own, such as deeply-buried personal problems or a 
desire to play amateur psychiatrist. 

The initial consultation—or several visits—will help 
you to decide what course of action, if any, you should 
take. You should consult an expert with the maximum 
amount of training. My own bias is toward psychiatrists 
(M.D.’s) and clinical psychologists (Ph.D.’s) who have 
graduated from psychoanalytical institutes recognized 
by either The American Psychoanalytical Association or 
The American Academy of Psychoanalysis. 

[ have listed below 50 “warning signals” that indicate 
a need for professional help. All of us experience some of 
these symptoms from time to time; the question is, are 
they debilitating? Are they interfering with healthy 
functioning at work or in personal relationships? If so, 
you will probably benefit from help if one or more 
of the following problems plagues you: 

1. Insomnia or sudden and sustained restlessness. 

2. Gross weight loss or weight gain despite the 
absence of physical findings. 

3. Suck symptoms as undue digestive disturbances, 
asthmatic attacks, migraine headaches, irregular heart 
beats, when an internist has ruled out physical causes. 

4. Chronic destructive relationships—especially 
sadomasochistic ones. 

5. Inability to keep a job. 

6. General underachievement. 

7. Phobias or fears of unknown origin. 

8. An uncontrollable compulsion to perform certain 
acts or rituals without knowing why. 

9. The inability to say “no” and general difficulty 
in. asserting one’s self. 

10. Addictions—food, alcohol, drugs and tobacco. 

11. Sexual difficulties. 

12. Chronic boredom and inability to “find one’s self.” 

13. Unusual difficulty in making decisions. 

14. Chronic or severe anxiety. 

15. Depress 

16. Excessive cks of guilt and an overwhelming, 
inappropriate ser ‘esponsibility. 

17. Chronic frustrati: 

18. Undue shyness. 

19. Excessive jealousy, envy and over- 
protectiveness (of spouse or child). 

20. Hyper-irritability and chronic fighting 


“A CHILD’S WORLD = 1,’ BY PETER PAONE, 1960 








Painting courtesy of Kennedy 
Galleries, Inc. 


over nonexistent issues. 

21. Inability to ex- 
press anger and/or other 
feelings. 

22. Inability to feel 
pleasure and to enjoy 
leisure. 

23. Withdrawal from 
others, and inability to 
sustain friendships. 

24. Chronic bad judgment, leading to frequent 
legal entanglements. 

25. Accident proneness. 

26. Any loss of mental function: memory, ability to 
think clearly, orientation in time, place or person. 

27. Sudden and pronounced change in personality 
and behavior. 

28. Over-talking and over-activity. 

29. Suicidal and/or murderous preoccupations. 

30. Obsessive, unreasonable worrying. 

31. Feelings of worthlessness and inadequacy despite 
genuine reassurances to the contrary. 

32. Heightened suspiciousness and fear of people. 

33. Dread of new situations or undue and unusual 
fear of change. 

34. Inability to accept the aging process. 

35. Heightened and sustained cynicism and 
bitterness. 

36. Hallucinations (hearing voices or seeing things). 

37. General feelings of discontent and unhappiness 
without being able to find appropriate reasons. 

38. Poor tolerance of frustration. 

39. Preoccupation with illness and death. 

40. Preoccupation with the possibility of sudden 
disaster—war, illness, loss of job, death, etc. 

41. Sudden and inexplicable attraction, preoccupation 
and infatuation with much younger person or persons. 

42. Marked decrease in ability to function. 

43, Marked perfectionism in many areas, leading to 
chronic disappointment and resignation. 

44. Inability to realistically limit expectations 
of self and others, leading to chronic hurt _ 
and disappointment. 

45. A constant feeling of being abused by others. 

46. Inability to spend money or otherwise 
be kind to one’s self. 

47. Chronic feelings of martyrdom. 

48. Disturbed relationships due to vindictiveness 
and arrogance in regards to others. 

49. Apparently sudden loss of one’s sense of humor. 

50. Exclusive fascination with tragedy. 

Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 

would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York 


N.Y. 10022. We regret that only letters selected 
for use in the column can be answered. 
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ming: The Surgeon General Has Determined 


it Cigarette Smoking Is Dangerous to Your Health. ee 
> at AM al 





BAY Sete eoha son Pee me if forty-one is over 
the hill; I said, ‘No: RA not by a ets Solel 
Forty-one, I mae im, is young. So is fifty-one 

_ and sixty-one. The numbers don’t count, it’s 
‘how you feel arid what you do. That’s se 
keeps you young. - 

‘People tell me I look young. That ae 
me feel good, and-when they say to me that my 
hands look young, I’m really pleased. I think 
hands are important, so I always try to take 
or-Vacmey ap eanb elem 

“Tl tell you something else that I 
think helps them, and that’s Ivory Liquid. 
I like its mildness. It feels nice when I put 
my hands‘in the suds..:.just very gentle 
for my hands. That’s why I’d never 
use anything but Nay Liquid 
for my dishes.” 
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“THE DAY WE CELEBRATE,” BY JOHN McRAE, 1876 








THE ART OF CELEBRATION 


RINGING IN 


A JOYOUS BICENTENNIAL 


Birthdays, holidays and other 
rites give life the diamond-shine 
of legend. They are a time to 
pause, to mark, to reconsider. 
And also to celebrate; joy and 
sentiment are the absolutes! 
This July fourth, at exactly 2 
P.M. EDT, our entire nation will 
burst into bell-song. In Philadel- 
phia, exactly two centuries to the 
minute after it pealed its original 
message of independence, the 
repaired Liberty Bell will again 
sound the call. Simultaneously, 
churches, schools, town halls, fire 
stations and homes—wherever 
there is a bell or carillon—will 
join in the joyful noise for two 
glorious minutes. Listen to the 
bells. They are tolling for you, 
and for the beginning of the third 
century of our American nation. 


A THOUSAND CELEBRA- 
TIONS like this will ornament 
the months ahead. Fireworks, 
festivals, parades, pageants, re- 
gattas, flag ceremonies, worship 
services, ethnic programs, policy 


seminars, will be part of the 
world’s biggest birthday party. 
Visitors from abroad will include 
Queen Elizabeth of Great Britain 
and the president of France. All 
summer long, parents will travel 
up and down the land with their 
children to see historic places and 
national shrines, echoing Jeffer- 
son’s own thought that “the 
world belongs always to the liv- 
ing generation.” 


FROM THE ARCHIVES OF 
AMERICAN ART we _ have 
chosen our own Bicentennial 
spice for this issue. (You'll find 
a full list of works and artists on 
page 130.) Our intent in this un- 
usual illustrative technique: to 
highlight the role of visual artists 
in our history, and to encourage 
more family visits to museums 
and galleries. 


HAPPY BICENTENNIAL, 
AMERICA. Your citizens 
sometime; treat you shabbily, 
focusing tco often on your faults 


and failures. Your media dwell 
too much on the disparities and 
not enough on the unity. It is 
time for a Bicentennial celebra- 
tion, to reach down under the 
cynical glaze. A familiar flag rip- 
ples on its pole, and evokes deep 
memories. The ringing of the 
bells reverberates within the 
chambers of the heart. A child 
stands, awed and silent, before 
the Lincoln Memorial, and we 
are all caught in the web of con- 
tinuity. 


Something still stirs; some- 
thing still responds. Something 
immutable, a conviction that the 
principles of liberty and equality 
on which this country was found- 
ed are still worth reaching for, 
giving us the courage and energy 
to build a better future. 


HAPPY BIRTHDAY, AMER- 
ICA. May we all find our own 
way to celebrate—with joy and 
with pride. —THE EbDITORS 


Enid Klass, Art Research Consultant 
Engraving above courtesy Kennedy Galleries, Inc 
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suits, racer-sleek ind body-wonderful, are a far cry from the floun 
eS Ol yesteryea . Take the plunge—these one-piecers are a 
ready for beach a ction as you are. By rudy Owett, Fashion Edito 


Photograph by Charles W 





Viltam Bush ind makeup by Bjorn 











Shopping information on page 62. All prices approxime 











Jump in—fun and free with the 
|| three—red, white and blue. All fitting 
. like second skins in nylon and Lycra 
Vex. Left to right: Body-sleek racer, by 
9 Maidenform, $20. Tank top side- 
“\yiped swimmer with white canvas belt 
(\\zehable), by Calvin Klein, $36. ¢ White 
| maillot with bright rays of color, by 
lyn K. of California, Inc., $22.¢ Halter- 
tied stretch, criss-cross of blue piping, 
by Anne Klein for Penfold, $36. 


Painting courtesy of 
Canajoharie Library and Art Gallery 
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Left: 

- Trio of dips 
fer Whole berries. 
> eS Below: 
Bayarian-crown mold 
set in almond 
custard. Opposite: 
Ruby ring for 
salad or dessert: 
rosé wine, creamy 
cheese center. 





_lettes. Boies are on page. 8: 
By Sue B. Huffman, Food Edit. 
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PICNIC SALAD 


Picnics, whether tabled in 
glade or just splendor in t! 
grass, are perfect scenes for s 
ads. These portable, colortf 
dishes—favorites updated 

fresh innovations—all serve | 
as side dishes or hearty maj 
attractions. Recipes, page 8if 


re tees 


2 


I. Sweetn sour 

cabbage slaw. 

2. Spicy Szechwan 
broccoli and beef. \ 

3. New twists, salami 

chunks and macaroni. 

4. Egg wedges top 

tuna, lima beans 

and olives. 




















Historical Society 


“THE HERD QUITTER,” BY CHARLES M. RUSSELL, 1897 








WAYNE 





WESTERNS AND WOMEN 


ere on the set of The Shootist, 
1% the new John Wayne movie, in 
; next to last day of shooting at Bur- 
mk Studios. The scene is the interior 
| a barber shop in the Westem town 
| Culver City, Nevada, 1900. Wayne, 
jing ormery and full of life in the bar- 
brs chair, plays John Bernard Books, 
fezendary gunfighter dying of cancer. 
nere are certain feo Rerahions. since 
je 69-year-old Wayne himself had 
incer in 1964, and has been living on 
| e lung ever since. He had pneumonia 
| fore filming began, and more re- 
jntly the set shut down for two weeks 
‘hile Wayne was out with the flu. 
| While the barber cranks Wayne to 
upright position, John Carradine 
junters in. As Beckum, the town un- 
irtaker, Carradine has a proposition: 
je finest funeral Culver City can offer, 
turing a casket befitting the dying 
nfighter’s status, a Carrara marble 
adstone, a funeral with a minimum 
)} two mourners and guaranteed plot 
/nintenance . . . all for nothing! Wayne 
jows what Carradine is up to. The 
Idertaker will place him on display 
3 charge admission to spectators; 
len, when interest peters out, he'll 
tap him in a gunny sack and dump 
m in a hole. Somehow Wayne man- 
jes to turn the tables on Carradine so 





F. Haskell is a film critic for The 
Wage Voice and author of “From 
peerence to Rape: The Treatment of 
Jomen in the Movies.” 


An Eastern movie 
critic meets the Duke, and 
promptly falls in love. 


By Molly Haskell 


that the offer is not only rejected, but 
the undertaker comes out promising 
Wayne a decent, dignified burial—and 
$50 to boot. 

Carradine is about to depart when 
Wayne reminds him of the $50. 

“Books, youre a hard man to deal 
with,” says Carradine. 

“Tm alive,” says Wayne. 

The way he-says it, in that rich, fa- 
miliar baritone, the low, husky drawl 
rising ruefully at the end, says it all. 
It's acomic moment. Wayne, talking to 
me a few moments later, will insist on 
its humor. But if it’s so funny, why do 
I have tears in my eyes? 

The two words, the way they are 
said, are more than a simple assertion 
of fact. They express the knowledge of 
a lifetime, filtered through the aware- 
ness of a man who sees precisely what 
the whole sorry world is all about, but 
won't surrender an inch of its space or 
a moment of its precious time without 
a struggle. They say, I’m here because 
I want to be here, make no mistake. 
I've survived in a rough business not 
by luck, don't kid yourself, fella, but 
by outguessing the other guy as well as 
outdrawing him. Yeah, I'm a little bit- 
ter, but less than I've a right to be, since 
people I expected a hell of a lot more 
from than you have let me down. Dont 
misunderstand me, I'm not asking for 


any favors. But if you don't mind, Tl 
just hang around a little longer, keep 
the buzzards at bay till 'm ready. And 
when I'm ready, it won't be a two-bit 
chiseler like you that gets the last word. 

I'm alive. Not dead. It is one of 
those electrifying moments when life 
and art intersect, when the literal mira- 
cle of the real John Wayne’s survival 
merges with that of the character he 
plays. The audience will be led to the 
association by watching scenes from 
early John Wayne movies, which be- 
gin the film and set its obituary tone. 
(Wayne will not concede that this is 
what drew him to the project, only that 
its a good story about real people.) 

As I watch Wayne, remembering all 
of his mythical heroes—from the youth- 
ful Ringo Kid of Stagecoach through 
the tall-in-the-saddle cowboys and gun- 
fighters of Fort Apache and Red River 
through the obsessed wanderer of The 
Searchers to the bent old-timers of his 
late period—I am filled with an emotion 
that surprises me by its force. 

Iam here because I consider Wayne 
one of the great movie actors of all 
time—a view not universally held 
among my fellow film critics and the 
folks back East. At least, that’s why I 
think I am here. But I am beginning to 
realize that it is much more than that. 
Wayne has special meaning for me not 
just as a critic and movie buff, but as 
an American, and, especially, as a wom- 
an. Sure I’m a John Wayne fan, in case 
you haven't (continued on page 88) 
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1 SLEEPING ~ 
iMU RDER 


na a 


The queen of “whodunits” writes her last mystery— 
in which the queen of sleuths, Miss Marple, solves 
the case of a young woman haunted by the memory 
of a secret murder. First of two installments. 

















Gwenda Reed, a young woman of 21, stood shivering 
a little on the quayside at Plymouth. It was in that mo- 
ment that she made the decision that was to lead to such 
very momentous events. 

She wouldn’t go by the boat train to London as she 
had planned. She would go to a hotel. And the next 
morning she would hire a car and drive slowly all 
through the south of England looking for a nice house— 
the house that she and Giles had planned she should find. 
In that way she would see something of the England that 
Giles had told her about, and which she had never seen 
although, like most New Zealanders, she called it home. 
Giles would follow her in about six weeks. His sugges- 
tion had been that Gwenda should precede him in his 
job transfer to England and should look about for a suit- 
able house. 

“A bit of a garden, of course, and not some brand-new 
horror—and not too big. Somewhere on the south coast 
was my idea,” he’d said. 

She liked the idea of finding a home and having it all 
ready for Giles, cozy and lived in. They had been mar- 
ried just three months and she loved him very much. 

The following morning, after breakfast, Gwenda hired 
a car and chauffeur and set off on her journey through 
England. It was about a week later that the car came 
down the road into Dillmouth and on the outskirts of that 
seaside resort passed a For Sale board where, through 
the trees, a small, white Victorian villa could be seen. 
Immediately Gwenda felt a throb of appreciation—al- 
most of recognition. This was her house! 

Presently, she was standing in the old-fashioned draw- 
ing room with its two French windows giving onto a 
flagged terrace in front of which a kind of rockery inter- 
spersed with flowering shrubs fell sharply to a stretch of 
lawn below. Through the trees at the bottom of the gar- 
den the sea could be seen. 

A tall, melancholy woman named Mrs. Hengrave en- 
tered. The tour of the house began. 

“Linen cupboard here, I expect... Yes .. . Bathroom 
—TI expect the bath has a mahogany surround—Oh, yes, 
it has! Isn’t there another bedroom at the end of this 
passage?” 

There was—and it was just the sort of room she had 
imagined—almost round, with a big bow window. 

They were starting back down the stairs when quite 
suddenly Gwenda felt a wave of irrational terror sweep 
over her. It was a sickening sensation, and it passed al- 
most as quickly as it came. Yet it left behind it a new idea. 

“The house isn’t—haunted, is it?” demanded Gwenda. 

Mrs. Hengrave looked up (continued on page 96) 


Copyright © 1976 by Agatha Christie Ltd. Condensed from ‘‘Sleeping Murder,’ 
by Agatha Christie, to be published by Dodd, Mead & Company 
Collage by Fred Otnes 
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PICNIC SALADS 


continued from page 75 


SWEET ’N’ SOUR COLE SLAW 
pictured on page 74 





Our managing editor adores cole slaw— 

this version passed his taste test with 

flying colors. 

1 medium head green cabbage, finely 
shredded f 

1 medium head red cabbage, finely 
shredded 

114 cups white vinegar 

1 cup vegetable oil 

2/, cup sugar : 

14 cup chopped onion 

1 tablespoon salt 

Combine shredded cabbages with re- 

maining ingredients in a large bowl. Mix 

well. Cover and chill 2-3 hours. Just 

before serving, toss well again. Makes 

12 servings. About 255 calories per 

serving. 


SZECHWAN BROCCOLI AND 
BEEF SALAD 
pictured on page 74 
An innovative main dish salad for lovers 
of spicy food (add more hot red peppers 
if you dare). 


2 bunches (2 Ibs. each) fresh broccoli 

14, to 34, cup peanut or vegetabie oil 

2 sweet red peppers 

4 cups sliced fresh mushrooms 

14, cup white vinegar 

14 cup naturally brewed soy sauce 

21% teaspoons salt 

5 dried, hot red peppers, crushed 

2 pounds rare lean roast beef, julienned 

1 can (8 oz.) water chestnuts, drained 
and sliced 

1 can (4 0z.) bamboo shoots, drained 


Wash broccoli. Cut broccoli flowerets 
from their stems in fairly large clusters; 
place them in a bowl. Discard coarse 
stem ends and leaves. If necessary, 
scrape the stems slightly with a potato 
peeler. Cut the stems diagonally into 
%-in. slices. Place the pieces of stalk in 
a separate bowl. 

In a wok or large skillet, heat % cup 
oil and add the broccoli stalks. Stir-fry 
for about 1 minute to coat the broccoli 
thoroughly with oil. Add broccoli flow- 
erets and stir-fry for 1 more minute. 
Then cover the pan and cook over mod- 
erate heat for 2 to 3 minutes; the broc- 
coli should be tender but still crisp. 
Transfer broccoli to a large bowl. 

Stir-fry sweet red pepper strips in 
the same pan for 1 to 2 minutes, adding 
more oil if needed. Add pepper strips 
to broccoli. 

Stir-fry mushroom slices in the same 
pan for 3 to 4n 
if needed. Add to tl 


‘s, adding more oil 
e broccoli-pepper 


mixture. 

Combine vinegar, soy sauce. salt and 
crushed hot red pepper. Pour over broc- 
coli and toss well. Add beef, water chest- 
nuts and bamboo shoots. Toss, cover 


and chill 2-3 hours. Makes 12 servings. 
About 285 calories per serving. 
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TUNA-LIMA BEAN SALAD 
pictured on page 75 


Basil adds just the right touch to this 
nutritious tuna-lima bean creation. 


Dressing: 

1/4 cup olive oil 

2 cloves garlic, crushed 

1 tablespoon lemon juice 

2 teaspoons dried basil leaves, crumbled 

1 teaspoon salt 

1/4, teaspoon white pepper 

Grated rind of 1 lemon 

Tuna-Lima Bean Salad: 

6 packages (10 oz. each) frozen 
fordhook lima beans, cooked 

4 cans (614-7 oz. each) tuna in oil 

1 can (6 0z.) pitted ripe olives, drained 
and sliced 

6 hard-cooked eggs, quartered 


To prepare dressing: 

Combine all ingredients. Cover and let 
stand for 1 hour. 

To prepare tuna-lima bean salad: Com- 
bine lima beans, tuna and olives. Pour 
dressing over salad and toss. Cover and 
chill for 2-3 hours. Serve garnished with 
hard cooked egg quarters. Makes 12 
servings. About 440 calories per serving. 


MACARONI AND SALAMI SALAD 
pictured on page 75 


Salami spices up a perennial summer 
favorite. 


2 tablespoons plus 11/4 teaspoons salt 
6 quarts boiling water 

1 pound rotelle (spiraled macaroni) 
14 cup milk 

2 tablespoons vegetable oil 

1 cup chopped sweet pickles 

1/4, cup chopped onions 

14, cup sour cream 

14 cup mayonnaise 

1 envelope instant bouillon or broth 
1 tablespoon white vinegar 

1 shallot, finely minced (optional) 

1 tablespoon pickle juice 

14 teaspoon white pepper 

1 pound hard salami, cubed 


Add 2 tablespoons salt to rapidly boil- 
ing water. Gradually add macaroni so 
that water continues to boil. Cook, un- 
covered, stirring occasionally, until ten- 






der. Drain in colander. Cool by 
under cold water. 

In a large bowl, toss macaro 
milk and oil. 

Combine chopped pickles, 
sour cream, mayonnaise, boui 
broth, vinegar, shallot, pickle juie 
per and remaining 1% teaspoo 
Add dressing to macaroni and to 
salami and toss again to mix well. 
and chill 2-3 hours. Makes 12 se 
About 455 calories per serving. 


HEALTH SALAD 
pictured below 


The kids will flip over this one. 


10 cups grated fresh carrots 

2 cups seedless raisins 

3 cans (814 0z. each) pineapple tid} 
drained 

1 can or package (7 oz.) flaked coc 

1 cup roasted hulled sunflower seec 

14 cup mayonnaise 

1 teaspoon lemon juice 





Combine all ingredients in a large 
Cover and chill 2-3 hours. Mal 
servings. About 370 calories per s¢ 


SALAD RUSSE 
pictured below 


Versatile recipe—try it as a bed fo 
cold meats or for stuffing tomat 


Dressing: | 

1/4, cup mayonnaise | 

1/4 cup sour cream 

3 tablespoons chili sauce 

2 teaspoons fresh or frozen chives 

1 teaspoon chopped pimiento 

Russian Salad: 

4 cups diced cooked carrots 

4 cups diced cooked potatoes 

2 packages (10 oz. each) frozen gre 
peas, cooked. 

2 jars (31/4 oz. each) pickled cocktai 
onions, drained 

1 jar (3 0z.) capers, drained 

1 can (16 0z.) whole beets, drained 
diced 


To prepare dressing: Combine 
gredients. Refrigerate until com 
with salad ingredients. (cont 


Left to right: Health Salad, Salad Russe, Tarragon— 
Green Bean Salad, Italian Cheese Salad 


“Are these salads identical twins? 
Your eyes say: yes. 


Your mouth will say: no?’ 


- oore-Betty, 
» ing teacher, 
> salads. 





| ‘Some of the flavor ‘‘All the flavor is alive 
| was hidden in this salad?’ in the Wesson Oil salad?’ 


CE cen 


The dressing in this salad was made 
with one of those oils which has a 
noticeable taste of its own that can 
hide the delicious flavors of a tossed 
salad (or any salad). But Wesson Oil 
is a flavor-saver. 


The dressing in this salad was made 
with Wesson Oil which has no notice- 
able taste of its own. So the full 
flavor of salads comes through. With 
the Wesson mild blend of pure vege- 
table oils you taste the greens, the 
herbs, the seasonings — not the oil. 


Unlike some oils, Wesson has no noticeable taste of its own. 


With Wesson vou taste the salad-not the oil. — 
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[he low-tar cigarette 
with the recessed tip 


The thoughtful choic 
in low-tar smoking. 
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~ Most low-tar 
cigarettes are flush-tipped. So tar bi 
is flat against your lips. 

But Parliament | 


e | “%.__|the recessed tip. J 
oo ocee| means tar buildu 
= “_Inever touches yot 
lips. All you get is that neat, clean 
So if you’re trying to finda | 
tar cigarette that tastes good, 
why not choose the one with 
difference, Parliament witl 
the recessed tip. 


»Parliame 





Kings: 16 mg: 'tar,’0.9mg. nicotine 
100's:17mg!'tar;’1.1 mg.nicotine 
av.per cigarette, FTC Report Nov: /5 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Peo TeaT 
, IN 
PICNIC SA LA DS WHAT IT CAN DO FOR GROUND BEEF. 


continued 


are Russian Salad: Combine all ingredients, except INTRODUCING 
“ith dressing. Cover and chill 2-3 hours. Add well- THE CHOICE Fee la 


beets and toss well. Makes 12 servings. About 200 


per serving. Is y LUAU. 


TARRAGON-GREEN BEAN SALAD 
pictured on page 80 








i. a> 2 
ious it's bound to become a favorite. 


= 


egetable oil 

2d wine vinegar 

ons salt 

on dried tarragon leaves crumbled 
‘arlic, crushed 

oon pepper 

2an Salad: 

{6 oz. each) whole green beans, drained 
yes, cut in eighths 

1 oz.) hearts of palm, drained 

it in quarters lengthwise 


are dressing: Combine all ingredients. Set aside. 
are green bean salad: Arrange green beans, tomato 

and hearts of palm in a large bowl. Pour dressing 

zetables. Cover and chill for 2-3 hours. Makes 12 
About 155 calories per serving. 


ITALIAN CHEESE SALAD 
pictured on page 80 


_go-along with, this pasta creation would make a fine 
1 entrée as well. 


yoons plus 1 teaspoon salt 

boiling water 

fettuccine noodles 

ite vinegar 

ive oil 

joons chopped parsley 

ons oregano leaves 

20n garlic powder 

oon white pepper 

5 fontina or mozzarella cheese, julienned 
0z.) pitted large ripe olives, drained 


ablespoons salt to rapidly boiling water. Gradually 
lles so that water continues to boil. Cook uncovered, 
recasionally, until tender. Drain in colander. Cool by 
mder cold water. 


If you want to turn ordinary ground beef into 


ine vinegar, oil, parsley, oregano, garlic powder, an exotic entree, put some Prime Choice" Steak 
pper and remaining 1 teaspoon salt._ oe Sauce in it. Prime Choice is the only steak sauce 
Nie OMB MMU ROTC © With just the perfect hint of sweetness to add 
nd olives; toss again. Cover and chill 2-3 hours. : the flavor that makes it perfectly delicious. 


2 servings. About 555 calories per serving. End | & : For an exotically delicious dish follow this 
recipe. And remember, it won't be aluau worth 
feasting over, unless you use Prime Choice. - 


Beef Luau 


PATTIES 

1% pounds ground beef SAUCE 

1% teaspoons salt 1 can (8 oz.) chunk pine- 
Y, teaspoon pepper apple in juice 

1 clove garlic, minced 1 can (14 02.) beef broth 

1 tablespoon minced onion \ cup Prime Choice 

2 tablespoons PrimeChoice % cup cornstarch 

Combine all ingredients Y, cup water 

thoroughly. Shape into six teaspoon ginger 

patties and brown well on 2 tablespoons brown sugar 

both sides in large frying 1 orange, sliced very thin 

pan. Remove from pan 1 green pepper, cut into 

Make sauce in frying pan strips 


Drain pineapple chunks, reserving % cup juice 
Combine juice with beef broth and Prime Choice. Mix 
cornstarch and water to make a paste. Stir into 
broth mixture. Add ginger and brown sugar. Cook, 





‘“ i ! cs n : > ; ’ stirring constantly, until mixture becomes transparent 
Okay! Okay! You can grow a Return patties to sauce and heat through. Add 
moustache— but nota beard.’’ pineapple, orange slices and green pepper. Cover 
Seas and cook until tender crisp. Serve with steamed rice 
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IN LOVE WITH 
STRAWBERRIES 


ro 


continued from page 73 
DIPS FOR FRESH STRAWBERRIES 
pictured on page 72 

Probably the best way to serve straw- 
berries is whole with a selection of dips. 
You're doubtless already on to the sour 
cream/brown sugar and powdered sug- 
ar dips—here are three more to try. 


Cocoa-Cinnamon Sugar: 

3/4, cup superfine sugar 

21% tablespoons cocoa 

1 tablespoon ground cinnamon 


To prepare: Combine all ingredients. 
Makes about 1 cup. About 40 calories 
per tablespoon. 


Cardamom-Honey Dip: 

1 cup sour cream 

3 tablespoons honey 

2 fresh strawberries, washed and hulled 
1 teaspoon ground cardomom 


To prepare: Place all ingredients in 
blender container. Blend until smooth. 
Chill for 1 hour. Makes 1% cups. About 
35 calories per tablespoon. 


Orange-Cream Dip: 

3/4 cup heavy cream 

3 tablespoons orange liqueur 
| teaspoon orange rind 

1 teaspoon superfine sugar 


To prepare: Whip cream until soft, 
glossy peaks form. Stir in remaining in- 
gredients. Makes about 11 cups. About 
35 calories per tablespoon. 


STRAWBERRY BAVARIAN 
pictured on page 72 


Serve with or without the almond cus- 
tard—heavenly either way. 


Strawberry Bavarian: 

3 pints fresh strawberries, washed and 
hulled 

3 envelopes unflavored gelatin 

3f, cup cold water 

114 cups sugar 

1/4, teaspoon almond extract 

1 cup heavy cream, whipped 

Almond Custard Sauce: 

3 egg yolks 

14 cup sugar 

1 teaspoon vanilla extract 

1 teaspoon almond extract 

1 cup milk, scalded 


To prepare Strawberry Bavarian: Save 
3 or 4 perfect berries and use for gar- 
nish. Purée remaining strawberries in 
electric blender at low speed, then 
strain to remove seeds. 

Sprinkle gelatin over water to soften. 
Bring & cup strained strawberries and 
sugar to a boil 1. saucepan, stirring to 
dissolve sugar. Remove from heat and 
til dissolved. Add 


remaining strawberry pure 


add gelatin, stirring w 
‘e and almond 
extract. Chill, stirring occasionally, un- 
til slightly thickened. Fold in whipped 
cream. Turn into a 6-cup mold. Chill un- 
til firm. Makes About 315 
calories per serving 
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servings. 


To prepare almond custard sauce: Beat 
egg yolks lightly with sugar, vanilla and 
almond extracts; gradually stir in hot 
milk. Pour mixture into top of double 
boiler set over simmering water; cook 
and stir until custard thickens and coats 
the back of a metal spoon. Chill in re- 
frigerator. Makes about 1 cup. About 70 
calories per 2-tablespoon serving. 

To serve: Unmold bavarian on a shal- 
low dish. Pour some almond custard 
sauce around mold, serving remaining 
sauce in a small bowl. Garnish bavarian 
with reserved strawberries and huckle- 
berry leaves, if desired. 


STRAWBERRY-ROSE MOLD 
pictured on page 73 


Designed as a salad, this could also be 
a knockout dessert. 


Strawberry-Rosé Mold: 

2 envelopes unflavored gelatin 

134, cups cold water 

1/4, cup sugar 

1 tablespoon grated orange rind 

134, cups rosé wine 

1 cup sliced fresh strawberries 

1/4 cup honeydew melon balls 

Additional strawberries and melon balls 
for garnish 

Cheese Dressing: 

1 package (3 oz.) cream cheese, softened 

14, cup ricotta cheese 

14 cup heavy cream 

1 tablespoon sugar 

14 teaspoon vanilla extract 


To prepare strawberry-rosé mold: Sprin- 
kle gelatin over % cup water to soften. 
Bring remaining 14 cups water and sug- 
ar to a boil. Remove from heat and add 
gelatin and orange rind; stir until gelatin 
is dissolved. Add rosé wine. 

Pour 2 cup gelatin mixture into a 5- 
cup ring mold; chill until set, but not 
firm. Cool remaining gelatin. Arrange 
sliced strawberries in a flower design on 
set gelatin, cover carefully with a few 





spoonfuls cooled gelatin to ancho 
sign and chill until set, but not 
Combine remaining cooled gelati 
melon balls; pour into mold. Chill 
firm. Unmold on serving plate, fill ¢ 
with cheese dressing and garnish 
strawberries and melon balls. Ma 
servings. About 220 calories per se 
To prepare cheese dressing: Wh 
ingredients until smooth. Makes 1% 
About 45 calories per tablespoon. 


STRAWBERRY MERINGUES 
pictured on page 86 


Fancy tarts for favorite guests. 


Meringues: 

4 egg whites 

1/4, teaspoon cream of tartar 

1/4, teaspoon salt 

2 cups confectioners’ sugar 
Strawberry Buttercream Filling: 
14, cup butter or margarine 

2 egg yolks 

14, cup confectioners’ sugar 

1 teaspoon kirsch liqueur 

2 strawberries, mashed 

114, cups sliced fresh strawberries 
Mint sprigs (optional) 





To prepare meringues: Beat egg w 
with an electric mixer until frothy, 
cream of tartar and salt; continue 
ing until soft peaks form. Beating 
tinuously at highest speed, add 
slowly at a rate of 3 tablespoons per 
ute. Beat until very stiff peaks fon 
Preheat oven to 200°. Grease 
flour a cookie sheet. Using a card] 
pattern, draw 6 rectangles, 34x2%-i 
cookie sheet. Spread or pipe m 
rectangles 4 to 4 in. deep with meri 
Spoon remaining meringue into a 
bag fitted with a No. 5B pastry 
Edge meringue rectangles with bo: 
building up layers to form shells | 
% in. deep or carefully build up 
with a spoon. (conti 
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~ Bake in a 200° oven for 2 hours until 
creamy white and firm, turn off oven and 
let meringue dry in oven overnight. 

To prepare strawberry buttercream fill- 
ing: Cream butter or margarine until 
fluffy; beat in egg yolks, sugar, kirsch 
and mashed strawberries. 


Spread buttercream on bottoms of 


meringue shells. Arrange sliced straw- 
berries on top. Garnish with mint sprigs, 
if desired. Makes 6 servings. About 280 
calories per serving. 


DIETER’S DELIGHT 
pictured on page 84 


A quick, low-cal pick-me-up—as tasty as 
it is pretty. 


14, cup skim milk 

2 teaspoons sugar 

1 teaspoon vanilla extract 
l4, cup fresh strawberries 
14, cup strawberry ice milk 


Club soda 
Place skim milk, sugar and vanilla in 
blender container. Add washed and 


hulled strawberries, reserving 1 for gar- 
nish, and blend until smooth. 

Pour into a 12-oz. glass. Top with ice 
milk and club soda. Garnish with straw- 
berry. Makes 1 serving. 175 calories. 


STRAWBERRY WINE BOWL 
pictured on page 84 
If you like kir—white wine laced with a 
dash of currant-flavored créme de cassis 
—youll love this. Add a splash of club 
soda for a spritzer. 


31% cups Rhine white wine 

2 cups sliced fresh strawberries 

2 teaspoons grated orange rind 

Additional strawberry slices and mint 
sprigs for garnish 

Combine all ingredients in a glass bowl. 

Cover and refrigerate for 4 days. Strain 

wine through a cheesecloth-lined sieve, 

pressing to extract the juice from the 

strawberries. Serve over ice, garnished 

with strawberry slices and mint sprig, if 

desired. Makes 4 cups. About 200 calo- 

ries per cup serving. 


STRAWBERRY ICE 
pictured on page 84 


A refreshing dessert for any meal. 


4/4 pints fresh strawberries, washed 
and hulled 

2 cups superfine sugar 

2 tablespoons lemon juice 


Purée strawberries in an electric blender 


at low speed, the: in tO remove 
seeds. Add sugar and on juice; mix 
well. Pour into 2 refrigerator trays or 
baking pans and freeze until mushy 
Spoon into a large bowl and whip with 
an electric mixer. Cover and return to 


freezer until firm. Makes 2 quarts. About 
140 calories per }:-cup serving. 
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STRAWBERRY SHORTCAKE 
pictured on page 84 
The real thing—and it’s just as good as 
grandma used to make. 


Strawberries: 

2 pints fresh strawberries, washed and 
hulled 

2 tablespoons superfine sugar (or 
sweeten to taste) 

1 teaspoon almond liqueur (optional) 

Shortcake: 

4 cups all-purpose flour 

2/, cup sugar 

2 tablespoons plus 2 teaspoons baking 
powder 

114 teaspoons salt 

1 cup butter or margarine 

1 cup milk 

14 cup water 

Whipped cream: 

1 cup heavy cream 

1 tablespoon superfine sugar 


To prepare strawberries: Save about 20 
perfect berries and use for garnish. Slice 
remaining strawberries into a bowl and 
sprinkle with sugar and almond liqueur. 
Refrigerate for about 1 hour. 

Shortcake: Preheat oven to 450°. Sift 
flour, sugar, baking powder and salt into 
mixing bowl. Cut in butter or margarine 
with two knives or a pastry blender until 
like coarse meal. Make a well in center 
and pour in milk and water; mix light- 
ly but thoroughly with a fork. Do 
not overmix. Divide into two equal parts 
and pat into 2 greased and floured 8-in. 
layer cake pans. Bake in a 450° oven 
for 18 minutes until lightly browned. 
Turn out of pan and cool. 

Whipped cream: Whip cream with sug- 
ar until stiff peaks form. 

To assemble shortcake: Place one short- 
cake layer, bottom side down, on cake 
plate. Spread with one-third of whipped 
cream and all of the sliced strawberries. 
Add top layer of shortcake, bottom side 
down, and top with whole strawberries. 
Spread or pipe remaining whipped 
cream on top of shortcake. Makes 8 serv- 
ings. About 685 calories per serving. 





Left to right: Strawberry Meringues, Strawberry Tart 


STRAWBERRY TART 
pictured below 


Serve this as the grand finale 
elegant dinner party. 


Puff Pastry: 

1 package (10 oz.) frozen patty shell 

1 egg, slightly beaten with 1 teaspoo 
water 

Apricot Cream: 

2 egg yolks 

14, cup sugar 

3 tablespoons flour 

2/, cup milk, scalded 

1 tablespoon sieved apricot jam 

1 teaspoon apricot brandy (optional) 

Strawberries and Garnish: 

1 pint fresh strawberries, washed an 
hulled 

1/, cup plus 2 tablespoons sieved 
apricot jam 

2 tablespoons sugar 

14, cup chopped blanched almonds 

Green food coloring 


——— 


To prepare puff pastry: Allow 
shells to defrost in refrigerator over 
or on a kitchen counter until weal 
but always keep them cold to the t 
On a lightly floured board or 
cloth, stack 4 patty shells on top of 
other with edges aligned. Press the 


shells together with the heel of ff 


hand to flatten slightly before ro 
Using a rolling pin, roll out to an 
al 





circle; trim edges evenly with a 
knife to a 10%-in. circle. Place on 
greased cookie sheet. 

Place remaining 2 patty shells 
edges touching; press edges tog 
Roll out to a 4x13-in. rectangle. Cu 
four 1x13-in. strips. 

Brush edge of circle with beaten) 
Using 2 of the strips of pastry, curve 
form a collar around edge of ci 
Brush with beaten egg, then curv 
maining 2 pastry strips and place ot 





of first 2 strips. Fold a 12x28-in. le 
of aluminum foil into quarters so 
is 3-in. wide and 28-in. long. Plac 
on the inside edge of pastry collar. 

bottom of pastry with a fork. Chil 
30 minutes. (contin 
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itudy. 

Educators and nutri- 
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To prepare apricot cream: Meanwhile, 
beat egg yolks lightly with sugar and 
flour in a small saucepan; gradually stir 
in hot milk, blending until smooth. 

Heat and stir over moderate heat until 

thickened and smooth. Remove from 
heat and stir in jam and brandy. Cover, 
chill. 
To bake and assemble strawberry tart: 
Preheat oven to 450°. Place pastry in 
oven, immediately lower temperature to 
400° and bake 15-20 minutes or until 
golden brown. Remove from cookie 
sheet and cool. 

When thoroughly cool, spread apricot 
cream on bottom of pastry tart. Arrange 
strawberries on top. 

In a small saucepan bring % cup apri- 
cot jam and sugar to a boil. Cook and 
stir until jam reaches 225° on a candy 
thermometer. Working quickly, brush 
apricot glaze on strawberries and top of 
pastry. 

Brush sides of tart with remaining 2 
tablespoons apricot jam. Combine al- 
monds and a few drops of green food 
coloring. Press almonds around side of 
pastry. Makes 6 servings. 
calories per serving. 
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About 545 


WAYNE 


-continued from page 77° 


guessed—and contrary to what you might 
expect of an Eastern liberal lady with 
feminist leanings. But I never expected 
the sight of him to wipe me out. 

I first met him the previous day. He 
came off the set wearing the Western 
outfit that is as timelessly a part of him 
as his eyes or voice. Most movie actors 
are disappointments in the flesh, 
shrunken shadows of their voluptuous 
screen images, but John Wayne _ is 
larger than life in real life, too. It is not 
just a matter of size, but of magnetism, 
of an authority that he wears as easily 
as his Western outfit. 

I ask him how he feels. 

“Good,” he says, “Actually, I feel 
good today for the first time in a year.” 

We chat. “Molly,” he muses as he 
walks back to his trailer. “That was my 
mother’s name. Finest girl I ever knew.” 

His huge bulk disappears into the 
makeshift dressing room, where a run- 
ning chess game is in progress with a 
photographer on the film. The publicist 
tells me I will just have to grab Wayne 
whenever I can. I’m not very good at 
that, particularly when I discover I am 
awe-struck and tongue-tied at the mere 
sight of him. When I am with him, I 
feel like I am about 12 years old. Once 
or twice, he simply walks up to me and 
hugs me, and walks off without saying 
anything. We have this terrific subverbal 
rapport, but how will I convert it into 
words? Wayne is wary of interviews and 
he doesn’t trust critics, particularly those 
who represent what he sneeringly refers 
to as the “Eastern Liberal Establish- 
ment.” And why should he, after the 
sneering abuse he’s taken from them? 
With its bias towards the European art 
film, the Easter cultural establishment 
has been persistently and provincially 
blind to the beauties of the Wester, 
and to an acting style like Wayne’s 
that is self-concealing, not done up in 
the duds of foreign accents, make-up 
and disguises that win awards. 

But little by little, we become friends, 
or as close an approximation as is pos- 
sible between takes, visitors, lung treat- 
ments, chess games and under the pres- 
sure to finish a film that has gone on 
too long and almost done everybody in. 

The director, Don Siegel, looks pale 
and beaten down, whether because he 
has never recovered from his own bout 
with the flu, or because he has never 
emerged with a clear victory in his run- 
ning battle with Wayne over who’s di- 
recting the picture. The scenes I watch 
look splendid, but Wayne doesn’t hesi- 
tate to tell me what he thinks of Siegel’s 
direction (too rigid, he blocks out scenes 
instead of letting them flow). Of course, 
Wayne has been directed by the greats 






























—John Ford and Howard Hawksall 


he’s also had patsies and house direct¢ 
on his latest pictures, and knowing mo 
than they do, he has gotten used to 
ing boss. ; 

He doesn’t wait to be called for 
scene, but seems to sense when his pr 
ence is required. He ambles over 
where they’re setting up the scene, e¢ 
siders what is going on, offers sugg 
tions and occasionally produces irri 
tion in the crew because, as one memh 
put it, “he’s almost too damn knowledg 
able.” He knows as much or more abd 
their craft than every crew member, | 
began his movie career as a prop 
(in 1926) and he has always been acu 
ly aware of the contribution props d 
make toward the atmosphere of a see 

After failing to become an overnig 
sensation in his first starring role 
Raoul Walsh’s The Big Trail in 1936 
he worked for a lean, unglamorous, | 
ultimately rewarding decade in acti 
serials. There he learned an indispe 
ble lesson: how to give dramatic int 
est to the kind of expository dialog 
that characterizes B films. He also got 
the habit of doing all of his own stu 
and it was he who developed the te 
nique for throwing a punch so that 
body gets hit. 


More hero than villain 


He has played both character rq 
(the simpleminded Norwegian sailor 
The Long Voyage Home) and hea 
(Reap the Wild Wind) —and he has 
casionally allowed himself to be ki 
(The Shootist will be the seventh f 
in which he dies) - But for the most f 
he has played heroes who triumpl 
over villainy and over death. His s¢ 
was high because he was unique—he 
both right and might on his side. 
combination of moral and_ phys 
strength is rare enough in movie her 
let alone life. Why? Because the two 
generally contradictory. Moral fd 
urges physical restraint, while b: 
strength rides roughshod over m«¢ 
niceties. But Wayne had both. You co 
see it in his eyes, alternately gentle 
fierce, and in his body, alternately 
gressive and relaxed. And you could 
it from the beginning. 

There, in the slightly tarnished 
of Stagecoach (1939), played by a 
year-old Wayne; is a man with the f 
of an angel, but one who has put s¢ 
miles between himself and heaven. 
looks clean-cut, capable and all-Am 
can, yet there is something else: 
ethereal quality that dates back to 
dreamy youth of the Iowa boy. 

In that role as the Ringo Kid, wh 
proved the turning point of his car 
Wayne hasn’t the narcissistic beauty 
Cooper nor the glib, easy charm of 
ble. Awkward with women, he becoi 
a character lead rather than a rom 
one. He is closer to Fonda (contin 
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WAYNE 


continued 


and Stewart in type and the movie 
terrain he will come to occupy, yet 
he differs markedly from them, 
too. Less naive to begin with, he 
paradoxically retains true inno- 
cence longer. Fonda and Stewart 
are too green to begin with—and 
perhaps a little spoiled. Disillu- 
sionment will sour their ideals into, 
respectively, cynicism and com- 
placency, whereas Wayne, who 
has had to fight his battles from 
an early age, is incapable of either. 

This holds true even in their re- 
lationships with women: The char- 
acters played by Fonda and 
Stewart would be romantically in- 
volved more often, and more cen- 
trally, than Wayne, but there was 
something distant, diffident, in 
their courting, even in their mo- 
ments of intimacy. But you always 
felt Wayne was there, mentally 
and physically. 

He has played heroes who were 
fallible in different ways: some- 
times wrongheaded, sometimes 
puritanical, sometimes ruthless, 
sometimes drunkards, sometimes 
shy, sometimes earthy, sometimes 
crotchety, but rarely mean-spirited 
and never petty. Nor for Wayne 
the pusillanimous rogue or the 
shaggy anti-hero in the modern 


tradition. While onsense to 
say, as many have, ‘always 
plays John Wayne oP n kes no 
bones about wanting to play a man 
with.whom audiences can identify. 

“They havé got to have. vitality,” 
he says of the parts he chooses. “I 


don’t like to play prissy, pure p¢ 
ple. Before I went into Westerns, 
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the hero wore white gloves and a white 
hat and he never got dirty. I went in with 
a good pair of boots and a good hat, and 
what was in between didn’t matter. The 
heavy threw a table at me, and I turned 
around and hit him, knocked him out. He 
said, ‘What are you doing?’, and I said, ‘My 
dad told me if I got in a fight, to win.’ ” 
The beauty of Wayne is that he does 
stand for something—self-reliance, gener- 
osity, largeness of soul, moral consistency— 
characteristics that have come to seem 
archaic or idealized because so few people 
have them or honor them. Moreover, 
Wayne comes out of a classical tradition of 
Hollywood acting built on type: stars using 
their faces and personalities as basic texts 
on which to build characterizations. Unlike 
most modern actors, these stars didn’t want 
to, or have to, invent themselves anew with 
each role. Wayne is all of a piece; at any 
given moment, he is the sum of his past 
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performances and experiences. He thus 
resonates and grows richer with each per- 
formance, while modern actors slip in and 
out of theirs without a trace. 

He has had the power to choose and 
alter properties in accordance with his 
tastes. The original script of The Shootist 
was not to his liking. It was, he says, “dirty,” 
which turns out to mean not just its lan- 
guage, but its vision of life: nasty (or in 
modern language, “realistic”), cynical and 
clinical, brutal and unfunny. The script is 
now funny, less clinical and decidedly less 
cynical. For example, the young boy who 
becomes Wayne’s surrogate son (played by 
Ron Howard, of the TV series Happy 
Days), was originally an unscrupulous brat 
who couldn’t wait to see the old gunfighter 
bite the dust. The script has been changed 
to make the boy more honorable, and to 
give Wayne’s death a redeeming power for 
him. 

















































They are doing a scene togeth 
a woodshed, A terrible misunderst 
ing has occurred. The boy Gillum, 
is like a son to Books, has disco 
the old man is dying and investi 
selling his horse. Books is d 
wounded. 

“Gillum,” Wayne says sadly, “I 
er thought you were a horse thief.’ 

He is so powerful, so quietly 
manding, that it is a miracle he do 
wipe everybody else off the scree 

I tell him this. 

He doesn’t hesitate to acknowl} 
the possibility. “Hawks used to 
about that,” he says, “and so he : 
give other actors things to do, to 
up their parts.” | 

Are there, perhaps, a few chin 
my knight’s shining armor? He tal 
lot about patriotism, but there 
been rumors about “special treatn 
accorded him by the I.R.S. He 
stand “dirty” talk on the screen, b 
own conversation is packed with 
pletives. But somehow, when he 
them, it’s different. You laugh on 
quake. I wouldn’t have liked to |] 
the shoes of the clumsy crew-mei 
who walked between Wayne aij 
light as he was trying to read the ; 
“Will you get the *x*« out o 
light?” he roared. | 

I suggest that certain of the) 
freedoms of expression in films _ 
been beneficial, or that at least 
Production Code (the old Holly 
system that censored all referen 
sex) wasn’t an entirely happy 
But there’s no arguing with him. 
he’s dead right about the inve 
ways good directors circumvente 
taboos. 

“Tll give you an example,” he 
“In The Quiet Man, Ford wi 
Maureen O’Hara to come int¢ 
confessional and say that she ; 
slept with her husband. (contis 
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WAYNE 


continued 





‘You can’t show that on the screen, the 
producer told him. This irritated Ford 
into a good scene. He has the confession 
take place in the open air, down by the 
river. It’s half in Irish and half in Eng- 
lish, and you understand everything she 
was saying to him by his answers. He 
had to use more imagination. The loss 
of illusion has hurt the artistry of the 
business.” 

A woman arrives with a cookbook of 
recipes contributed by the stars. Wayne 
has one in it, a cheese soufllé, which he 
swears is his very own. We talk about 
food, about the time he had an ulcer and 
had to swear off booze and cigarettes 
for six months and could have only milk 
and baby food. I allow as to how I think 
milk would be worse than baby food. 

“I don’t like it, either,” he says, “ex- 
cept with toast.” 

“With toast?” 

“Yeah, in the morning for breakfast, 
you put a piece of toast in milk. Then an 
egg on top of that. Then sugar on top of 
that.” (I make a face.) He thinks for a 
moment. “It’s a cake—unassembled.” 

We talk about women. About his 
mother (“She was the first women’s lib- 
ber. She used to smoke when women 
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didn’t smoke—I caught her when I was 
seven or eight. She was a campaign 
manager for a local politician, she kept 
him on the straight and narrow’), and 
about Marlene Dietrich. 

“She was great, just a German Haus- 
frau. She used to cook pressurized beef 
to make beef bouillon for everybody. It 
may have been an act, but it brought her 
a great deal of enjoyment. ‘Course, [he 
stops and reflects] maybe one reason she 
enjoyed it so much was she didn’t have 
to do it all the time.” 


Still appeals to women 


There’s an intuitive understanding 
and a sensitivity in Wayne that have 
gotten little attention, and that have in- 
creased as he has grown older and more 
dependent. The heroes of his later films 
lean on others: on James Caan in El 
Dorado, on the young girls in Rio Lobo 
or Kim Darby in True Grit, and on 
Katharine Hepburn in Rooster Cogburn, 
with a vulnerability that has made him 
all the more appealing, especially to 
women. I discovered this when I talked 
to people about my interview. “Wayne!” 
The men seem surprised, “What is there 
left to say about him? He’s creaking in 
the saddle.” Could it be that men see in 
him a reflection of their own mortality 
and approaching old age? Are they made 
uncomfortable by the sight of a man 
who refuses to give up? Whereas wom- 


en, less demanding of physical pe 

tion, see that youth has nothing to 
with virility, and respond to him m 
passionately than ever, and on még 
levels. 

On one level, Wayne is the fa 
figure who has come home to us, 
father who will make, has made, 
world safe for us so that we may exp) 
and find ourselves. In the light 
women’s struggles for independep 
father figures have gotten a bad nam 
and rightly so, for their authority 
often been hollow, or abused. But 
are full of fathers, real and surrogg 
who served to nurture and _ prot 
heroines of the most spirited 
They watched over and guided th 
and, in a rite of passage similar to 
served by the “older woman” for 
young man, allowed them to becé 
themselves more fully. 

But fathers were not just autho 
figures and watchdogs and mentors, 
were people with whom we identifi 
whom we modeled ourselves upon, 
much as we did our mothers. 

And so our loyalty to Wayne g 
back to when we were flat-chested a 
lescents, tree climbers with dirty fa 
and with more rats-and-snails 
sugar-and-spice in us, to when we 
to the movies and_ identified 
the heroes rather than with the he 
girlfriends. We weren't the (contint 
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ones in aprons who waved good-bye, 
who stayed home and tended the hearth 
and kept the coffeepot hot. We rode the 
range and slept under the stars and 
shot bad guys with the best of the men. 
It was only when the sexual highway 
forked, and the rites of adolescence 
planted us more firmly on the route to 
femininity that we realized with dismay 
that we weren't “stipposed to identify 
with the hero but with the “little wom- 
an. 

Many abandoned the Western never 
to return, but for those of us who hung 
in there, Wayne made the transition less 
bitter. He was paternal without being a 
patriarch; he was involved in an action 
cinema that concentrated on male 
friendships, but he was not a symbol of 
machismo. If we didn’t desert him, it 
was because he didn’t desert us. He 
never seemed to be fleeing the grasp of 
a woman, the strings of domesticity. 
Often his quest was motivated by a 
woman, by some great love. And the fact 
that he wasn’t a ladies’ man, a woman- 
izer who winked at every passing dame, 
made him more attractive. He treats 
every woman with a.respect that may or 
may not grow into love, but that allows 
a woman her freedom. It doesn’t im- 
mediately see her in terms of her sexual 
possibilities, doesn’t force her into a 
romantic mold to satisfy male fantasy. 


Defies youth obsession 


Moreover, in a cinema obsessed with 
youth, particularly in its women, Wayne 
has had the most startlingly rich and 
sensual relationships with mature 
women: with Patricia Neal in In Harm’s 
Way, with Colleen Dewhurst in McQ 
and, of course, with Katharine Hepburn 
in Rooster Cogburn. These December- 
December romances ripen in an atmo- 
sphere of mutual appreciation. 

Wayne makes his co-stars look good 





RECIPE INDEX 


Here is a listing of recipes appearing in this issue 
including those from the Journal kitchens and 
advertisements. All have been tested by our home 
economists 

BEVERAGES 

Dieter’s Delight, p. 86 

Strawberry Wine Bowl, p. 86 

ENTREES 

Beef Luau, p. 83 

Frankly Great!, p. 110 

Mac’n Cheddar Burger, p. 12 

Patio Party Kabobs, p. 110 

Stuffed Double Burgers, p. 110 
Szechwan Broccoli and Beef Salad. p. 80 
The Classic Worcesterburger, p. 110 
Tuna-Lima Bean Salad, p. 80 
DESSERTS 

Dips for Fresh Strawberries, p. 84 
Strawberry Bavarian. p. 84 

Strawberry Ice, p. 86 

Strawberry Meringues. p. 84 
Strawberry-Rosé Mold, p. 84 
Strawberry Shortcake, p. 86 

Strawberry Tart, p. 86 

SALADS 

Health Salad. p. 80 

Italian Cheese Salad, p. 83 

Macaroni and Salami Salad, p. 80 
Tarragon-Green Bean Salad, p. 83 
Salad Russe. p. 80 

Sweet ’n Sour Cole Slaw. p. 80 
VEGETABLES 

Herb-Buttered Peas, p. 119 
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because he is secure enough that he 
doesn’t need sweet young things to bol- 


ster his ego. Unlike, say, Paul Newman 


in The Drowning Pool, he doesn't re- 
quire an endless supply of nubile nym- 
phets—whom he can take pleasure in re- 
jecting! That, to me, is what macho is all 
about: sexual arrogance and preening, 
excesses of masculinity that come at a 
time when the real thing—the functional 
masculinity that Wayne represents—is 
disappearing. 

“They tag you with the image of the 
male chauvinist,” I said to him, “where- 
as to me it’s the ‘effete Easterners’ who 
have to strut to prove themselves.” 

“It’s true,” he replied. “I've never 
done those things. ’'ve avoided them 
because I’m quite sensitive to them. 
Everybody thinks of me with a machine 
gun [here he mines the gesture], mow- 
ing down a patrol of Japanese. But I 
never did that. The real swashbuckling 
guy was John Garfield. He was the one 
with the virility thing. But sooner or 
later, I got tagged with it. Finally you 
just let them say what they want. 

“Yesterday these two fellas come in 
here [two British journalists] and _ all 
they can talk about is politics. So finally 
I just give them an answer that will fit 
their preconceptions. I just accom- 
modate them quickly, it saves time. 

“They say I’m a conservative, too, but 
I think I'm a moderate. I listen to peo- 
ple. ’'ve given money for three Demo- 
crats and three Republicans.” 

I remind him of the time he went to 
Harvard. The kids, who came to jeer 
someone they regarded as a sort of God- 
zilla of American imperialism, stayed to 
cheer the man. 


Honest in his beliefs 


“Yeah,” he laughed, “they went from 
one extreme to the other. They thought 
I was a horse’s ass, but when they saw 
I was as honest about what I thought as 
they were about their beliefs, they came 
around. Then they went too far the other 
way. We stayed up all night drinking. 
I guess I was the father they never had.” 

Or the father we had but lost, which 
is, I suppose, what he is to me. The 
Searchers is perhaps his greatest film. 
And its most devastating moment occurs 
when the vengeful Ethan Allen, played 
by Wayne, has finally found the niece 
(Natalie Wood), who has been brought 
up and assimilated by the despised In- 
dians. As he stands there looking at her, 
all the hardness of heart and hatred that 
had stiffened him for the search melt out 
of him, and he picks her up in his arms 
in one of the most beautiful scenes of 
Christian reconciliation in art. 

For me, an even more personally 
devastating moment occurs in Wings of 
Eagles, the film based on the life of 
Naval Commander Spig Wead—not an 
entirely sympathetic character, devoted 
to the Navy first and only secondly to 

































his wife. When he is on one of his br 
visits home, he falls on a child’s toy @ 
winds up in a wheelchair. The film 
made in 1957, the year my own fa 
died as the result of a disease he 
contracted three years earlier, a dise 
that had progressively crippled him. 
was an extraordinary man—tall, bra 
and true, my own personal god. Perh 
I would have begun to qualify my ad 
tion if he had been around longer, but 
died before the struggles could beg 
frozen in time at a period when I 
shipped him. 

And when I saw Wings of Eagles 
the first time about ten years later, a 
watched John Wayne succumb to a § 
ilar fate, it was almost more than 
could bear. I suppose that ever sin 
without quite realizing it, I have | 
sociated Wayne with my father, whd 
name was John, too (though that’s 7 
the Duke’s real name, which, as eve 
one knows, is Marion Morrison) 

Is that why, when I see him, I desp 
ately want him to take me in his arm 
to tell me that everything is all rig 
That he is not going to die. That he 
not going to leave me. That it is all rig 
for me to be a little girl sometimes. 


I ask him about working with Kat 
rine Hepburn. “I heard that Hepb 
said you were the person who remind 
her most of Spencer Tracy since 
death.” 

“T don’t know. I don’t know. S 
some woman. A strong feminist, and y 
you know, she worshipped her fat 
He was a kind of god.” 

“But he was the only one.” 

“The only one except Tracy. He 
like her father to her, a god. He reall 
Wayne searches for words, then ma 
his arms into a circle—“enclosed her.’ 


I have only a few more minutes 
fore I must go. We are talking about t 
cameraman, about some ideas of his th 
misfired and made Wayne furious. 
don’t mind taking orders from peog 
who know more than me,” he said, * 
when these guys try something as if t 
were the first ones to do it, and I kn 
it’s been done before, well, it hurts me 
know it, because it becomes an irritant 

And in that ranting, irritable frame 
mind, he walks over to the set. As 
does, I secretly cheer his cantankero 
ness and his irritation, his memory a 
his impatience and his total invol 
ment. And I want to call after him 
didn’t then but I do now—the words 
Dylan Thomas to his father: 


“Do not go gentle into that good 
night. 

Rage, rage against the dying of the 
light.” 


Don’t go, John Wayne, not yet, not 
a long while yet! En 
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through the French windows onto the 

SLEEPING terrace. “There should be steps here,” 

she thought, “going down to the lawn.” 

MURDER But instead there was a vast uprising 

: ms of forsythia that shut out all view of the 
continued from page 79 


: ara y sea. Gwenda nodded to herself. She 
in an affronted manner. “Not that Iam would alter all that. 


aware of, Mrs. Reed.” Gwenda made a firm offer, and after 
“Nobody’s died here?” lunch received a telephone call saying 
“My husband recently died in a nurs- Mrs. Hengrave accepted her offer. 

ing home,” said Mrs. Hengrave stiffly. Gwenda dispatched a cable to Giles. 
Gwenda hastened to soothe Mrs. Hen- “Bought a house. Love. Gwenda.” 

grave. They were now once more in the A month passed and Gwenda had 


drawing room. It was a peaceful and moved into Hillside, although she was 
charming room. Her momentary panic hardly settled yet since she still had 
just now seemed incomprehensible. workmen in the house. In the kitchen, a 


What had come over her? Mrs. Cocker was now installed, a lady 
Asking Mrs. Hengrave if she could of condescending graciousness. 
look at the garden, Gwenda went out On this particular morning, she de- 
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“ and wrote some letters. Among tl 







































posited a breakfast tray on Gy 
knees as she sat up in bed. 

Gwenda was not occupying ¢ 
double bedroom. That could wai 
Giles returned. She had chosen 
the end room, the one with the 
walls and the bow window. 
thoroughly at home in it. She exé 
impulsively: “I do like this roo 

Mrs. Cocker looked round ind 
ly. “It is quite a nice room, Mad 
the bars on the window I shoule 
had been the nursery at one time 

Gwenda looked round the roof 
it would be a nice nursery. She 
furnishing it in her mind. Not thi) 
ous mustard wall. No, she would) 
gay wallpaper. Little bunches of 7 
alternating with bunches of cornf 
.. . She’d try and find a wallpap 
that. She felt sure she had seé 
somewhere. One didn’t need mu 
niture in the room. There was 
chest with a charming porcel 
atop it. And there were two | 
cupboards, but one of them, a 
one, was locked. Indeed it ha¢ 
painted over. She must get the 1 
open it up before they left. 


Gwwenda dressed and hurried o 
the garden. Foster, the gardené 
at work outside the drawing 
window. Gwenda’s first action ha 
to get a path made down thro 
rockery at this point. 

Foster greeted her with a ef 
“Looks like you're going back 
times, Miss.” 

“Old times? How?” 

Foster tapped with his spade. 
on the old steps—see, that’s wher 
went—just as you want ’em now, 
someone planted them over and ¢ 
them up.” 

“It was very stupid of them, 
Gwenda. “You want a vista da 
the lawn and the sea from the di 
room window.” 

She asked suddenly, “Who live 
before the Hengraves?” 

“Before them? The Miss El 

Before them—now let me see, 
Mrs. Findeyson. He gestured towa 
hedge on the left, through whi 
gleam of a new’building showed. 
to be the Cottage Hospital. It’s é 
school now. Moved in ten yea 
Changes all the time.” 

Gwenda returned to the drawing} 


respondence that remained to 
swered was a letter from cousins 0 
in London. Any time she want 
come to London they begged her | 
with them at their house in Chels 
Raymond West was a well 
novelist and his wife Joan, G 
knew, was a painter. It might be: 

go and stay with them. 
Mrs. Crocker sounded the dinnel 
(continued on pag 
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SLEEPING 
MURDER 


continued 


Gwenda walked quickly acros 
drawing room to the wall by the fa 
dow, then brought herself up short 
an exclamation of annoyance. If 
the third time she’d done that. Sh 
ways seemed to expect to be able to| 
through solid wall into the dining 
next door. She went back acros 
room and out into the front hall aa 
round to the dining room. | 

“I don't see,” thought Gwenda, | 
I shouldn't have a doorway } 
through from the drawing room t 
dining room, Ill talk to Mr. Sims @ 
it when he comes this afternoon.” 

Mr. Sims was the builder. When 
sulted, he was keenly appreciative. ' 
plest thing, Mrs. Reed—and a grea 
provement, if I may say so.” 

“Would it be very expensive?” G 
da asked. 

“TIl tell you what, Mrs. Reed,” 
Mr. Sims. “I'll get Taylor to have a 
and then I can give you an exact if 

Gwenda assented. She wrote to 
West thanking her for her invita 
but saying that she would not be leg 
Dillmouth at present since she wa 
to keep an eye on the workmen. 
she went out for a walk along the f 
She came back into the drawing ¥ 
and Taylor, Mr. Sims’ leading work) 
greeted her. “Won't be no diffi 
about this wall, Mrs. Reed,” he 
“Been a door here before. Some} 
just had it plastered over.” 

Gwenda was surprised. “How ext 
dinary,” she thought, “that I’ve alj 
seemed to feel there was a door thi 
Quite suddenly, ‘she felt a tiny shiv) 
uneasiness. How had she guest 
known-—that there was a door just tl} 
Or that path outside from the tel 
down to the lawn? Had she in § 
way known they were there when 
was so insistent on having them n 
in those particular places? 

“Perhaps I am a bit psychic,” tho} 
Gwenda uneasily. “Or is it somethir) 
do with the house?” 

’ 
Why had she asked Mrs. Heng 
that day if the house was haunted 

She brought her mind back witl 
éffort to her discussion with Ta’ 
“There’s one other thing,” she ad 
“One of the cupboards in my room 
stairs is stuck. I want to get it open 

“Tl get the man to get it open for 
tomorrow if that will do,” Taylor § 

That evening Gwenda felt jun 
Sitting in the drawing room, she 
aware of every creak of the furnit 
a SE ne She told herself that there was not! 
in the incident of the door and the p 
They were just coincidences. 
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je next morning she had various matters to see to in 
1, When she came back it was almost lunch time. 
‘the men have got the cupboard open in your bedroom, 
am,” said Mrs. Cocker. 
wenda went upstairs to her bedroom. She pulled open 
loor of the corner cupboard. Then she uttered a sudden 
tened little cry. The inside of the cupboard revealed 
wiginal papering of the wall, which elsewhere had been 
- over in the yellowish wall paint. The room had once 
gaily papered in a design of little bunches of scarlet 
vies alternating with bunches of blue cornflowers. 
wenda stood there staring a long time. Here she was in 
use she had never been in before, in a country she had 
r visited—and only two days ago she had imagined a 
r for this very room—and it corresponded exactly with 
aper that had once hung on the walls. 
e could explain the garden path and the connecting 
as coincidence—but there couldn’t be coincidence about 
No, there was some explanation that eluded her—and 
tened her. Every now and then she was seeing back to 
former state of the house. The house frightened her. But 
t the house or herself? She didn’t want to be one of these 
le who saw things... . 
e put on her coat and slipped quickly out of the house. 
e post office she sent the following telegram: 
est, 19 Addway Square, Chelsea, London. May I change 
, mind and come tomorrow? Gwenda. 


mond West and his wife did all they could to make 
g Giles’ wife feel welcome. “We've planned to take you 
show or two” said Raymond. “The ballet tonight, and to- 
ow we've got a birthday party on for my quite incredible 
Jane—we're going to see The Duchess of Malfi, with 
cud. 
oull adore my Aunt Jane,” said Raymond. “She’s Vic- 
1 to the core. She lives in the kind of village where noth- 
ver happens, exactly like a stagnant pond.” 
omething did happen there once,” his wife said drily. 
ymond waved his hand. “A mere drama of passion— 
-—no subtlety.” 
ou enjoyed it frightfully at the time,” Joan reminded 
“Anyway, Aunt Jane distinguished herself over that 
ler.” 
h, she’s no fool. She adores problems. Why the grocer’s 
took her umbrella to the church social on a fine evening. 
- happened to the Vicar’s surplice? So if you’ve any 
em in your life, put it*to her, Gwenda.” 
venda was introduced to Aunt Jane, Miss Marple, on the 
ving day. Miss Marple was an attractive old lady, tall 
thin, with pink cheeks and blue eyes that often had a 
twinkle in them. 
ter an early dinner, they all went off to the theater. The 
was superb and Gwenda enjoyed it very much. 
e performance drew to a close with a supreme moment 
rror. The actors voice came over the footlights filled 
the tragedy of a perverted mentality. 
over her face. Mine eyes dazzle, she died young... .” 
venda screamed. She sprang up from her seat, pushed 
ly past the others out into the aisle, through the exit 
o the street. She did not stop. It was not until she had 
ed Piccadilly that she hailed a taxi and gave the address 
» Chelsea house. 
2 ran up the stairs to her room, pulled off her clothes 
rot into bed. She lay there shivering. 
e did not hear the sound of fresh arrivals downstairs, but 
about five minutes the door opened and Miss Marple 
in. She had a cup in her hand. 
venda sat up in bed, trying to stop her shivering. “Oh, 
Marple. I’m frightfully sorry. I don’t know what hap- 
d. It was awful of me. Are they very annoyed with me?” 
ow don’t worry, said Miss Marple. “Drink this cup of 
(continued on page 104) 
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Try Tussy deodorants and 
anti-perspirants. 

You'll probably find that for 
about half the price of the 
product you're most likely 
using, Tussy is as effective a 
deodorant as you'd want 
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Helps give you long-lasting 
protection against perspira- 
tion odor. 
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spray, roll-on, and cream anti- 
perspirants, and a_ stick 
deodorant. 
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AMERICAN CLASSICS 


continued from page 68 


The drawing on this page and the shopping 
information below are keyed to the photo- 
graph on pages 68-69: 1. Susannah, #681933, 
and 2. Clarissa, #581970, are 54” wide cot- 
tons from The Sturbridge Village Crafts 
Collection by Waverly Fabrics, at fine stores 
and through decorators. These designs were 
taken from an old quilt and a child’s dress 
in the Sturbridge Village Restoration Tex- 
tile Library, and date from between 1780 and 
1840.as most of the collections at this re- 
creation of colonial life in Massachusetts. 
3. The United States Capitol Chair is of a 
limited edition available during 1976 only, 
made by the Hitchcock Chair Co., Riverton 
(Hitchcocks-ville), Ct. 06065, in the same 
factory that Lambert Hitchcock set up in 
1826 to mass produce fancy chairs—a com- 
bination of Directoire and Sheraton styles— 
that were extremely popular in that day. 

4. Revere bowl, a shape available in many 
sizes in both sterling and silverplate, by The 
Gorham Co., Providence, R. I. 02907. When 
not dumping tea into Boston Harbor or rid- 
ing to warn Middlesex villages and farms of 
the coming of the British, Paul Revere 
created designs in silver that equal those of 
the best European craftsmen. 

5. Pennsylvania Dutch (a popular and in- 
correct interpretation of Deutsch) pottery 
plate with peacock pattern, $24, one of many 
bird or “distelfink’ designs, in the naive 
style in which the early Swiss and German 
settlers of eastern Pennsylvania decorated 
their household furniture and utensils. 

6. Brass candlestick with a candle ejector, 
$65, was a necessity in the days when can- 
dles were burned down to the end because 
they were very costly. 

7. South Jersey looped pattern blown glass 
pitcher in amber, $75, is an example of the 
blown glass produced in this area, where 
the first successful glass house in the colo- 
nies was founded by Caspar Wistar in 1752. 
8. Dolphin. candlesticks, $38.50 pr. ($20 for 
a single). 9. Comet pattern compote, $39.50, 
and 19: Three-face pattern biscuit jar, $25, 
are designs made in a mold, and called 
pressed glass, many of which duplicated 
classic and mythological designs. The Bos- 
ton and Sandwich Glass Works was famous 
for its pressed glass, although blown glass 
was produced there, too. Nos. 5-9 and 19 
are reproductions and can be ordered by 
mail from The Metropolitan Museum of 
Art, Dept. FLH, 225 Gracie Station, N. Y. C. 
10028; add 8% tax for N. Y. City addresses, 
4% tax for N. Y. State address, and $1.25 
postage and handling for each address to 
which an item or items is to be sent. 

10. Five oval wood boxes of Shaker design 
that nest one within the other, $100 set, plus 
$2.50 postage and handling, from Shaker 
Workshops, Bradford St., Concord, Mass. 
01742—or send $1 for a catalog of repro- 








|" 
duction furniture in the gracefy 
lines made and designed by mem 
Shaker sect, who created perhaps 
and truest real-American design. 
11. Prints: Primitive Boy and 
Girl, $15 ea. from Oestreicher’s, _ 
St., N. Y. C. 10036. Such portrai 

work of itinerant artists who painj 
carriages, shop signs or portraits 
the portraits were completely pai) 
ing winter months, so only faces ¥ 
from life. 

Pewter reproductions: 12. Annapé¢ 
$32.50; 13. Newport pint tankard) 
Old Mystic Seaport barman’s mu, 
15. Williamsburg tankard, $26.75; 
liamsburg chamberstick, $25, and 
bridge Village candlesticks, $22.5¢ 
by The Stieff Co., Baltimore, M 
Pewter, an alloy of lead and tin w4 
ed as a substitute for silver; today 
pieces of pewter often comman 
prices than silver, particularly tl 
duced in America. 

16. Banjo clock, so called because 
approximates that of the instrum 
Brookfield 8-day key wind with p 
in a mahogany-finished case with 
rails, bezel and finial, strikes the 

half-hour, $169.95, by Seth Thom 
Co., Thomaston, Ct. 06787. A most 
shape, the banjo clock, invented an 
ed by Simon Willard in Roxbury 
about 1802, is a very functional de 
20. For you to make, a pieced qui 
traditional Turkey Tracks design; 
plus 25¢ postage and handling, fo} 
#23, to The Stearns and Foster C 
P. O. Box 15380, Lockland, Cincinn 
45215, or write for a free brochure 
traditional quilt patterns. Thrifty 
wives used scraps of fabric left fron 
purchased for dresses or shirts to mi 
pieced quilts, and a number of wom) 
gather to quilt them, making a 

“bee” of the occasion. 

21. Rebecca Boone Carriage Thre 
#47517, color 21, is a 34” x 48” ha 
wool adaptation of a traditional des 
plus $1.50 postage and _ handlin 
Churchill Weavers, Box 30, Bei 
40403. Wool from the family’s sh 
carded, spun into yarn, colored w 
made from roots, bark or berries, tl 
en—often in the home—following a 
handed down from generation to gei 
22. Boston rocker in black with gol| 
decoration by Nichols and Stone, | 
Mass. 01440. Strictly an Americai 
tion sometimes attributed to E 
Franklin, the rocking chair was prol 
spired by the combined chair and 4 
rocking bench made in New Englar 
1760 to 1765. 

23. Picture frame, an early 19th 
style, from the House of Heydenry} 
76th St., N. Y. C. 10021. Frames of 
riod were often painted to resemble; 
shell or marble, with touches of gil 
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| SLEEPING} 
~| MURDER} 


continued from page 101 


Gwenda obeyed. The shivering 
less acute now. “Just lie down andj! 
sleep,” said Miss Marple. | 

Downstairs Raymond was saying” 
tably to Joan: “What was the 1g 
with the girl? Did she feel ill, or wip! 

“IT don’t know, she just screaniff!! 
suppose the play was a bit too maff!! 
for her. But I shouldn’t have thou ff! 
She broke off as Miss Marple cam}! 
the room. “Is she all right?” Me 

“Yes, I think so. She’d had .§\ 
shock, you know.” kel 

“Shock? Just seeing an Elizahgs! 
drama?” 

“T think there must be a little mf! 
it than that,” said Miss Marple. i 

Gwenda’s breakfast was sent ff! 
her. When she got up and came (fe! 
stairs, Miss Marple was sitting bp! 
window, busily knitting. She look®"! 
with a placid smile as Gwenda en}! 
“Good morning, my dear. You're ff!!! 
better, I hope.” i 

“Oh, yes, 'm quite all right. Pip 
could make such an utter idiot off 


self last night, I don’t know.” is 

Miss Marple glanced up over he F 

Pee ting. “Hadn’t you better tell me all J 
a i ~ | it?” she asked gently. i 


Gwenda walked restlessly upjp! 
down. “Well, I think I'm going mac#' 


aiien! with a sense of relief, Gv} 
poured out the whole story, startin 
her first view of Hillside and goifR 
to the incidents that had first py 
her and then worried her. a 

“And so I got rather frightened# 
ended. “And I.thought ’'d come Fi 
London—get away from it all. Offi 
followed me. You won't believe 
said Gwenda. “You'll think I’m h 
cal or something. I’d enjoyed the * 
And then he said those words—” ft! 

““Cover her face, mine eyes ai 
she died young.” 

“I was back there—on the stairs JBM 
ing down on the hall through the fe 
ters, and I saw her lying there. Spry 
out—dead. Her hair all golden arf#) 
face all—all blue! She was dead, FR! 
gled, and someone was saying [RY 
words in that same gloating way! 

.I saw his hands—gray, wrinkle/fpi 
hands—monkey’s paws. It was hor/fipie 

Miss Marple asked: “Who was cf 

The answer came back quick an 
chanical: “Helen.” 









SPE 
CA 


ks ; 
aneainelling, too. 
Suck or liquid. 

ter Beater. 






For a moment Gwenda stared a 
Marple. “Why did I say that?” she 
“I don’t know any Helen!” She dr 
her hands with a gesture of de 
“You see,” she said, “Tm mad! I 
ine things. First it was only wallp 
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“now it’s dead bodies. I'd better see a psychiatrist, at 


Well, of course, Gwenda dear, you can always do that, 
I always think it’s better to examine the simplest expla- 
ions first. Let me get the facts quite clear. There were 
2e definite incidents that upset you. A path in the garden 
t had been planted over but that you felt was there, a door 
t had been closed up, and a wallpaper which you imag- 
d correctly and in detail without having seen it?” 
Yes.” 
Well, the easiest explanation would be that you had seen 
m before.” 
In another life, you mean?” 
I mean in this life. They might be actual memories.” 
But I’ve never been in England until a month ago, Miss 
rple. I've lived in New Zealand all my life.” 
Were you bom there?” 
No, I was born in India. My father was a British Army 
ser. My mother died a year or two after I was born and 
sent me back to her people in New Zealand to rear. Then 
himself died a few years later.” 
It seems possible to me,” said Miss Marple, “that when 
r mother died, your father brought you back to England 
h him first, and that you actually lived at this house, Hill- 
. You've told me that the house felt like home to you as 
1 as you got inside it. And that room you chose to sleep 
it was probably your nursery—” 
It was a nursery. There were bars on the windows.” 
You see? It had this pretty gay paper of comflowers and 
pies. Children remember their nursery walls very well.” 
;wenda said thoughtfully. “It’s true that I seemed to know 
it away just where everything was. But surely it’s quite 
ossible that I should come to England and actually buy 
identical house I'd lived in long ago?” 
It’s not impossible, my dear. It’s just a very remarkable 
icidence—and remarkable coincidences do happen. Your 
band wanted a house on the south coast, you passed one 
stirred memories and attracted you. Had the house been 
it is called haunted, you would have reacted differently. 
you had no feeling of repulsion except at one definite 
nent, and that was when you were starting to come down 
staircase and looking down into the hall.” 
ome of the scared expression came into Gwenda’s eyes. 
said, “You mean that Helen—that’s true, too?” 
liss Marple said very gently: “I think we must face the 
tion that if the other things are memories, that is a 
ory, too. ..." : 
[hat I really saw someone strangled—lying there dead?” 
children are odd little creatures. If they are badly fright- 
1 especially by something they don’t understand, they 
t talk about it. They bottle it up. Seemingly, perhaps, 
' forget it. But the memory is still there, deep down.” 


yenda drew a deep breath. “And you think that’s what 
dened to me? But why don’t I remember it all now? And 
was Helen?” asked Gwenda, bewildered. “It’s frightfully 
_ because I don’t know who ‘Helen’ is—but at the same 
» | know that it was ‘Helen’ lying there... . How am I 
g to find out more?” 
Well, I think the obvious thing to do is to find out 
uitely if you ever were in England as a child.” 
wenda interrupted. “Aunt Alison. She would know.” 
Chen write to her by airmail.” 
Jh, thank you, Miss Marple. You’ve been so kind. And I 
ope what you ve suggested is true.” 
iss Marple smiled. “I should be very curious to know.” 
If course, dear Miss Marple! Anyway, I want you to meet 
wusband Giles. He'll be arriving in London soon.” 
wenda’s spirits were fully restored by now. Miss Marple, 
ever, looked thoughtful. 

was some ten days later that Miss Marple entered a 
‘| hotel in Mayfair, and was given an (continued) 
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SLEEPING 
MURDER 


continued 





enthusiastic reception by young Mr. and 
Mrs. Reed. Miss Marple’s gentle blue 
eyes summed up Giles Reed favorably. 
A very likable young man, tall and fair. 

Aunt Alison’s letter was spread out 
and read. 


Dearest Gwenda, 

I was much disturbed to hear 
that you had had some worrying 
experience. To tell you the truth, it 
had really entirely escaped my 
memory that you had actually re- 
sided for a short time in England 
as a young child. 

Your mother, my sister Megan, 
met your father, Major Halliday, 
when she was on a visit to some 
friends of ours stationed in India. 
They were married and you were 
born there. About two years after, 
your mother died. Your father wrote 
that he was resigning from the 
Army and taking you back with 
him to England. 

I understand that on the voyage 
home, your father met a young 
woman and married her as soon as 
he got to England. The marriage 
was not, I gather, a happy one, and 
I understand they parted about a 
year later. It was then that your 
father wrote to us and asked if we 
were willing to give you a home. I 
need hardly tell you, my dear, how 
happy we were to do so. You were 
sent out to us in charge of an Eng- 
lish nurse. About a year later your 
father died in a nursing home. I 
surmise that he had already re- 
ceived bad news about his health 
when he sent you out to us. 

Im afraid I cannot remember 
where you lived while with your 
father in England. It was in the 
south of England, I know—and I 
fancy Dillmouth is correct. I believe 
your stepmother married again, but 
I have no recollection of her name, 
not even of her unmarried name. 

I hope this is all cleared up now. 

Your loving aunt, 
Alison Danby 


“It’s almost exactly as you suggested,” 
said Gwenda to Miss Marple. 

“I'm very grateful to you, Miss Mar- 
ple,” said Giles. “Poor Gwenda was thor- 
oughly upset.” 

“And the house? What do you feel 
about the house?” asked Miss Marple. 

“Oh, that’s all right,” said Gwenda. 
“We're going down tomorrow. Giles is 
dying to see it.” 

“IT don’t know whether you realize it, 
Miss Marple,” said Giles, “but we’ve got 
a first class murder mystery on our hands 
—or, more accurately, in our front hall.” 

“And Giles simply loves detective sto- 
ries,” said Gwenda. 


“Well, I mean, it is a detective 
There can’t be any clues after 
time, but one can at least try to 
some of the threads. Oh! I cared 
won't succeed in solving the ri¢ 

“T think you might,” said Mis} 
ple. “Even after eighteen years. 
think you might.” 

“But at any rate it won't do any 
to have a good try?” Giles pause 
face beaming. 

Miss Marple moved uneasily, he 
was grave. “It might do a great ¢ 
harm,” she said. “I would advis| 
both to leave the whole thing alo1 

“Leave it alone? Our very own 
der mystery—if it was murder?” 

“Tt was murder, I think. And 
just why I should leave it alone. 
der isn’t a thing to tamper with 
heartedly. Don’t, I beg of you, st 
uncover things that may—how shal] 
itP—upset and distress you.” 

Gwenda stared at her. “Whatihe< 
youre hinting at?” 

“Not hinting, dear, just advising 
Because I’ve lived a long time and 
how upsetting human nature can 

Giles’ voice was stern. “Hillside | 












in my house and do nothing abo 
even if it is eighteen years ago!” 


On the following day Miss M 
was back home in St. Mary Mead 
remarked that she did not feel very 
and took to her bed. The next mo f\ 
she sent for Dr. Haydock, her phys! 
friend and ally for many years, HI 
tened to her account of her symp 
and gave her an examination. 

“For a woman of your age,” he 
“youre in remarkably good fettle. 
youve been gallivanting about. 
nights in London.” 

“I do find London a little tiring | 
adays,” Miss Marple said. “And th 
—so used up. Not like fresh seaside fil 

Miss Marple looked at the de 
guilelessly. “I wondered if, perhay 
change of air—?” 

“Let's hear why you really seni 
me,” Dr. Haydock said. “You want 
opinion that what you need is sea a 

“T knew you'd understand,” said 
Marple gratefullys 

Dr. Haydock sat down. 

“My Curiosity is roused. What sea 
town are you suggesting?” 

. “Well, I had thought of Dillmouf} 

“Why Dillmouth?” 

“Supposing that one day, by accid 
you turned up a fact that seemed te 
dicate that many years ago a murder 
occurred. That fact had never been 
pected or reported.” 

“Hm. Murder in retrospect. Slee 
murder. Well, I'll tell you. Messing al 
with murder could be very danger 
There’s a type of murderer who com 
a crime and manages to get away wit} 
But supposing somebody (continu 
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SLEEPING 
MURDER 


continued 


goes poking about, digging into things, and finally, perhag 
hitting the target? What’s your killer going to do? Just sf 
there smiling while the hunt comes nearer and nearer? 
I'd say let it alone. Let sleeping murder lie.” 

“But it’s not I who am involved,” Miss Marple said. * 
two very delightful children.” 

She told him the story. “Extraordinary,” he said when s 
had finished. “I suppose you see the implicatons?” 

“Oh, of course. But I don’t think it’s occurred to them ye 

“So that’s what youre doing with your excuses to get 
Dillmouth. Mixing yourself up in something that’s no ¢@ 
cern of yours. Can’t you ever leave murder alone, woma 
Even murder in retrospect?” 

Miss Marple gave a prim smile. “But you do think th 
time at Dillmouth would be beneficial to my health?” 

“More likely to be the end of you,” said Dr. Haydock. 


“Where do you think the body was? About here?” ask 
Giles. He and Gwenda were standing in the front hall 
Hillside. Giles was in full cry, as pleased as a small boy w 
his new toy. 

“Just about,” said Gwenda. She retreated up the stairs al 
peered down critically. 

“Crouch down,” said Giles. “You're only about three yea 
old, you know.” 

Gwenda crouched obligingly. 

“You couldn’t actually see the man who said the words 

“I can’t remember seeing him.” 

“What about ‘Helen’? Surely you must remember som 
thing about Helen?” 

“I don’t remember anything at all. It’s just a name.” 

Giles tried another tack. “Who else can you remembé 
Your father?” 

“No. I mean, I can’t tell. There was always his photogra 
you see. Aunt Alison used to say: “That's your Daddy.’ I da 
remember him here, in this house. The more I try and 4 
member, the more it’s all a blank. The things I know are é 
underneath—like walking to that door automatically. Tryit 
to find out about it all is hopeless. It’s so long ago.” 

“Of course it’s not hopeless—even Miss Marple admitt 
that,” said Giles positively. “We must stop speculating, Gw: 
da, and set about things in a systematic way. We've mad 
beginning—I’'ve looked through the Parish registers of deatl 
There’s no ‘Helen’ of the right age among them. Now we my 
think of the next profitable approach. If your father, and p 
sumably your stepmother, lived in this house, they must eit 
have bought it or rented it. Our best bet is to go round t 
house agents.” 


There were only two house agents in Dulmouth. The agen 
Galbrait and Penderley were the ones from whom Gwen¢ 
had bought the house. Had they any record of it being let 
a Major Halliday? It would be about 18° years ago. 

Mr. Penderley confirmed that a Major Halliday had indel 
rented the house. “Now-I remember. Nice fellow. Very pret! 
wife—wanted to be near her people or something like that 

Giles and Gwenda thanked him and came away. “So thaj 
proved,” said Gwenda. “My father and I were at Hillsid 
What do we do next?” 

“T’ve been an idiot,” said Giles. “Somerset House.” 

“What’s Somerset House?” asked Gwenda. 

“It’s a record office in London where you can look up mag 
riages. According to your aunt, your father was married 
his second wife immediately on arriving in England. Doy 
you see, Gwenda, it’s perfectly possible that, “Helen’ mé 
have been a relation of your stepmother’s—a (continuel 
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Patio Party Kabobs 


1 can (8 0z.) tomato sauce 

2 Tbsp. brown sugar 

1 tsp. salt 

1 tsp. caraway seed 

3 Tbsp. Lea & Perrins 
Worcestershire Sauce 


2 Tbsp. cider vinegar 
2 lb. beef round steak, cut into 
14-inch cubes 

1 green pepper, cut into cubes 
12 mushrooms 

1 onion, sliced 
Combine first 6 ingredients. Gently toss beef cubes, pepper, mush- 
rooms and onion with tomato mixture; thread alternately on 
skewers. Place on rack over hot charcoal. Grill eight to ten min- 
utes; baste and turn several times.* Yield: 6 portions. 


Stuffed Double Burgers 


11% lb. ground lean beef 
3 Tbsp. Lea & Perrins 
Worcestershire Sauce 
11%, tsp. salt 
Combine beef, Lea & Perrins and salt; mix lightly. Shape into 12 
patties. Top 6 patties with cheese and pickle slices. Place remain- 


ing patties over ae seal edges. Place on rack over hot char- 
coal. Grill 5 minutes on each side.* Yield: 6 portions. 


2 slices processed 
American cheese, diced 
1%, cup thinly sliced dill pickle 


Frankly Great! 


Slit 10 frankfurters 1 thwise; do not cut through to bottom. 
Stuff with mixture of 14 1opped tomato and 14 cup shredded 
American cheese. Brush 4 tsp. Lea & Perrins. Wrap each 
frank with 1 slice bacon. } yn rack over hot charcoal. Grill 
6 minutes; turn and brush often with 2 tsp. Lea & Perrins.* 


The Classic Worcesterburger 


Shape 1 lb. ground beef into 4 burgers. Grill 12 minutes, turning | 
once; brush often with Lea & Perrins Worcestershire Sauce.* 


*If desired, place on rack of broiler pan. Place under preheated hot broiler; 
follow preceding directions for cooking. 
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young sister, perhaps. Anyway, once we know what 
surname was, we may be able to get on to someone 
knows about the general setup at Hillside. If Mrs. Halli¢ 
people live near here, we may get something.” 
Giles put through a trunk call to his office. 
exclaimed, when the expected reply arrived. 
“Here we are, Gwenda. Kelvin James Halliday to H) 
Spenlove Kennedy.” 
Gwenda cried out sharply, “Helen?” 
They looked at each other. Giles said slowly: “But it ¢ 
be her. I mean—they separated, and she married again—y 
away.” 
“We don’t know,” 


“Got it, 





said Gwenda, “that she went away 
A few days later Gwenda, walking along in a sharp w 
stopped suddenly beside a glass shelter. “Miss Marple?” 
exclaimed in surprise. 

For indeed, Miss Marple it was, wrapped up in a tl 
coat. “Quite a surprise to you, I’m sure, to find me here,” 
Miss Marple briskly. “But my doctor ordered me away to 
seaside for a change. I decided to come here.” 

“But why didn’t you come and see us?” demanded Gwer 

“Old people can be a nuisance, my dear. Newly mari 
young couples should be left to themselves. How are 
progressing with your mystery?” 

“We're hot on the trail,” Gwenda said. She detailed t] 
various investigations up to date. “And now,” she enc 
“we've put an advertisement in lots of daily papers. We 
just said will anyone with any knowledge of Helen Spenl) 
Halliday, née Kennedy, communicate, etc. I should think t 
we re bound to get some answers.” 

I should think so, my dear—yes, I should think so.” 

Miss Marple’s tone was placid as ever, but her eyes loo] 
troubled. She said gently and apologetically, “I hope 4 
won't think me very inquisitive if I ask you to let me ky 
how you progress?” 

“Of course,” said Gwenda warmly. “You shall be in 
everything. Tell me your address here, and then you m 
come and see the house.” 

When she had gone, Miss Marple frowned. 


Giles and Gwenda scanned the mail eagerly every day, 
few days later a letter arrived. 


Gall Hill, Woodleigh Bolton 
Dear Sir, 

In answer to your advertisement in the Times, Helen 
Spenlove Kennedy is my sister. I have lost touch with 
her for many years and should be glad to have news of 
her. 

Yours faithfully, 
James Kennedy, M.D. 


“Woodleigh Bolton,” said Giles. “That’s not too far awé 
We'll write and ask Dr. Kennedy if we may come and § 
him.” 


Dr. Kennedy was a gray-haired, elderly man with shrey 
eyes. “Now, what’s all this about?” he said. 

Giles went fluently into their prearranged story. He ai 
his wife had been recently married in New Zealand. Thi 
had come to England, where his wife had lived for a she 
time as a child, and she was trying to trace old family frienc 
and connections. 

Dr. Kennedy remained stiff and unbending. “And ye 
think my _ half-sister—and possibly myself— (continue 


110 





rye 


us foran 


ee ee 


pe hy hele 
ae 
eri tite 
t aped 
etek 
et 
Fat 
pereeitt 
Parte 
etis 
t wore 


+ 7 . t 
@ acetone Bh 
pees : Ree 
anne abet 
Westen Sig yg ah babe rat TTT eerste be vie 
seateeeesteeere tots atet 
4 esheets . Ct 
STIPE ithe tat aaah shaky hapa te are 
5, dat bas php beonees Ces ere ba) 
, mt! . tibet ria abe ftereds 
y 


Cetra tr Beat teeheicat 
Meh Rett Heb tebaet 
* noe ta Propet bay 


a) 

Stata seit 
y *PephD) repay 
arierad Fal 
, t' ‘ 

» 


peep cali cremnetn iret 
Hig eh ng tetetitatetet ‘ 

heey Dah a vl . erbebattihal 

: 4 4 

- trees hatrtat ts 

iad e : * . . ae e : Y ‘ puistatedd 


* 
ae 


Y 


yer Phoebe be 
| at a 6.9 oe ep oh. teeth 


‘ ‘ 
tetetelst 
papa 
Seat ehet 
Sabals frye 
piradedeby 


rgbpect ey 
Ha) ob pie phy 
eet 


firtere 


Oise! 


ay aS 
hg 


ntaty 
. siete 
aay 
t! it 
Se 


‘ 


i stipes, 
fi an 


oe i ritihras 


= 





SLEEPING 


continued 
are connections of yours?” he asked 
Gwenda, civilly, but with slight hostility. 


“She was my stepmother,” said Gwen- 
da. “My father’s second wife. I can’t 
really remember her properly, of course. 
I was so small. My maiden name was 
Halliday.” 

He stared at her—and then suddenly 
a smile illuminated his face. 

“Good Lord,” he said. “Don’t tell me 
that youre Gwennie!” 

Gwenda nodded eagerly. The pet 
name, long forgotten, sounded in her 
ears with reassuring familiarity. 

“Yes,” she said. “'m Gwennie.” 

“God bless my soul. Grown up and 
married. How time flies! You don’t re- 
member me, I suppose?” 

Gwenda shook her head. 

“On a visit—or settling down here?” 
he asked. 

“We've bought a house.” 
paused and added, “Hillside.” 

Dr. Kennedy said vaguely, “Oh, yes. 
In Dillmouth. You wrote from there.” 

“It's the most extraordinary coinci- 
dence,” said Gwenda. “It’s the same 
house where we used to live long ago.” 


Gwenda 


D.. Kennedy frowned. “Hillside? But 
surely—Oh, yes, I did hear they'd 
changed the name. Used to be St. Cath- 
erine’s—if I'm thinking of the right 
house.” 

“Yes. And I did live there, didn’t I?” 
Gwenda said. 

“Yes, of course you did.” He stared at 
her, amused. “Why did you want to 
come back there? You can’t remember 
much about it, surely?” 

“No. But somehow-—it felt like home.” 

“It felt like home,” the doctor re- 
peated. There was no expression in the 
words, but Giles wondered suddenly 
what he was thinking about. 

“So you see,” said Gwenda, “I hoped 

youd tell me about my father and Helen 
and—” she ended lamely—“and every- 
thingie: 
He looked at her reflectively. “I sup- 
pose they didn’t know very much—out 
in New Zealand. Well, there isn’t much 
to tell. Helen—my sister—was coming 
back from India on the same boat with 
your father. He was a widower with a 
small daughter. Helen was sorry for him 
or fell in love with him. He was lonely, 
or fell in love with her. They were mar- 
ried in London on arrival, and came 
down to Dillmouth to me. They seemed 
happy enough together—then.” 

He was silent for a moment before he 
said, “However, in less than a year she 
ran away with someone else.” 

“Who did she run away with?” asked 
Gwenda. 
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He bent his shrewd eyes upon her. 
“She didn’t tell me,” he said. “I wasn’t 
in her confidence. I'd seen that there was 
friction between her and Kelvin. I was 
always a believer in marital fidelity. 
Helen wouldn't have wanted me to 
know what was going on. I'd heard 
rumors, but there was no mention of any 
particular name.” 

“There wasn't a divorce, then?” 

“Helen didn’t want a divorce. Kelvin 
told me that. That’s why I imagined, 
perhaps wrongly, that it was a married 
man.” 

“And my father?” 

“He didn’t want a divorce, either.” 

“Tell me about my father,” said 
Gwenda. “Why did he decide suddenly 
to send me out to New Zealand?” 

“After the breakup of his second mar- 
riage, I gather he thought it was best. 
He was in rather poor health.” 

“What was the matter with him?” 

“IT couldn’t really tell you, my dear. 
He finally went into a sanatorium. He 
died about two years later.” 

“Where was this sanatorium exactly?” 

“Tm sorry. I can’t remember now.” 


There was definite evasion in his man- 
ner. Giles and Gwenda looked at each 
other for a second. 

“Do you know,” Dr. Kennedy said 
rather indistinctly, “I don’t really think 
I should dwell too much on the past. It’s 
a mistake. The future is what matters.” 

Gwenda said: “T should at least like 
to see my father’s grave.” 

“Tm afraid I can’t help you.” Dr. 
Kennedy’s tones were pleasant but cold. 
“Tt’s a long time ago, and my memory 
isn’t what it was. I lost touch with your 
father after he left Dillmouth. I’ve no 
idea where he is buried.” 

“How very odd,” said Giles. 

“Not really. The link between us, you 
see, was Helen. I was always very fond 
of Helen. She’s my half-sister and very 
many years younger than I am, but I 
tried to bring her up as well as I could. 
Helen—well, she never had a stable char- 
acter. There was trouble when she was 
quite young with a very undesirable 
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young man. I got her out of that safel 
Then she elected to go out to India a 
marry Walter Fane. Well, that was 
right, nice lad, one of Dillmouth’s lea 
ing solicitors, but frankly, dull as dite 
water. When she saw him again, it w; 
all off. She wired me for money for h 
passage home. I sent it. On the w 
back, she met Kelvin. They were marri 
before I knew about it. I’ve felt, sh 
we say, apologetic for that sister of min 
It explains why Kelvin and I didn’t ke 
up the relationship after she went awa 
He added suddenly: “Where’s Hele 
now? Can you tell me? Id like to get 
touch with her.” 

“We don’t know,” said Gwenda. 

“Oh! I thought from your advertis 
ment—” He looked at them with cu 
osity. “Tell me, why did you sivenaal 

Gwenda said quickly: “I thought 
I could get in touch with her—she’d té 
me—about my father.” 

“Yes, I see. Sorry I can’t help.” 

“At least,” said Giles, “you know wh 
kind of a sanatorium it was? Tuberct 
lan. 

Dr. Kennedy’s face again looked su 
denly wooden. “Yes, I believe it vas 

“Then we ought to be able to tra 
that quite easily,” said Giles. “Thank ye 
very much, sir, for all you've told us.” | 

They went out of the room. “He know 
something he won’t tell us,” said Gwet 
da, as they got into the car. “There 
something! Oh, Giles! I wish—I wish no} 
that we'd never started. ...” 

They looked at each other, and i 
each mind, unacknowledged to t 
other, the same fear sprang. 

“We needn't go any further,” sai 
Giles uncertainly. 

“No, Giles, we can’t stop now. 
should always be wondering and i 
agining. We'll have to find out wha 
really happened. Even if it was mi 
father who...” But she couldn’t go o 





The following moming Dr. Kennec 
phoned. “I’ve been thinking over ot 
conversation yesterday, Mr. Reed. The1 
are certain facts which I think perha 
you and your wife ought to (continued 
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SLEEPING 
MURDER 


continued 


know. Will you be at home this after- 
noon?” 

Dr. Kennedy arrived punctually. 
Looking round the drawing room he 
said, “Seems odd to be here again.” Then 
he came to the point without preamble. 

“I take it that you two are quite de- 
termined to track down the sanatorium 
where Kelvin Halliday died and learn 
all the details you can about his death?” 

“Definitely,” said Gwenda. 

“Well, I've come to the conclusion 
that it will be less shock to you to hear 
the facts from me. I’m sorry to have to 
tell you, for it will probably cause you, 
Gwennie, a good deal of pain. The san- 
atorium was a mental home.” 

“A mental home? Was he out of his 
mind then?” Gwenda’s face had gone 
very white. 

“He was never certified. And in my 
opinion he was not insane. He had had a 
very severe nervous breakdown and suf- 
fered from delusional obsessions.” 

“Delusional obsessions?” Giles  re- 
peated the words questioningly. 

“He was under the impression that he 
had strangled his wife.” 

Gwenda gave a stifled cry. 

Giles said, “And had he?” 

“Eh?” Dr. Kennedy stared at him. 
“No, of course he hadn’t. Helen left him 
for another man. He’d been in a very 
unbalanced condition for some time. The 
final shock sent him over the edge. I’m 
not a psychologist, but if a man would 
rather his wife was dead than unfaith- 
ful, he can manage to make himself 
believe that she is dead—even that he 
has killed her.” 

Giles said quietly, “You are quite sure 
that there was no question of his having 
actually killed her?” 

“Oh, quite sure. I had two letters 
from Helen. The first one from France 
about a week after she went away and 
one about six months later.” 


Gwenda drew a deep breath. “Please,” 
she said. “Will you tell me all about it?” 

“TIl tell you everything I can, my 
dear. To begin with, Kelvin had been in 
a rather neurotic state for some time. He 
came to me about it. Said he had had 
disquieting dreams. These dreams ended 
in the same way—with his throttling 
Helen. I suggested that Kelvin should 
consult a psychologist, but he wouldn’t 
hear of it. I had an idea that he and 
Helen weren't getting along too well, but 
he never spoke about that. The whole 
thing came to a head when he walked 
into my house one evening—I remember 
I'd just come back from the hospital and 
found him waiting for me. He said: 
‘Tve killed Helen, (continued) 
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“I didn’t know what to think. He y 
matter of fact. I said, “You mean you} 
had another dream?’ He said, ‘It isn’t 
dream this time. I strangled her.’ | 

“Then he said, “You'd better cor 
back with me to the house. You can ri) 
up the police from there.’ We drove he 
and went up to the bedroom—” 

Gwenda broke in, “The bedroom 
Her voice held astonishment. 


D.. Kennedy looked faintly surprisé 
“Yes, that’s where it all happened. | 
course when we got up there there w 
no dead woman. The whole thing hi 
been pure hallucination.” 
“But what did my father say?” 

aan “Oh, he persisted in his story. I 
Mote SN really believed it, you see. I persuad| 
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I put him to bed. Then I had a go¢ 
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New 18" Length Necklace 
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Tiger Shell 
‘Puka 
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(while aes lasts) 








New design on reverse 
side minted by the 
U.S. Mint espe- 
cially for Amer- 
ica’s Bicentennial 





Every day the & 
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of the Pacific 


Similar To Necklaces 































Selling Up to $40 wash hundreds 
THE 0 ran “ it : of shells on to the 
ne o e most exciting coins beaches of the ro- * 
EISENHOWER minted in years—the dramatic Langeronny Sa etn 
BICENTENNIAL Bicentennial Eisenhower Dollar — of these shells are the mag- 





now takes on increased value. A 
iimited number have been electro- 
plated with Pure Gold and will be 
released to the public for the first 
time making this coin a most treas- 
ured keepsake or family heirloom 
— and a gift of true significance. 


nificent Tiger Shells, whose spar- 
kling gold and brown marbling against 
a pearl-white background, make it one of 
the most prized—and imitated—in the world. 
It is from this rare shell that the exquisite 
Puka necklace is fashioned! Island natives 
first gather the shells at daybreak, then make 
their way back to grass-thatched huts where 
they sort, polish and string the over 125 
shells required to make one Puka neck- 
lace. Each measures 18” long and isjoined 
by ascrew-together silvery clasp. 
By special arrangement, we offer 


A unique and thrill- 
ing three-way com- 
memorative! The 
reverse side immor- 
talizes both the sym- 
bol of Americas’ 
freedom. The Liberty 
Bell and America’s 
triumph in space, the 
landing of man on 
the moon! The ob- 














May Become Rare — If the Bicen- 
tennial Dollar proves to be a short- 
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ple of the engraver’s 
art...now made even 
more valuable with 
magnificent pure 
Gold electroplating. 


our Gold plated reserve runs out; 
it will be difficult to get more. We 
urge you to reserve one or more 


volkE oe cesta today! | We Repeat, Not an Imitation, But Genuine Pul 
at a fraction of what you’d expect to pay! 
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haps it was unfair to Kelvin not to 
*e a divorce—though she herself did 

want one. If he wanted a divorce 
11 would let her know, she would see 
t he had the necessary evidence. I 
k the letter to Kelvin. He said that he 

not want a divorce. Since then, I 
ve never heard any more. I don’t know 
he is alive or dead. That is why I was 
‘acted by your advertisement and 
»ed that I should get news of her.” 
te added gently: “Im very sorry 
vut this, Gwennie. But you had to 
yw. I only wish you could have left 
lenough alone. ...” 


Then Giles came back from seeing 
Kennedy off, he found Gwenda sit- 
* where he had left her. Her eyes 
ked feverish. When she spoke her 
ve was harsh and brittle. 

Why didn’t we leave it all alone? 
iy didn’t we? It was my own father 
9 strangled her. No wonder it all 
ne back—no wonder I was so fright- 
a 

But Kennedy is quite positive your 
ner didn’t—” 

Because he didn’t find a body. 
e was a body—and I saw it.” 
You saw it in the hall—not the bed- 


But 


Vhat difference does that make?” 
Well, it’s queer. Why should Halli- 
say he strangled his wife in the bed- 
if he strangled her in the hall?” 
h, I don’t know. That’s just a minor 
n.” 
‘m not so sure. Suppose that your 
er did strangle Helen. When he 
ght Kennedy back, there was no 
y in the hall—or in the bedroom. 
re cant be a murder without a 
a 2 
erhaps my father buried it some- 
re. 
nd then went to Kennedy and told 
he’d murdered his wife? Why? Why 
rely on the story that she’d ‘left 
ie 
don’t know,” Gwenda admitted. 
» you think Dr. Kennedy was telling 
the truth?” 
Oh yes. From his point of view it’s a 
-ectly reasonable story. Dreams, hal- 
nations. He’s got no doubt that it was 
nallucination because you can’t have 
urder without a body. That’s where 
ve in a different position from him. 
know that there was a body.” 
»wenda stirred. “Those letters. How 
ve explain those?” 
We don’t—but we’ve got to.” 
I suppose they really were in his 
ers handwriting? He recognized it?” 
You know, @wenda: (continued) 
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Can't get it together because of 
period puffiness? wo 


Take Trendar...the total menstrual tablet and 
wear your sleekest pants...your skinniest bikini 
and be your own cheerful self. Trendar® helps 
relieve pain and cramps promptly. But, unlike 
the leading tablet, Trendar has special ingredi- 
ents that help prevent the uncomfortable water 
build-up that bloats you out of shape...and so 
eases the tense unhappy feelings that go with it. 
No prescription needed. Take only as directed. 


> — 








' 


s 


See Thetotal 
: » 4 menstrual y 


F PRE MENSTRUAL z 
wa i 


Mh, WENSTRUAL PAIN © 


ay ergs 





Problem itching 
is no joke. 


You know there's nothing funny about problem 
itching. We know too. That's why we developed 
BiICOZENE. (Say it “By-Co-Zeen.”) 

This greaseless creme formula soothes and cools. 
Helps stop that awful itch on contact. That's real relief! 
You see, BICOZENE gives you more itch-relief medication 
than that creme you see on TV. More itch-relief medication 
—yet BICOZENE is safe to use anywhere your skin itches. 
Anywhere! (Except your eyes and mouth, of course.) 

Ask your druggist. Or look for BICOZENE right next 
to your old anti-itch creme. 
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What makes the beans in the jar 
different from the beans in the can? 


You do. Because you picked them 
fresh from the garden, or from the 
market. Because you took the care 
to make them ‘“‘just so”. And because 
you serve them with a pride that 
can’t be bought. 

The Presto Pressure Canner helps 
you do it, just like it’s helped women 
safely can garden fresh goods for 
over 70 years. 

According to the U.S. Department 
of Agriculture, pressure canning is 
the only safe method of home 
canning low-acid foods. A 
method Presto perfected. 

Food from your Presto 
Canner has a color, firm- 
ness and taste all its own. 
And of course, you'll save 






2% 


PRESTO 


...any less is no bargain. 


money by preserving food when it’s 
fresh, plentiful and cheap. 

Because you want the best for 
your family, get a Presto. We make 
every one with 70 years of canning 
experience...and that can help 
even when it’s your first time. 

Presto quality comes in two styles 
and a size for your family. 








© 1976 National Presto Industries, Inc., Eau Claire, WI 54701 
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if those letters were written in a reason- 
ably close imitation of Helen’s handwrit- 
ing, it wouldn’t occur to him to doubt 
them. He’s already got the preconceived 


idea that she’s gone away with someone. 


The letters just confirm that belief. If 
he had never heard from her at all—why 
then he might have got suspicious. 
They re exactly the kind of letters a mur- 
derer would devise if he wanted to allay 
any suspicions on the part of his vic- 


tim’s family. To get the letters posted 
from abroad would be easy.” 
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“You think my father—?” 

“No—that’s just it—I don’t. Take a 
man who’s deliberately decided to get 
rid of his wife. He spreads rumors about 
her possible unfaithfulness. He stages 
the departure—note left behind, clothes 
packed and taken. Letters will be re- 
ceived from her at carefully spaced in- 
tervals from somewhere abroad. Actu- 
ally, he has murdered her quietly. That’s 
one pattern of murder. But what that 
type of murderer doesn’t do is rush to 
his brother-in-law and say he’s murdered 
his wife and hadn’t they better go to the 
police. On the other hand, if your father 
was the emotional type of killer, and 
was terribly in love with his wife and 
strangled her in a fit of frenzied jealousy 
—and that fits in with the words vou 


heard—he certainly doesn’t pack ¢ 
and arrange for letters to come bef 
rushes off to broadcast his crime. 
wrong, Gwenda.” 

“Then what are you getting at, 

“I don’t know. It’s just that throu 
it all there seems to be an unkno 
tor—call it X. Someone who hasn 
peared as yet. But one gets glimp 
the technique.” 

The ring of the front doorbell 
rupted him. Gwenda looked dismi 
“T quite forgot. It’s Miss Marple. I 
her to tea today. Don’t let’s say sal 
about all this to her.” 

Yet, strangely enough, it was Gw 
who, during tea, interrupted Miss 
ple and poured it all out—their cz 
Dr. Kennedy, his subsequent ca 
them and what he had told them. ‘ 
was what you meant in London, w 
it?” Gwenda asked breathlessly. 
thought, then, that my father mig} 
involved?” 

Miss Marple said gently, “It ocey 
to me, yes.” 

“I see why you urged us to lea 
alone,” said Gwenda. “Oh, I wisk 
had. But one can’t go back.” 

“No,” said Miss Marple, “one 
go back.” 

“All I. say is,” said Giles, “ti 
doesn’t fit.” And lucidly, clearly, he 
over the points as he had previ 
outlined them to Gwenda. 

“It is a perfectly reasonable hyp 
sis,” Miss Marple said, “the possibili 
X. Someone who hasn’t appeared 
but whose presence can be dedu 

“We're going to the sanatorium y 
my father died,” said Gwenda. “Per 
we'll find out something there.” 
































Saltmarsh House was set pleas 
on the coast. Giles and Gwenda 
shown into Dr. Penrose’s study, an 
Penrose rose to greet them. “I had 
letter, and Dr. Kennedy’s,” he sai 
remember your father’s case quite 
It presented certain peculiar feat 

“Such as?” Giles asked. 

“Well, the delusion was very str 
Major Halliday was most emphatic 
he had strangled his second wife in 
of jealous rage. I don’t mind telling 
that had it not been for Dr. Kenn 
assurance that Mrs. Halliday was a 
ally alive, I should have been Pe 


at that time to take your father’s a 
tion at its face value.” 

-“You believed that he had actu 
killed her?” Giles asked. 

“I said ‘at that time.’ Later, I 
cause to revise my opinion, as M 
Halliday’s mental makeup became 
was neither mad nor was he i ta 





familiar to me. Your father, Mrs. R 
to others. But he did have this fixa 
about Mrs. Halliday’s death.” 

He paused. “You know, I pres 
that Major Halliday committed 
cide?” (contin 
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Doctors Prove You Can Help Shrink 
Swelling Of Hemorrhoidal Tissues Due To 
Inflammation. Relieve Pain And Itch Too. 


Gives prompt temporary relief from 
hemorrhoidal pain and itch in many cases. 


Doctors have found a most effective 
medication that actually helps shrink 
painful swelling of hemorrhoidal tis- 
sues caused by infection. In many 
cases, the first applications give 
prompt relief for hours from such pain 
and burning itching. 


Tests by doctors on hundreds upon 
hundreds of patients showed this to be 
true in many cases. The medication the 
doctors used was Preparation H®—the 
same Preparation H you can get with- 
out a prescription. Ointment or sup- 
positories. 
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“Oh, no!” cried Gwenda. 

“Tm sorry, Mrs. Reed. I thought you 
knew that.” 

“Was he so dreadfully unhappy?” 

“No. I do not think so. It was more a 
guilt complex, a desire for a penalty to 
be exacted. He had insisted at first, you 
know, on calling in the police, and 
though persuaded out of that, and as- 
sured that he had actually committed no 
crime at all, he obstinately refused to be 
wholly convinced. Yet it was proved to 
him over and over again, and he had to 
admit that he had no recollection of 
committing the actual act. His account of 
that evening never varied. The servants 
were out. He went into the dining room, 
poured himself a drink and drank it, 
then went into the drawing room. After 
that he remembered nothing—until he 
was standing in his bedroom looking 
down at his wife, who was dead—stran- 
gled. He knew he had done it—” 

Giles interrupted. “Excuse me, Dr. 
Penrose, but why did he know that he 
had done it?” 

“For some months past he had found 
himself entertaining wild and melodra- 
matic suspicions. He told me, for in- 
stance, that he had been convinced his 
wife was administering drugs to him. 
He had, of course, lived in India, and 
the practice of wives driving their hus- 
bands insane by Datura poisoning often 
comes up there. He had suffered fairly 
often from hallucinations, with confu- 
sion of time and place. He denied stren- 
uously that he suspected his wife of in- 
fidelity, but nevertheless, I think that 


that was the motivating power. It seems 
that what actually occurred was that he 
went into the drawing room, read the 
note his wife left saying she was leaving 
him, and that his way of eluding this 


fact was to prefer to ‘kill’ her. Hence the 
hallucination.” 

“You mean he cared for her very 
much?” asked Gwenda. 
“Obviously, Mrs. Reed.” 
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Dr. Penrose picked up a small, shabby 
black book. “If you would like this diary, 
Mrs. Reed, you are the proper person to 
have it. It contains various jottings set 
down by your father during the time he 
was here.” 

On the way back to London, Gwenda 
took out the diary and began to read at 
random. Kelvin Halliday had written: 


I suppose these doctors know 
their business. . . . I don’t believe a 
word of it... . I can’t help feeling 
this is a simple police case—not a 
crazy loony bin matter. 

I've written to James... . urged 
him to communicate with Helen. 
... Let her come and see me in the 
flesh if she’s alive. . . . He says he 
doesn’t know where she is . . . that’s 
because he knows that she’s dead 
and that I killed her. .. . 

When did I begin to suspect her? 
Soon after we came to Dillmouth. 
... Her manner changed... 

Did she give me drugs in my 
food? Those awful nightmares. Not 
ordinary dreams . . . I know it was 
drugs. . . . Only she could have 
done that. . . . Why? There’s some 
man... Some man she was afraid 
Clinges. 

Let me be honest. I suspected, 
didn’t I, that she had a lover? There 
was someone—I know there was 





someone. She said as much to me 
on the boat. ... Someone she loved 
and couldn’t marry... . It was the 
same for both of us... . I couldn’t 
forget Megan... . 

Is Helen alive? Or did I choke 
the life out of her? I saw the note— 
propped up on the desk, and then— 
all black—just blackness. But there’s 
no doubt about it. . . . I killed her. 
... Thank God, Gwennie’s all right 
in New Zealand. 

It’s the best way. .. . No scandal 
. . . The best way for the child. 
She'll never know her father was a 
murderer. ... 


Tears blinded Gwenda. She look 
across at Giles, sitting opposite her. 
his eyes were riveted on the oppos 
corner. He motioned faintly with 
head. Their fellow passenger was rei 
ing an evening paper. On the outside 
it was a melodramatic caption: 

WHO WERE THE MEN IN H 
LIFE? 

Slowly, Gwenda nodded her he: 
She looked down again at the diary. 

There was someone—I know th 
wads someone... . 


Miss Marple walked along F 
Street. She looked in at the window o 
needlework shop, then went in to b 
some pale blue wool to knit a bab 
jacket. The saleswoman remarked as s 
wrapped up the parcel that the wi 
was very cold today. 

“Yes, indeed,” Miss Marple sa 
“Dillmouth has changed a good deal 
have not been here for nearly ninete 
years. I was staying with friends. . . 
house called St. Catherine’s—perha| 
you know it?” 

“That would be Mrs. Findeysor 
house.” 

“Yes—yes. Though the friends I kné¢ 
had it furnished. A Major Halliday ai 
his wife and a baby girl.” 

“Oh yes, Madam. They had it { 
about a year, I think.” 

“Yes. They had a very (continue 
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“Hello, Helen? You can go ahead and 
buy that mink coat.” | 
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exceptional cook. I have often wondered what became of 

“I expect you mean Edith Pagett, Madam. She’s st 
Dillmouth.” 

“Then there were the Fanes. A lawyer, I think he 

“Old Mr. Fane died some years ago—young Mr. Fane 
Walter Fane, lives with his mother. He is now the sq 
partner of the firm.” 

“Indeed? I had an idea Mr. Walter Fane had gone oF 
India.” 

“He did, Madam. As a young man. But he came home 
went into the firm after about a year or two. A very j 
quiet gentleman.” 

“Why, of course,” exclaimed Miss Marple. “He wa: 
gaged to Miss Kennedy, wasn’t he? And then she brol 
off and married Major Halliday.” 

Miss Marple leaned forward and lowered her voice. “T 
always so sorry for poor Major Halliday. I understan 
second wife ran away with someone.” 

“Regular flibbertigibbet, she was.” 

“Whom did she run away with?” 

“T couldn't tell you, Madam. Some said it was one 0 
summer visitors. But I know Major Halliday was quite br 
up. He left the place and I believe his health gave wa 

Miss Marple accepted her parcel. “Thank you so m 
she said. “I wonder if Edith Pagett still has that nice r 
for gingerbread?” 

“I expect so, Madam. As a matter of fact, her sister 
next door here.” 

Miss Marple went out into the street. She glanced at 
watch. “Just five minutes to go before meeting those 
young things at the Ginger Cat. I hope they didn’t find t 
too upsetting at the sanatorium.” 





G iles and Gwenda were at a corner table at the Ginger 
when Miss Marple joined them. Gwenda pushed the 
black book across to Miss Marple. 

“You must read that,’ Gwenda said. “Its what my fa 
wrote himself when he was at the nursing home. Oh, 
first of all, just tell Miss Marple exactly what Dr. Pe 
said, Giles.” 

Giles did so. Then Miss Marple opened the little b 
book. When she finally closed it, her expression was di 
to read. There was, Gwenda thought, anger in it. 

Giles said, “It’s seems to me there are certain points 
counted for. We can’t explain why Kelvin was convince 
strangled his wife in the bedroom. And there’s one r 
staggering question—where is Helen Halliday now? Bee 
it seems to me against all reason that Helen should never 
Coe heard from again. 

I agree with you,” said Miss Marple. “But the alternat 
Mr. Reed?” t 

Giles said slowly, “I've been thinking out the atonal 
It’s pretty fantastic, even rather frightening. Because it 
volves a kind of malevolence... . 

“That is indicated, I-think,” said Miss Marple. 

“Tm taking now the fantastic hypothesis that Kelvin Hi 
day didn’t kill his wife, but genuinely thought he had d 
so. That really means that only one theory will fit the ¢ 
Halliday was induced to believe that he had killed his ‘ 
by someone else. In other words, we've come to X. 

“Going over the facts very carefully, I'd say that that 
pothesis is at least possible. According to his own accot 
Halliday came into the house that evening, went into the 
ing room, took a drink as he usually did—and then wenti 
the next room, saw a note on the desk and had a black 

“Say it wasn't a blackout—that it (continued on page I 
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We'll pay you 
to find out. 


Yes, we Said /iquid. New Magic Liquid Pre- 
Wash cleans every bit as effectively as an 
aerosol, but it comes in a concentrated liquid 
form so it costs less to buy...costs less to 
use. Were so Sure you'll prefer it to any other 
soil and stain remover youre now using, we're 
giving you two different ways to find out it really 
pays...to use new Magic Liquid Pre-Wash. 
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taxed, restricted or prohibited by law, or if presented by any outside agencies, 
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og Itching, 
Cuts, Scrapes 


‘A veterinarian developed the 


medicine | use.”’ “Catfish” Hunter 
3-Million-Dollar Pitcher 
“Catfish” raises dogs on his farm in North 
Carolina, and he knows dogs like he knows 
baseball. “Vets say dogs have thinner skin 
than us and special dog germs. Sulfodene 
kills dog germs, checks itching, helps heal 
fast. It works for open sores, cuts, scrapes, 
infections. It’s like a first aid medicine for 
dogs’ skin problems.” 
In veterinarian tests, SULFODENE proved re- 
markably effective in 9 out of 10 cases. Also 
use SULFODENE SHAMPOO, medicated to help 
keep dogs’ skin 


® 
healthy. Where pet Sulfodene 
products are sold. 








SPACE AGE MIRACLE 
\acrwareo cvapoage {NEO 
IN PATENTED DISCOVERY ig ae 









ELT 








| ABSORBS 

| PERSPIRATION eS wd 

| MAKES FEET 

|\COMFORTABLE | ODOR-EATERS 


DESTROY ODOR 
A OF FEET, SOCKS: 
AND SHOES 











ta HEY 


WORK LIKE 










a, 
ee 


/V SPA Cc iE 
CAPSULES 
CA Tad "0A: $ 
PURIFIES’ 
AIR. AN Om 
ODOR-EATERS 
/7 DESTROYS , \) 
FOOT ODOR SF 


TT JONSON Odor Eaters 
| OAM INSOLES WITH MIRACLE CHARCOAL. 


| AT FOOT CARE COUNTERS 


ee 


124 





\ 
| 
| 
| 
| 

















Painting courtesy of 



















The Metropolitan 
Museum of Art 


Rubber 
balls, 
stuffed 
animals, 
rawhide 
bones. 
How do 
you know 
which 
toys your 
pet will 
enjoy? 


“THE PEACEABLE KINGDOM,”’ BY EDWARD HICKS, 1830 





By Gini Kopecky One afternoon, my friend Bette-Jane was strolling by 
a pet store window when she saw a medium-sized plastic box with a 
large round opening in the top, just large enough for a cat to stick in its 
paw and poke at the plastic ball trapped inside. Remembering her cat’s 
fondness for poking around inside her empty shoes, she concluded that 
this would be the perfect gift for her pet. Unfortunately, Puss did not 
share her enthusiasm. After one cursory examination he returned 

to her shoes. Six dollars wasted. 

How do you select a toy for your cat or dog? 

First keep in mind that no toy can adequately substitute for 
daily interaction between a pet and its owner. According to 
Dr. J. Lloyd Tait, former president of the New York City Veterinary 
Medical Association, “The pet owner should spend a certain amount of 
time each day just cuddling and playing gently with a young kitten 
or puppy. Not only does this familiarize the pet with its owner, but it hely 
the animal to adjust te later contact with other human beings.” 

A very young kitten or puppy might be given a soft, furry toy with 
which to sleep. Such a toy can often help both animal and owner throug 
those first lonely nights that a kitten or puppy might otherwise spend 
crying for its mother. However, as the pet gets older and friskier, make 
sure the toy does not get torn apart and swallowed. Also, Dr. Tait 
cautions cat owners against teasing their pets with lengths of yarn or 
string, which can be frayed off and swallowed when the owner 
isn't looking. Instead, he recommends giving the animal any small, solid 
rubber toy that can be batted about and chewed without coming 
apart. As for toys that make noise: “Animals love them,” says Dr. Tait. 
“The sounds really pique their curiosity.” 

Generally, the same rules for selecting a toy for a pet apply 
as when choosing a plaything for a child: beware of objects small 
enough to be swallowed; avoid dangerously sharp cutting edges; 
and make sure any paints or coloring are non-toxic. 

“But the best toys,” says Dr. Tait, “are those that add to a pet's 
perpetual enjoyment. Some dogs have a lot of fun retrieving. It provides 
the animal with an activity that can be enjoyed any time.” 

If a dog likes to chew (and what dog doesn’t?), Dr, Tait recommends 
a rawhide bone over a genuine meat bone or an old shoe. “Real bones 
can be splintered and swallowed,” he says. “And it’s best to keep 
away from shoes altogether. The problem is that a dog cannot distinguis 
an old shoe from a new one. If he can chew on one, why not the other?” 

Cats, on the other hand, prefer scratching to chewing. Anyone 
interested in preserving the quality of the furniture should provide the 
pet with a carpeted scratching pole. The sooner a cat learns that the 
pole, not the sofa, is for scratching, the less money the owner will have 
to spend on reupholstery. And cats love catnip, that magical herb that 
affects felines in much the same way as marijuana affects human beings. 

Of course, some pets simply have no interest in play activities at all. 
“Take my dog, for example,” says Dr. Tait. “He and I have an 
understanding. He doesn’t fetch my slippers, and I don't roll around 
with him on the floor. We get along perfectly.” End 
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SLEEPING 
MURDER 


continued from page 122 


was just knockout drops in the whiskey. 


The next step is quite clear, isn’t it? X 
had strangled Helen in the hall, but af- 
terward took her upstairs and arranged 
her artistically as a crime passionnel on 
the bed, and that’s where Kelvin is when 
he comes to, poor devil. He may have 
been suffering from jealousy where she’s 
concerned, so he thinks that he’s done it. 
He goes off to find his brother-in-law— 
on the other side of the town and on foot. 
And that gives X time to do the next 
trick. Pack and remove a suitcase of 
clothes and also remove the body— 
though what was done with the body 
beats me completely.” 

“It surprises me you should say that, 
Mr. Reed,” said Miss Marple. “I should 
say that that problem would present few 
lifficulties. But : 


do please go on.” 

“Who u he men in her life? ” 
quoted Giles. “That’s really the crux of 
the matter, isn’t If there is an X, all 
we know is that X must have been liter- 
ally crazy about her.” 

“And so hated my father,” said Gwen- 
da. “And wanted him to suffer.” 

Miss Marple said, “We do know some- 
thing about what you have termed ‘the 
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men in her life.” There was the man she 
was going out to marry—Walter Fane.” 

“Yes. But he was out in India.” 

“But was he? He came back here and 
went into the firm.” 

Giles was looking curiously at the old 
lady. “How did you find that out?” 

Miss Marple smiled apologetically. 
“Tve been gossiping a little. One can 
pick up quite a lot of local news.” 

“Walter Fane,” said Giles thought- 
fully. “Helen turned him down. That 
may have rankled quite a lot.” 

“There’s someone else we know about, 
too,” said Gwenda suddenly. “You re- 
member there was somebody she got 
entangled with when she left school— 
someone undesirable, Dr. Kennedy said. 
I wonder why he was undesirable.” 

“That's two men,” said Giles. “Either 
of them may have had a grudge... .” 

“We might, I think, infer a third,” said 
Miss Marple. 

Gwenda and Giles looked at her. 

“Helen Kennedy went to India to 
marry young Fane. Admittedly, she was 
not wildly in love with him, but she must 
have been fond of him. Yet on arrival, 
she breaks off the engagement.” 

“Changed her mind, I suppose,” said 
Giles. 

Both Miss Marple and Gwenda. 
looked at him in mild contempt. 

“We know that,” said Gwenda. “What 
Miss Marple means is—why?” 

“Girls do change their minds,” said 
Giles vaguely. 

“Under certain circumstances,” said 
Miss Marple. 

“Another man!” Gwenda cried. 

She and Miss Marple looked at each 
other with the assurance of those ad- 
mitted to a society from which men were 
excluded. Gwenda added with certainty: 
“On the boat! Going out!” 

“If so, why didn’t she marry the 
chap?” demanded Giles. 

“Perhaps he didn’t really care for her,” 
Gwenda said. Then she shook her head. 
“No, I think in that case she would still 
have married Walter Fane. Of course. 
Married man.” 

“Exactly,” said Miss Marple. “That’s 
how I reconstruct it. They fell in love. But 
if he was a married man—with children, 
perhaps—that might be the end of it.” 

“Only she couldn’t go on and marry 
Walter Fane,” said Gwenda. “So she 
wired her brother and went home. Yes, 


that all fits. And on the boat h 
met my father...” 

She paused, thinking it out. “N 
ly in love,” she said. “But attrac 
They were both unhappy . . . 
consoled each other. My father 
about my mother, and perhaps 
him about the other man... . 
course.” She flicked over the p 
the diary. “I knew there was so 
she said as much to me on th 
someone she loved and couldn't 

She nodded violently at Miss 
“That gives us a third person for 

Giles looked exasperated. “Bu 
just placed the man as going 
India.” 

“Well, people can come ba 
India, can’t they? Walter Fane d 
keep harping on who the men } 
her life. Well, we’ve got three o 
Walter Fane, some young i 
name we don’t know, and a 1 
man—” 

“Whom we don’t know exist 
ished Giles. 

“We'll find out,” said Gwenda. 
we, Miss Marple?” 

“With time and patience,” s 
Marple. “Now for my contrib 
have discovered that Edith Pag 
was cook at St. Catherine’s at t 
we are interested in, is still in Di 
She may be able to tell us a goo 

“That's wonderful,” said 
“T’ve thought of something else. 
ing to make a new will, and Is 
Walter Fane to do it for me.” 





Lily Kimble spread a couple 
newspapers on the kitchen table i 
ness for draining the chipped 
that were hissing in the pan. She 
forward aimlessly studying thej 
print spread out before her. Th 

denly she stopped and called: “Ji 

Listen here, will you? It’s a piece 
paper. ‘Will anyone with any ing 
of Helen Spenlove Halliday, né 
nedy, communicate with Messrs 
& Hardy, Southampton Row.’ S 
me they might be meaning Mrs, 
day I was in service with at St 
erine’s. Wonder what it’s all 


Think as there’s any money in it® 
Mr. Kimble said “Ar.” 
“Might be a will or something,” 

lated his wife. ) 
“Eighteen .years or 
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SLEEPING | 
MURDER 


continues 
I shouldn't wonder. . 
+] 


. . Wonder 
eyre raking it all up for now? 


lon’t think it could be police, do 
Jim?” 
Whatever?” asked Mr. Kimble. 
Well, you know what I always 


thought,” said Mrs. Kimble. “Pretending 
that she’d gone off with a feller. That’s 
what they say, husbands, when they do 
their wives in. Depend upon it, it was 
murder. Those clothes she was supposed 
to have took away with her—well, they 
weren't right. And that’s when I said to 
Edie, ‘Depend upon it,’ I said, ‘the mas- 
ters murdered And that Swiss 
nurse, she saw something. Out of the 
window. Come to the cinema along with 
me, she did, though she wasn’t supposed 
to leave the nursery. And when we got 
back there was ever such a schemozzle 
going on. Doctor was there and the mas- 
ter ill and sleeping in the dressing room, 
and the doctor looking after him. It was 
then he asked me about the clothes, and 
it seemed all right at the time. I thought 
she'd gone off all right with that fellow 
she was so keen on—and him a married 
man, too. What was his name now?” 

Mr. Kimble, ignoring all else, de- 


her.’ 


manded to know if his supper was ready. 

“Tll_ just drain the chips. 
’"Twouldn’t be likely to be police—not 
after all this time. Maybe it’s lawyers— 
and money in it. What do you say, Jim?” 

“Ar,” said Mr. Kimble, hungrily eyeing 
the fish and chips. The discussion was 
postponed. 


Giwenda looked across the mahogany 
desk at Mr. Walter Fane, a rather tired- 
looking man of about 50, with a gentle, 
nendescript face. His voice was slow and 
careful and pleasant. Probably, Gwenda 
decided, a very sound lawyer. 

The scratching of Walter Fane’s pen 
ceased. “I think that’s all quite clear, 
Mrs. Reed,” he said. “A very simple will. 
When would you like to come in and 
sign it?” 

Gwenda said there was no particular 
hurry. “We've got a house down here, 
you know,” she said. “Hillside. It used 
to be St. Catherine’s.” 

Mr. Fane took off his pince-nez. He 
polished them with a silk handkerchief. 

“Oh, yes,” he said. He looked up and 
Gwenda thought how different people 
who habitually wear glasses look without 
them. His eyes, a very pale gray, seemed 
strangely weak and unfocused. He said 
in his precise lawyers voice, “Perhaps 
if you come in the day after tomorrow?” 

“Yes, that will be quite all right.” Then 
Gwenda said, with exactly the little rush 
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she had rehearsed beforehal 
asked specially for you, becau 
that you once knew my mothe 
Halliday. I've been told that 
once engaged to her.” 

Walter Fane, his voice u 
unruffled, said, “No, I never k 
mother, Mrs. Reed. But I was 


gaged, for a short period, to Hi. 


nedy, who afterwards marrigff, 


Halliday, as his second wife.” 
“Oh, how stupid of me. I’ve 


wrong. It was Helen—my stef, 


Of course, it’s all long before 
ber. But I heard someone say t 


once been engaged to Mrs. Half 


India—and I thought it was 


mother—because my father méfp 


India.” 


“Helen Kennedy came out tap | 


marry me,” said Walter Fane. “ 


changed her mind. On the bef). 


home she met your father.” 

“Tm so sorry,” she said. 
my foot in it?” | 

Walter Fane smiled—his sloy 
ant smile. “It’s nineteen or twel 
ago, Mrs. Reed,” he said. “One 
ful follies don’t mean much a 
space of time. So you are Hallid 
daughter. You may not reme 
but I used to give you piggybae 

Gwenda laughed. “Did you 
can’t pretend I remember you— 
I was only about two and a half 


“He 
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Decisions...decis' 


Z. . . » Were you back on leave 
India or something like that?” 

0, I'd chucked India for good. I 
J out to try tea planting—but the life 
t suit me. I simply came back and 
) straight into the firm. I’ve been 
ver since.” 

Jain there was a pause and he re- 
fd in a lower voice, “Yes, ever 


» 





en, with a change of manner, he 
» hands with her and said, “Since 
sem to be old friends, you must 
your husband to tea one day.” 
venda went out of the office and 
the stairs. There was a cobweb in 
igle of the stairway. In the middle 
e web was a pale, rather nonde- 
spider. It didn’t look, Gwenda 
cht, like a real spider. Not the fat 
kind of spider who caught flies and 
iem. It was more like a ghost of a 
r. Rather like Walter Fane, in fact. 
| 
ith Pagett was tall, dark and thin. 
jas at a guess round about 50. 
*y now,” she was saying. “Little 
}Gwennie. You used to come into 
itchen, as pretty as could be.” 
enda stared hard at the upright 
), trying to remember. 
‘ith Pagett coughed primly. “You 
ied to ask me something?” 
venda began, “You see, I was 
ht up by relations in New Zealand 








and of course they could never tell me 
anything about my father and my step- 
mother. She—she was nice, wasn’t she?” 

“Very fond of you, she was. Oh, yes, 
she used to take you down to the beach 
and play with you in the garden. She 
was quite young herself. Nothing but a 
girl, really. I often used to think she 
enjoyed the games as much as you did. 
You see, she'd been an only child, in a 
manner of speaking. Dr. Kennedy, her 
brother, was years older.” 

“You liked her,” said Miss Marple. 

“Yes, Madam, I did,” she said. There 
was a trace of defiance in her manner. 
“No matter what anybody says. She was 
as nice as could be to me. I'd never have 
believed she’d do what she did do. Al- 
though there had been talk—” 


She stopped abruptly and gave an 
apologetic glance at Gwenda. Instinc- 
tively Gwenda spoke. “I want to know,” 
she said. “Please don’t think I shall mind 
anything you say. She wasn’t my own 
mother. And we are very anxious to find 
her. She went away from here—and she 
seems to have been quite lost sight of.” 
“Mrs. Halliday left home quite sud- 
denly, I understand?” Giles asked Edith. 
“Yes, sir, it was a shock to all of us.” 
“Have you any idea who the man was 
she went away with?” 
Edith Pagett shook her head. “I never 
saw anything at all. But Lily, the parlor- 
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maid, she had her ideas. ‘Mark my 
words, she used to say. “That chap’s 
sweet on her. Only got to see him look- 
ing at her as she pours out the tea. And 
does his wife look daggers!’ ’ 

“I see. And who was the chap?” 

“Now I'm afraid, sir, I just don’t re- 
member his name. A Captain—Esdale 
—no, that wasn’t it-Emery—no. He and 
his wife were staying at the Royal Clar- 
ence.” 

“Summer visitors?” 

“Yes, but I think that he—or maybe 
both of them—had known Mrs. Halliday 
before. They came to the house quite 
often.” 

“And his wife didn’t like it.” 

“No, sir. But mind you, I never be- 
lieved for a moment that there was any- 
thing wrong about it.” 

Gwenda asked, “Were they still at 
the Royal Clarence when Helen went 
away?” 

“As far as I recollect, they went away 
just about the same time, a day earlier 
or a day later—anyway, it was close 
enough to make people talk. But people 
did say she'd always been flighty—not 
that I ever saw anything of the kind my- 
self. I wouldn’t have been willing to go 
to Norfolk with them if I’d thought that.” 

For a moment three people stared at 
her intently. Then Giles said, “Norfolk? 
Were they going to Norfolk?” 

(continued on page 134) 
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all day. 
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SLEEPING 
MURDER 


continued from page 129 

“Yes, sir. They'd bought a house there. 
Mrs. Halliday told me about three weeks 
before. She asked me if ?'d come with 
them when they moved, and I said I 
would,” 

“I never heard they had bought a 
house in Norfolk,” said Giles. 

“Well, it’s funny you should say that, 
sir, because Mrs. Halliday seemed to 
want it kept very quiet. She asked me 
not to speak about it to anyone at all. 
She’d been wanting to go away from 
Dillmouth for some time. She’d been 
pressing Major Halliday to go. It’s al- 
most as though she was afraid to stop 
there.” 

Giles said, “You don’t think she 
wanted to go to Norfolk to be near this 
man whose name you can’t remember?” 

Edith Pagett looked distressed. “Oh, 
indeed, sir, I wouldn't like to think that. 
Besides, they came from up north some- 
where, that lady and gentleman did. 
Northumberland, I think it was.” 

Gwenda said: “She was afraid of 
something, wasn’t she? Or of someone?” 

I do remember—now that you say 
that—” 

“Yes?” 

“Lily came inte the kitchen one day. 
Said that the Missus had come in from 
the garden with the Master into the 
ieee room and the door to the hall 
being open, Lily’d heard what they said. 

““I'm afraid of you, that’s what Mrs. 
Halliday had said. ‘'ve been afraid of 
you for a long time. Youre mad. Youre 
not normal. You must leave me alone. I 


think, underneath, I've always been 
frightened of you... . 


“Something of that kind—of course, I 
can’t say now to the exact words. But 
Lily, she took it very seriously, and that’s 
why, after it all happened, she—’ 


Edith Pagett stopped dead. A curious, 
frightened look came over her face. Giles 
said gently: “Please tell us, Edith. It’s 
really important, you see.” 

She continued: “Lily was out at the 
pictures the night it happened—and 
what's more she took Layonee, the nurse, 
with her—and very wrong that was, and 
I told her so. ‘Oh, that’s all right, she 
said. ‘It’s not leaving the child alone in 
the house. You're down in the kitchen 
and the master and missus will be in 
later. Well, you can’t hear a thing from 
the kitchen when the baize door’s shut.” 

Edith Pagett paused and then went 
on: “The evening passed ever so quick- 
ly, and the first thing I knew Dr. Ken- 
nedy came out in the kitchen and asked 
me where Lily was. I said it was her 
night off but she’d be in any minute now, 
and sure enough she came in that very 


minute. He took her upstairs 
mistress’s room. Wanted to knoy 
taken any clothes away with h 
what. So Lily looked about and to 
and then she come down to me,, 
hooked it,’ she said. “Gone off wi 
one. The master’s all in. Appa 
been a terrible shock to him. M 
he. He ought to have seen it 
‘You shouldn't speak like that, | 
‘How do you know she’s gone of 
anybody?’ Lily says, ‘She left | 
‘Who’s she gone off with?’ I said 
do you think?’ Lily said. ‘Not likel 
Mr. Sobersides Fane. So I sa 
think it’s Captain—whatever his 
was?’ And she said, “He’s my bet, 
it's our mystery man in the flashy 
That’s just a silly joke we had, 4 
said, ‘I don’t believe it. Not M 
day.’ And Lily says, “Well, it seen 
done it.’ 
“All this was at first, you unde 
But later on, up in our bedroor 
woke me up. ‘Look here,’ she sa 
all wrong.’ “What’s wrong?’ IJ 
‘Those clothes. There’s a suiteas 
and enough things to fill it—but 
the wrong things. She took an é 
dress, but she didn’t take her e 
belt and brassiere, nor the slip th 
with it. And she took her green 
—which she never wears until lai 
the autumn. You mark my words 
Lily said, ‘she’s not gone away até 
master’s done her in.’ 
“Well, I gave her a piece of m 
then, saying such awful things. 
ber, she says, ‘she was scared to 
of him. I heard her telling him so 
that’s just where you're wrong, 
I said, ‘because it wasn’t the ma 
all. Just after you'd told me, that 
looked out of the window and the 
the master coming down the hilly 
golf clubs, so it couldn’t have be 
who was with the mistress in the 
ing room. It was someone else. ” 
The words echoed lingeringly 
comfortable sitting room. Giles sai 
ly under his breath, 
“It was someone else. ... 
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Farewell to 
“Miss Mystery” 
Agatha Christie died on Januar 
1976 at the age of 85. The aut 
87 books, her sales exceeded¥ 
million copies—a record said 10) 
surpassed only by the Bible 
Shakespeare. This fifteenth and¥ 
Miss Marple mystery, “Sleeping M 
der,” was written in the late 1 
and locked in a safe, with instrué 
that it be published only after 
author's death. It follows Miss @ 
tie’s most recent +1 best-seller,” 
tain,’ in which she killed off 
other famous sleuth, Hercule Pé 
Does she kill off Miss Marple? V 





not telling .. . yet. 
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Clairol" Shampoo is for color 
treated hair. Two formulas. Blue, 
especially formulated forall deli- 
cate blonde tones. And green, 
for the rich brunette and red- 
headshades. Both are gentle on 
your haircolorand gentle to your 
hair. And both have special re- 
conditioners for good body and 
manageability. So it's easy on 
yourhaircolor. Easy on yourhair. 
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Thomasville Pine Manor. 
1776 redesigned for 1976. 


You Il love the warmth of early America 
combined with the boldness of the 
‘70s. We've captured both in Pine 
Manor, our collection of 75 distinctive 
pieces for bedroom, family room, 
dining room, and living room 

Ithas arobustlook you usually dont 
find in Early American ... a look 
Thomasville craftsmen achieve with 
solid Knotty pine and pine veneers 
finished in a rich, deep tone that high- 
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lights the native wood. Notice the thick 
tops, the shaped edges that seem 
worn by the years, the heavy wood 
spindles, and the authentic replicas 
of antique brass hardware 
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Guide” Send $3, and we'll send you 230 
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toothbrush 
wit + aut a flosser 
is only half a 


: toothbrush. 









Dentists agree: 

7 \ if you don’t floss, 

you haven't done 
\ the whole job. 


$7198 
AT MOST 
STORES 


Introducing _ 
the Daily Double 
Brush N Floss. 


It reaches deep into the Cavity Zone 
where no ordinary toothbrush can 
go...to floss out, clean out the 
spaces between the teeth where 
most cavities start. 
The floss is there 

when you need it — every day. 
Convenient to use, easy to advance. 
The exclusive flosser holds 40 yards 
(about nonths supply) of dental 
floss taut—the way it works best. 

Multi-tufted nylon bristles in soft, 
4medium or firm are rounded to 
polish without damaging tooth 
enamel or gums. Brush heads and 
floss refills are available wherever 
Daily Double Brush N Floss is sold 
Or, write to: 

JANAR PRODUCTS 
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By Lenore Hershey 








WHITE HOUSE VETERANS 
In a long, hot political summer, it’s only 
fe natural that the Journal focus on political 
} and presidential personalities for its 
August issue. Actually, the Children of the 
White House section that starts on page 
103 was a happy by-product of an ill-fated 
theatrical production called 1600 Penn- 
sylvania Avenue. Way back in 1975, 
Lynda Johnson Robb, our contributing 
/ editor, sat in our offices talking about her 
own adventures in, and memories of, that 
historic Washington address—and the idea for the article emerged. 
Susan Ford, photographer now in residence at the White House, was 
assigned to take the pictures, and the two young women became what 
was possibly the first Democratic-Republican presidential daughter 
coalition ever to work on a magazine story. When they went to Bryn 
Mawr College outside of Philadelphia, they were joined by a third White 
House daughter, Dr. Helen Taft Manning, 86, thus spanning several 
generations. Lynda Robb, shown here with her mother, Lady Bird 
Johnson, says this was a great assignment. Funniest incident: not being 
given a table at two fashionable New York restaurants when she and 
Franklin Delano Roosevelt, Jr. went out to lunch. The haughty head- 
waiters did not recognize the names or the faces. 


OTHER JOURNAL JOTTINGS 


How does a magazine staff spend its summer? For one thing, getting 
together its exciting fall issues, and we promise you lots of surprises 
and delights. For another, revving up for our annual softball series. 
The Journal Jets, a hot-shot team of five women big leaguers (even I 
occasionally get up to bat) and five supportive males, will be meeting 
competitive magazines’ softball teams on the fields in Central Park this 
month. Watch our steam: The Journal Jets will be taking on everyone 
from Playboy to Good Housekeeping. 


OUR REAL SUPERSTAR 
In the March issue, we told you about the Women Superstars, a 
multi-event contest among women athletes presented by the Journal 
in association with ABC-TV Sports. A group of us went to Rotonda, 
Fla., for the finals and watched the Superstars do their thing. 

In case you missed all the fun and excitement on TV, the winner 

was speed skater Anne Henning, shown here at right, with Health 
and Beauty Editor Maureen Lynch (on the left) and myself (center). 
Pert, curly-haired, 20-year-old Anne is a former Olympic winner, 

now turned pro. She sailed through the preliminaries and went on 
to triumph over such other great athletes as Micki King, Wyomia 
Tyus and Laura Blears Ching. Her 
take-home reward: $51,400. For 
those of us who watched Anne’s 
determination, skill and grace in 
such sports as rowing, cycling and 
obstacle course, it was clear she is 
a Superstar all the way. Congratu- 
lations to her—and to all the women 
athletes who participated! —L.H. 
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r hey put a man on the moon. 
Why can’t they cover my gray without 


hanging my natural haircolor’? 














} don’t mean to be just covers up the gray 

eitankerous. But naturalness withoutchanging your natural 

) big thing with me. color. And it comes in 15 

poeople and food and shades to make it easy to 

$ ecially my looks. find yours. 

_ Jnfortunately, gray hair Beautiful. Now that I use 

slso natural. And mine Loving Care, you can't see 

jeall y getting me down any of my grays. I've got 

iause it makes me look my natural color with some = 
B than I feel. nice highlights I haven't ee 
Bee course Icould usea seen since | was a kid. And cui 
Be de haircolor? Plenty you know what , Loving Care Lhe 
ee an doles just not is actually good for my hair. Seo 
style. Because no matter So good, in fact, it feels 

Ww natural-looking the softer, yet is easier to 

Hor turned out, it would manage than it was before. 

somebody else’s natural, Now, if they would just put 


-mine. a4 woman on the moon. 





) think I’m going cuckoo. 
)itil my best friend, who | 
wild have sworn never 
cored her hair, tells me 

fut Clairol’s Loving Care’ 
sion. As she explains it, 

st haircolors have peroxide, 
‘ich takes some of the 

§ ural color out of your hair. 


It’s good 
for your hair. 


_oving Care, on the other 
iid, has no peroxide. It 
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What's 
happening 









Westerns, comedy, drama, mystery and even a pic- 
ture with a dog hero. But it’s the nostalgic revel— 
“‘That’s Entertainment, Part 2’’—that takes 

movie honors this month. 


By Gene 





TOO MANY KOOKS 
Come with me back to the 1920s, to Hollywood before talkies, to the 


world of hand-cranked cameras and the silent silver screen. Set in that 

era is a new film called Won Ton Ton, in which we meet Madeline Kahn, 
a girl who yearns to be a big picture star. She gets nowhere until she is 
befriended by a German shepherd (the four-legged kind). He’s a wag 

but she can’t stand him, and even though she tries to tell him he’s barking 
up the wrong tree, he adores her. Meanwhile, a stray writer (Bruce Dern) 
is trying without success to sell story ideas to Art Carney, the president 

of a movie company. One day, our heroine, lured to the lot by a lascivious 
Lochinvar, is rescued from seduction by the heroic hound, who leaps 
through walls to save her virtue. Carney is so impressed that he makes 
the dog a star and Der a director. They name the dog Won Ton Ton 

and everybody loves him so much they all want to give him a leg up. 

Since he won't obey anyone’s instructions but Kahn’s, she gets to be in 
pictures and becomes a star. Unfortunately, the script is a surfeit of scrap, 
and even scores of famous old comedians—including Milton Berle, Phil 
Silvers, Stepin Fetchit, and the Ritz Brothers—cannot save it. This 

proves that too many kooks spoil the froth, and Won Ton Ton is a dog. 


GRIN AND GLOW 

That's Entertainment, Part 2—a sequined sequel—is a classy, splashy 
cavalcade of scenes from MGM movies (mostly musicals) from 1929 
through 1957. You can’t expect this encore to be as entertaining as the 
original because you must assume all of the best stuff was used the first 
time around. Still, MGM had such a feast of film that even if you call 
this picture “That’s Leftovers,” you're in for a treat. How can you miss 
with Hepburn and Tracy, Barrymore and Garbo, Sinatra and Kelly, 
Garland and Fred Astaire, Eleanor Powell and the whole U.S. Navy and, 
of course, Esther Williams, taking everyone’s advice and jumping in the 
lake. So, if you want to bathe yourself in nostalgia, and revel in that 
extinct species—the lavish Hollywood musical—you'll grin and glow 
through That's Entertainment, Part 2. 





NOT EVEN HALF A CHANCE ' 
Charles Bronson is an actor who knows his craft and, given half a 


chance, can deliver a compelling performance. In Breakheart Pass he is 
not given half a chance. When this western begins, we're on an old train, 
heading for an old fort in the Old West. Most of the passengers are 
federal troops, but also aboard are the governor, the governor's 
girlfriend, a U. S. marshal, a doctor, assorted character actors and one 
prisoner—Charles Bronson—who is charged with arson, murder, lying, 
cheating and general misbehavior. We are told that the train is on the 
way to save the fort from a diphtheria epidemic. The train is barely two 
reels out of the station when the doctor is mysteriously murdered. Who 
did it? And then, who murdered the reverend? And then, who pushed 
the fireman out of the engine as they passed over a ravine? And then, 
who unhooked the last car so all the soldiers fell down over the mountain? 
If this keeps up, who’s going to be left in the (continued on page 12) 
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continued from page 8 


movie to solve the crimes? Is there real- 
ly a diphtheria epidemic or is the script- 
writer giving us the needle? The train, 
approaching the fort, is attacked by In- 
dians and outlaws. Bronson is outnum- 
bered, but he beats them all and we 
learn that he isn’t such a bad guy. By 
this time I was so confused that I was 
rooting for the diphtheria. 


WHO, WHY, HOW? 


The End of the Game is a cerebral 
mystery with a winning character—an 
offbeat police commissioner with a one- 
track mind who’s tracking a killer. He’s 
assisted by Jon Voight, a smart and sexy 
sleuth who finds Jacqueline Bisset ar- 
resting. But she teaches him that it 
smarts to be sexy, since she’s involved 
with Robert Shaw, an immensely rich 
and powerful person for whom murder 
is pleasure. His one grace is a love for 
Mozart, so intense that he hires the ex- 
traordinary violinist, Pinchas Zukerman, 
to play for him. The End of the Game 
is played in Switzerland, where we come 
upon a corpse, stiffly portrayed by Don- 
ald Sutherland. In life he was a detec- 
tive; in death he is a problem: who killed 
him? Also why? Also how? Also how 
come only one bullet hole and two bul- 
lets? The key antagonists are the old po- 
lice commissioner (appealingly played 
by Martin Ritt) and Shaw, the man 
Ritt’s been tracking for 30 years. The 
writer-director Maximilian Schell has 
assembled an intricate puzzle of people: 
the tired old commissioner working from 
memory, the wealthy killer-for-kicks, the 
ambitious assistant with the inquisitive 
future and the girl with the curious past. 
Who is who? Whom is whom? What is 
what? You can’t find out until you get 
to the end of The End of the Game. 


ECCENTRIC, BUT... 


Marlon Brando and Jack Nicholson 
are teamed in The Missouri Breaks, a 
western about a charming rustler who 
leads a small but engaging gang of in- 
competent scoundrels. When one_ of 
them is caught and hung by the local 
rich rancher, Nicholson retaliates by 
hanging the rancher’s foreman. The in- 
furiated rancher retaliates by hiring 
Marlon Brando—a kinky killer who calls 
himself a “regulator.” Brando plays him 
as a perfumed fop—fancy clothes, bub- 
ble baths and an assortment of accents 
(including an Irish brogue). Nicholson 
loves the rancher’s daughter, who loathes 
her father and Brando, so she’s loath to 
help them. Thus The Missouri Breaks 
becomes a match between the light- 
hearted outlaw (Nicholson) and _ the 
lawless lawman (Brando). Brando’s act- 
ing is terrifically broad—almost parody 
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What's 


—which I think is exactly right: he is an 


- outsider, almost from another film, with 


rules of behavior alien to everyone else’s 
on screen. This is an eccentric film, 
worth seeing for Brando’s behavior, but 
ultimately spoiled for me by scenes of 
gory graphic violence at the end that 
turn the bubble bath into a bloodbath. 
When will it end? 


QUIETLY SATISFYING 


Every so often a small movie comes 
along that certain sophisticates scorn, 
that does not smash box-office records in 
the big cities, but which is generous with 
understanding and quietly satisfying. 
Such a film is Baby Blue Marine. This is 
an epithet evidently used for recruits 
who don’t make it into the Marines after 
boot camp training. The story is set early 
in World War II. Our young hero (Jan- 
Michael Vincent) is sent home in his 
baby-blue pajama suit, a kind of aqua- 
marine Scarlet Letter. While waiting for 
a train, he meets a 21-year-old Marine 
hero who gets him drunk, knocks him 
out, switches uniforms and deserts. That 
leaves Vincent in a hero’s uniform, so he 
decides to assume the role. He hitches 
east from California and is let out in a 
Colorado village. There, in the town’s 
only coffee shop, he meets a sweet, 
young, high school waitress, most ap- 
pealingly played by Glynnis O’Connor. 
She invites him home for dinner, he falls 
in love with her and stays on. But this 
idyllic existence cannot last. When 
young, Japanese-American political pris- 
oners escape from a nearby camp, Vin- 
cent and the townsmen take out after 
them. What happens to our innocent 
imposter and to the girl he loves is re- 
vealed in the end of the story, which I 
found sweetly satisfying. Baby Blue 
Marine has no thunderous message, no 
giant stars, no blood or obscenity or lust 
—just a nice story, well acted. No won- 
der it hasn’t become a big hit. 


DUCK! 


If you take Elizabeth Taylor, Ava 
Gardner, Robert Morley, Cicely Tyson 
and Jane Fonda, ship them off to Russia 
to mix with Russian ballet stars and cir- 
cus performers, toss in two English chil- 
dren and direct director George Cukor 
to stir them into a melange of Maeter- 
linck’s classic fairy tale The Blue Bird, 
what have you got? A very long ques- 
tion. The Blue Bird is the tale of two tots, 
poor but hungry, who live in a thatched 
hut with their peasant parents. Their 
grumpy mother (Elizabeth Taylor) 
sends them to bed without supper. One 
night the children sneak downstairs (it’s 
a duplex thatched hut) and encounter a 
gnarled witch (Elizabeth Taylor), who 
is suddenly transformed into a_ fairy 
queen (Elizabeth Taylor). She (Eliza- 
beth Taylor) sends them out on a quest 
for the blue bird of happiness (dyed 
pigeons). She provides traveling com- 
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panions by transforming their bre; 
milk, water, their dog and their cat i 
human form, and off they go. Before { 
none-too-soon end, they have walk 
through the world of conspicuous ] 
with Ava Gardner, the world of da 
ness ruled by Jane Fonda, and the wo 
of unbom children, where Robert M 
ley is given a wide berth. Rarely 
classic literature taken a worse thra 
ing. The script is unscrupulous, the 
sic is weighted with lyrics that I 
along in search of a notion, and no 0 
knows how to sing. The Blue Bird is} 
ing hawked as children’s entertainme 
but it is a turkey, so when The Blue B 
shows up, duck! 


GENE SHALIT RE-VIEWS 


All the President’s Men is quite simpl 
smash. If there were a Pulitzer Prize 
movies, Men would win. 

The Bad News Bears are a Little Leas 
baseball team, managed by Walter Matth 
Run, run, run to see this happy, wa 





} 

| 
hearted hit. 
Barry Lyndon. A feast for eyes and ea 
famine for the mind. 
Birch Interval is probably supposed to} 
concerned with the pain of a little girl g { 
ing up, but the story is hokum, the ser 
hopeless. 
The Duchess and the Dirtwater Fox s 
jects George Segal and Goldie Hawn to c 
and unusual punishment. Were audiences 
form a posse, they’d run Duchess out! 
town. 
Face to Face is blemished Ingmar Bergm 
starring, as usual, Liv Ullmann. If you’re 
a psychology textbook fan, this may rem 
you of Tedium 101. 
Family Plot is the newest Hitchcock, z 
this time horror is on hiatus. It’s all just 
fun, with a Hitchcock wink. 
Grey Gardens deals with the recluse a 
and cousin of Jacqueline Onassis. A wis 
tale, but through the ruins comes a lo! 
light. 
Lipstick is agleam with rotten gloss, one 
the worst of the year. 
The Man Who Would Be King. A ro 
relief for fans who adore good adven 
Sean Connery, Michael Caine and Chris 
pher Plummer lunge into John Huston’s j 
ous film set in Victorian India and rem 
points north. 

One Flew Over the Cuckoo’s Nest. J: 
Nicholson gives one of the best perfoi 
ances in years in one of the most gripp 
movies in years. 
Robin and Marian shows two of our favo 
characters in middle-age. Sadly, a treas 
turned to dross that rarely takes flight. 
The Sailor Who Fell from Grace with — 
Sea sounds poetic..but in fact is dogge| 
Filled with evil precocity, moody conver 
tion, and explicit sex. Ugly and pretentic 
Seyen Beauties is an indelible film by | 
extraordinary Italian director, Lina W. 
muller. 
Stay Hungry stars Jeff Bridges, who 
mixed up in a Mr. Universe contest. Ridi 
lous. i 
Taxi Driver is a morbid but well-made fi 
for adults only—with a brilliant perform 
by Robert DeNiro. 
Virility has the facility to mix incredibill 
with imbecility, ending up as an oC 
futility. Carlo Ponti produced, in a Sicil 
setting. 
W. C. Fields & Me is worth seeing onl 
Rod Steiger’s effective characterization of 
great comedian. Otherwise, the movie } 
little to offer. 
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Of all filter kings: 


ower tha: 


Carlton. 


Look at the latest U.S. Government figures for 
other top brands that call themselves “low ” in tar. 







tar, nicotine, 
mg/cig. mg/cig. 






Carlton 





Brand D (Filter) 15 1.0 

Brand D (Menthol) 14 1.0 

Brand T (Menthol) 11 0.7 

Brand (Filter) 11 0.6 eee 
Brand V (Menthol) 11 0.8 
Brand V (Filter) 11 0.7 





Carlton Filter ae *0.2 
| Carlton Menthol *2 “0:2 
7 ~ Carlton 70’s a *0.1 


(lowest of all brands) 


*Av. per cigarette by FTC method. 


No wonder Carlton is 
fastest growing of the top 25. 


! Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





Carlton Filter and Menthol: 2 mg. “tar”, 0.2 mg. nicotine; 
Carlton 70's: 1 mg. “tar”, 0.1 mg. nicotine av. per cigarette by FIC method. 
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The coolest salad 





———— 


a at 





u'll make all summ 


On warm summer nights, these coo! Si 
really hit the spot. Because you make the! ight 





lads 


refreshing Jell-O® Brand Gelatin, fresh fri ables, 
and a few simple ingredients. 
Our summer salads taste just as cool as they look 


And they don’t take a whole lot of time to | 
the easy recipe steps. Then let your refrigerator d 
For the coolest salads you'll make all sumn 


Jell-O® Brand Gelatin. 


Honeydew Delight 

(Top left) Cut 1 honeydew melon 
(about 5 Ib.) in half lengthwise; scoop 
out seeds and drain well. Dissolve 

1 package (3 oz.) Jell-O® Gelatin, rasp 
berry flavor, in 1 cup boiling water. 
Add 2 cups ice cubes and stir until 
gelatin begins to thicken, about 

3 minutes. Remove any unmelted ice. 
Stir in 1 banana, sliced. Place melon 
halves in small bowls; spoon in gelatin 
mixture. Chill until firm, about 3 
hours. Cut in wedges. Serve with salad 
greens. Makes 6 servings. 

Note: Chill any excess fruited gelatin 
in a dessert dish. 


Cubes and Melon Balls 

(Top center) Dissolve 2 packages (3 oz. 
each) or 1 package (6 02.) Jell-O® 
Gelatin, lime flavor, in 2 cups boiling 
water. Add 1 cup cold water and 

pour into 8- or 9-inch square pan. Chill 
until firm, 3 to 4 hours. Cut in cubes, 
using sharp knife which has been 
dipped in hot water. To remove cubes 
from pan, quickly dip pan in warm 
water and invert on wax paper, or re- 
move with spatula. Arrange cubes 

in individual dessert dishes with 3 cups 
melon balls. Makes 8 to 10 servings. 
Frozen Fruit Medley 

(Top right) Drain 1 can (8 oz.) pine- 
apple chunks, reserving juice. 

Add water to juice to make 12 cup. 
Dissolve 1 package (3 oz.) Jell-O® 
Gelatin, strawberry flavor, and a dash 
of salt in 1 cup boiling water. Add 
measured liquid and 4 cup lemon 
juice. Chill until thickened. Prepare 1 
envelope Dream Whip® Whipped 
Topping Mix as directed on package; 
fold in 3 cup mayonnaise, 1 medium 
banana, diced, 12 cup seeded, 

halved red grapes, 4 cup each diced 
maraschino cherries, chopped nuts 
and the pineapple. Then add to gela- 
tin, blending well. Pour into 9x5-inch 
loaf pan. Freeze until firm, about 

4 hours or overnight. Unmold and cut 
in slices. Garnish with grapes, if 
desired. Makes 5 cups or 8 to 10 
servings. 


Fruits Under-the-Sea 

(Bottom left) Dissolve 1 package (3 02.) 
Jell-O ® Gelatin* lemon flavor, and 

1 package (3 oz.) Jell-O ® Gelatin? lime 
flavor, in 2 cups boiling water. Measure 
Y2 cup, add 12 cup cold water, and 

set aside. Add % cup cold water and 
1 teaspoon lemon juice to remaining 
gelatin. Blend very slowly into 1 pack- 
age (8 oz.) cream cheese, softened, 
beating until smooth. Place bow] of 
gelatin in larger bowl of ice and 
water. Stir until thickened. Add 1 cup 
sliced or diced fresh fruits (peaches, 
strawberries, green grapes) and pour 
into an 8-inch square pan. Chill until 
set but not firm, about 15 minutes. Top 
with reserved clear gelatin. Chill 
until firm, about 3 hours. Cut into 
squares. Makes about 514 cups 

or 9 servings. 

*Or use 1 package (6 oz.) Jell-O® 
Gelatin, lime flavor. 


Just follow 
» the work. 
start with 


repare 


Jellied Garden Vegetable Salad 


(Bottom center) Dissolve 2 package: 
(3 oz. each) or 1 package ) Jell-O® 
Gelatin, lemon flavor and 2 tea 
spoons salt in 2 boiling water. 
Add 1 cup cold water and 12 cup 
vinegar. Chill until slight ekened 
Fold in 10 cucumber slices, quartered, 


¥2 cup shredded carrot, and 2 table- 
spoons chopped pimento and pour into 
a 5-cup mold. Chill until firm, about 

4 hours. Unmold. Garnish with mayon 
naise and salad greens if desired. 
Makes about 5 cups or 10 servings. 


Cottage Cheese Peach Salad 
(Bottom right) Scoop 4 cup cottage 
cheese into each of 5 dessert dishes. 
Arrange 1 can (16 02.) sliced peaches, 
drained, around cheese. Dissolve 

1 package (3 oz.) Jell-O® Gelatin, 
peach flavor, in 1 cup boiling water. 
Add 2 cups ice cubes and stir until 
gelatin begins to thicken, about 

3 minutes. Remove any unmelted ice. 


Sap Spoon Feletin 
into dishes over 
sooo cottage cheese. 
Chill until set, 
about 30 min- 
gelatin dessert utes. Makes 5 


servings. 


Start with Jell-0: 


Salad Mold Offer 
Make beautiful salads and desserts with 
this 10% in. diam. Jell-O*® Gelatin ring 





mold. Gleaming copper-tone aluminum; 
holds 1% qts. Yours for just $1.25 and 
6 Jell-O® Gelatin package fronts. Send to: 





Jell-O® Gelatin Ring Mold, P.O. Box 6080, 
Kankakee, I! Offer expires 


60901 





Aug. 31 Limit 1 per family. 
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be saved? 


An overpowering mother is hard enough 
to take——but an overpowering 
stepmother? Could Dan inflict 

even more pain on 

his already troubled children? 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors, 
It is the oldest and largest counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Dr. Samuel McDill. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


SALLY’S STORY 
“We can’t afford marriage counseling,” Sally began. 
“But we can’t afford not to have it, either.” Thirty- 
four-year-old Sally and her second husband, Dan, 
support their family of five on his $10,000-a-year 
salary as a building inspector, plus the $20-$30 
a week she earns giving home care to elderly patients. 
“Money is tight, but our real problem is the children 
—his and mine,” she went on. “I have two girls from 
my first marriage and Dan has a boy and girl from his 
first marriage. I try to be equally fair and loving to 
all four children, but it just won’t work! Dan pampers 
his own kids and picks on mine, who are good, 
responsible children. Our house has three small 
bedrooms, so when Dan’s sixteen-year-old son Clive 
stays with us, he shares a room with my four-year-old 
Deborah. He keeps her in a state of hysteria, banging 


on the wall in the dark and telling her it’s the bogeyman. 


His father ignores Clive’s teasing, but when my older 
daughter Doris, who’s fifteen, teases the baby, Dan 
will give her a crack across the head. 

“Dan never disciplines his son, who’s a hellion. Clive 
never bathes, makes his bed or picks up his clothes. 
He smokes openly in the house, which is absolutely 
taboo. He also breaks all the other rules my girls are 
supposed to follow, like always letting me know where 
they are, coming to meals promptly—things like that. 
One of the most important rules is that they’re not al- 
lowed to eat whenever they feel like it. I chase all over 
town to save ten cents a pound on meat and plan my 
menus down to the last scrap. Clive comes home around 
10 p.m. and gobbles up a whole week’s supply of cold 
cuts at once. 





By Betty Hannah Hoffman 


“Dan’s daughter, Molly, who’s eighteen, lives with 
her mother. She worked and saved up her money for 
a long time to buy a car. When he was only fourteen, 
Clive took it without her permission and drove it 
around all day without either a learner’s permit or 
insurance. When she found out, Molly was furious. I 
thought Clive should have been grounded for a month, 
but his father just shrugged. “Boys will be boys.’ Next, 
Clive was arrested for stealing a motorcycle and then 
put on probation for selling dope. 

“T blame a lot of Clive’s problems on his mother, 
Verna, a hard, coarse woman. She got the divorce. 
Dan’s such a devout Catholic he would still be married 
even though she was wildly extravagant and was 
always running off. She uses money to poison her 
children’s minds against us. She'll tell Dan’s children, 
‘If your father really loved you, he’d give you money, 
but now all he cares about is his new wife and 
her children. 

“Both Dan and [are frugal about spending money on 
ourselves. My girls get small allowances—if they finish 
all their chores. But Dan doles out money to his chil- 
dren right and left. My Doris carries her lunch to school 
to save money. I used to fix Clive a nice lunch, too— 
until one day I found a two months’ supply of them 
stuffed in the back of his closet. Carrying a brown 
bag lunch doesn’t fit with his swinging image. 

“Last year, when Clive was in the ninth grade, his 
teachers began calling me about his failing grades. I 
got a list of his homework assignments and began 
tutoring him after school. I was very distressed when 
I discovered that his reading and writing were atsa 
third-grade level. We struggled along for awhile, but 
then he began disappearing. I told Clive that if he 
didn’t finish all the assignments by Christmas, he would 
have to stay home and study his whole vacation. When 
his mother heard this, she said Clive would spend 
his vacation with her—enjoying himself. 

“As Christmas drew near, Clive gave up even trying 
to do his homework. Finally I told Dan, ‘You've got to 
use a belt on him. It’s the only way he’s going to shape 
up.’ Dan refused. He wouldn't give a reason; he just 
clammed up. “Then Clive won't live here!’ I screamed 
at him. ‘He’s setting a terrible example for my girls. 
They see what he gets away with and they hate him. 
Verna has legal custody—let her take him!’ ” 

Sally sighed. “But now, Dan is heartbroken about 
being separated from his son and furious with me. 
Clive has dropped out of school and is a street bum. 

At first, we paid his mother $60 a month for his sup- 
port, but she took us to court and got it raised to $75, 
plus $400 court costs. I don't get child support because 
my ex-husband is unemployed. 

“On Clive’s sixteenth birthday, we took him 
to a fancy restaurant (continued on page 20) 





| It's Sears Open Hearth 


Bedroom Furniture 


h 
be | 


tion features to look for: ball- 
bearing slides, positive drawer 


Superb construction, 26-step 


é 


_ finishing, and an outstanding 


_ price make it a great value. We stops, tongue-in-groove bottoms, 
_ urge you to compare: dovetail joints, no-snag insides 
HH Eeanine the Deavees and_anti-wobble discs. You’ll find 


them all in Sears Open Hearth. 


Look for Inner Frame Strength 
If the inner construction of the 
frame doesn’t include these 
features, its outside beauty won’t 
last as long. 

Tongue-in-Groove and Mortise- 
and-Tenon Piece Construction. 
Ordinary butt-edge construction 
won’t last as long. 

Corner Cleats and Glue Blocks 
for extra strength. 

Recessed Back Panels to add 
stability to the frame. 

Adjustable Casters and self- 


levelers on all larger pieces. 


f It takes time, care and true crafts- 
- manship to make drawers that will 
continue to work beautifully. 
When you shop and compare, 
these are all the drawer construc- 


















Meticulous 26-Step Finishing 
Only firm, evenly textured, kiln- 
dried northern white pine and 
fine grade white pine veneers are 
carefully chosen for Sears Open 
Hearth. 


[he satin glow and warm high- 


lighting you’ll see when you shop 
and compare take 26 painstaking 
finishing steps to achieve. There 


is no shorter method to bring out 
the beauty of northern white 
pine and make it last. 
Choice of Pieces 

There are 13 different pieces in the 
Sears Open Hearth Bedroom and 
41 more in Sears Open Hearth 
Dining Room, Family Room and 
Living Room. Plus a host of Open 
Hearth coordinated accessories. 

Sears Open Hearth. At most 
larger Sears, Roebuck and Co. stores. 


*”* Sears 
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Clairol’s protein-enriched 
conditioner for short hair. 


Conditioners that help long hair look soft 
and flowing are wonderful. For long hair. 

But short hair has special needs. Like body. 
And bounce. And a certain swing that short 
hair styles can‘ live without. 

To look its very best, your hair needs Clairol’s 
new Short & Sassy. 

It’s the protein-enriched conditioner just for 
short hair. With more than twice the protein of the 
leading conditioner. 

It gives your short hair all the fullness and 
bounce you want. Makes it shiny, swingy, sassy! 

And isnt that why you cut it in the first place? 











ADVERTISEMENT 





Want to Look Younger 
to Your Children? 


When they were younger, it didn’t 
matter to your children how old you 
iooked. As long as you were there to 
hand out fresh-baked cookies, comfort 
them after nightmares and drive them 
to Scout meetings and dance classes, 
they probably never even thought 
about it. (Didn’t they even forget your 
birthday sometimes?) 

But there comes a time when you 
sense that your children are looking 
at you with newly perceptive eyes. 
They may not say a word, but you feel 
(probably quite rightly) that they’re 
comparing you with other women your 
age, like their friends’ mothers. You 
realize that you’ve been paying a great 
deal of attention to your children, but 
perhaps not quite enough to yourself. 

That is the moment to discover a 
beautiful secret shared by younger- 
looking women in many. parts of the 


spied 


world who look as young as they pos- 
sibly can, no matter what their age. 
This secret knowledge is a unique 
beauty fluid, discovered by beauty 
connoisseurs and known in the United 
States as Oil of Olay beauty lotion. 
Gentle Oil of Olay onto your face 
and throat. You'll be happily surprised 
how quickly and completely the pre- 
cious fluid penetrates. And there’s 
never a greasy afterfeel, ever. The 
abundance of pure moisture in Oil of 
Olay, along with tropical oils and other 








emollients, eases 
away dryness al- 
most the moment 
you smooth it on. 
It’s that dryness 
that accentuates 
the little lines and 
_ wrinkles that may 
Ii so easily make you 
look older than 

he you want to. Or 
need to. You can actually see a change 
in the lustre, radiance and glow of 
your complexion. And you'll feel your 
skin grow softer and smoother. 

Oil of Olay acts remarkably like the 
skin’s own moisture in alleviating aging 
dryness. Working hand-in-hand with 
nature in a mysterious fashion, Oil of 
Olay helps maintain the oil-moisture 
balance needed for you to look your 
very youngest. Even more, the beauty 
fluid helps keep your own natural mois- 
ture in your skin to help retain a more 
youthful-looking complexion. 

If you’re like most devoted Oil of 
Olay users, you'll apply the precious 
liquid at least twice each day. Every 
morning, as fast-penetrating, non- 
greasy makeup base or to leave your 
skin moist and velvety. Again every 
night, so that Oil of Olay can work 
beautifully as you sleep. Some women 
choose to use Oil of Olay even more 
often, whenever they feel dryness 
should be eased and the moisture con- 
tent of their skin increased. 

Is looking younger to your children 
really important? Well, wouldn’t it be 
nice to know that they take a special 
new pride in your appearance? Oil of 
Olay (from your drugstore) can help. 


Beauty Secrets 


In your busy life, a bottle of Oil of 
Olay belongs in your purse or tote bag 
for mid-day freshening of makeup, to 
soothe on driving home from swim- 
ming lessons . . . on hand whenever 
your skin needs its gentle attention. 


Take some time to yourself each day. 
(You deserve it.) Fifteen minutes relax- 
ation with a magazine and a new appli- 
cation of Oil of Olay® can do wonders. 
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He ordered the most expensive thing 
the menu—the $12.95 lobster din 
Dan and I ordered hamburgers. Wh 
wondered out loud if we had eno 
money to pay the check, Clive lou 
called his father a cheapskate. 

“I tell Dan, Clive is no longer 
adorable, little puppy; he’s a mean, b 
vicious dog. I’ve been patient, I’ve b 
kind, I’ve tried to love him, but ri 
now I hate him!” 

As Sally spoke, her mouth harde 
into a line. “At least I can tell Dan H 
I feel. With my first husband, I live 
fear—he kept a loaded gun in ev 
room of the house. I was just an ei 
een-year-old kid when I married him; 
was ten years older, handsome and da 
ing, like my father. He handled all 
money and had everything in his nay 

“On our wedding night, he wate 
TV for hours before we went to he 
felt grateful if we had sex once a mo 
He spent all his time either on the rq 
selling or at a gym building up his be 
tiful body. I had the children, my chu) 
work and my girl friends. We each w 
our separate ways. 

“Then I discovered he was plann 
to leave me and sell the house. I wenj 
a lawyer who put a restraining order 
the house sale. Under California | 
half of the house and furnishings 
mine and I was entitled to child sup 
as well. When my first husband he 
this, he threatened to shoot me. He’s 
lowed since our divorce, luckily, 4 
visits his children often. 

“Dan is my first and only love. Our 
life has always been fantastic—alm 
every night. But lately, Dan’s been 
ing to bed with a magazine.” 

Sally’s voice rose with intens 
“When I married a second time, I wa 
ed a real intimacy with a man, shar 
everything. I was also determined 
speak up when I knew I was right @ 
not let my husband walk all over me. 

“IT knock myself out trying to ple 
Dan. I drag myself out of bed at 6 4 
to fix his breakfast. I’m not a tidy hou 
keeper by nature, but Dan likes eve 
thing neat. So now I work all day cle 
ing the house, folding Dan’s cloth 
cooking his favorite foods, taking caré 
our big garden, looking after the bé 
and doing practical nursing. 

“By ten o'clock at night, 
hausted and irritable, but I force my: 
to stay up late in case Dan wants § 
Maybe he’s losing interest because 
gained 25 pounds since we were 
ried, but I can’t seem to slim down, 
seems all I do is try harder, and fail.” | 


DAN’S SIDE 
“Sally’s jealous of every (continu) 
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“It’s good to know youre trusted” 


“T love being a lifeguard tion— neatly, quickly and cause dependable protection 
and knowing people trust me hygienically. Once in place, you __is a good, comfortable feeling 
to look after them. With respon- can't feel the tampon is there. 





sibility like this, I can’t afford Softly compressed Tampax 
to have an off-day”’ tampons expand gently in all 

If you want to be at your directions — length, breadth and 
best every day, trust Tampax width—to conform to your 
tampons to help. They give inner contours so the chance 
you dependable internal pro- of leakage is minimal. 
tection. The silken-smooth Tampax tampons have earned 
container-applicator guides the _ the trust of more women than 


tampon into the correct posi- all other tampons combined. Be- ace onty sy rampax incorPorareo, PALMER, MA 


The internal protection more women trust 
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Pour yourself a Calgon.Bath. 
Don't stir. Just relax. | 


Tonight, have a cocktail hour to pamper your body —a quiet ps 
to soothe your soul. Mix a Calgon Bath. 

Calgon Bath Oil Beads to moisturize your skin, or luxuril 
Calgon Bubble Bath to wash your cares away. Sink back into# 
scent of little blue flowers with Calgon Bouquete Bath, or wild) 
pure herbs with new Calgon Herbal Bath. 

Every Calgon Bath is a fragrant experience in soft silky 
water— your time to relax your body, soothe your soul. 


Fragrant Calgon Baths. 
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Hof love or affection I give my two 
idren,” began Dan. He was a big- 
fed, red-cheeked Irishman of 49, but 
1 when he was smiling, his blue eyes 
ed sad. “She seems to feel it’s rob- 
* her. My two kids are practically 
vn, but Sally treats them like babies. 
en Clive raids the refrigerator—and 
t sixteen-year-old boy isn’t always 
ery?—she orders him to go to his 
m for an hour. When she gives orders 
er two daughters, they obey instant- 
pr else she paddles them. 
But Clive just hoots when she tells 
what to do. Once she insisted that I 
him a beating. Naturally, I refused. 
e first place, he’s as big as I am, and 
ndly, I never felt that beating a child 
ses anything. 
Hally’s a loving wife and a good 
Wher. What she doesn’t understand is 

'hell my kids and I have been 
jugh. I keep feeling I don’t belong 
where. I grew up dirt-poor in a rich 
SP town in Ohio where my father 
Ja gardener. I started working at odd 
in grade school, then after high 
l and World War II, spent five 
#s on an auto assembly line. 
My first marriage was fine at first. 
we moved to California and my 
» went Hollywood; it was like living 
®. a wild teenager. I went into debt 
hg to meet all her demands: a second 
} push-button phones, a big color 
) But there was no satisfying her. 
Heys never been important to me; 
it I want is a loving family.” 
jan fell silent, staring at the wall. 
the last two years of my marriage 
jerna, I did all the housework and 
ed after the kids—she was never 
Je. After the divorce, I let her stay- 
le house with the kids and paid her 
1 support. I moved into a single 
§2d room with a hot plate; it was all 
sald afford. 
erna soon found the house too 
th of a burden and rented an apart- 
ft. I moved into the house and the 
jsoon joined me. They never gave me 
‘trouble. My daughter Molly was a 
® always had been. Clive was just a 
dial, high-spirited kid. For five years 
ed them all by myself while work- 
ull-time—and I loved it. Bowling 
H xight a week was my only recreation 
suse I wanted to be home. 

Vhen Clive turned thirteen, I de- 
tf 11 could safely leave him for a few 
D's on Saturday nights. I met Sally at 

Bhgles’ dance and she struck me as 
© quiet and attractive. We danced 
nh and then sat down to talk. Just to 
Hie conversation, I said, ‘If I ever 
® y again, I want a wife (continued) 


International Sily 
“let’s be friend: 
J aKeS Kooper ol aes 


plus 50¢ for postage on fee es 


(value, $12) 





International Silver wants you to have this beautiful $12-value hostess 
set for only $5.00. It’s their way of getting to know you, and calling 
your attention to one of their many attractive silverplate patterns. And 
what a way to serve up a storm of compliments at your next party! 
The silverplated dish measures 9¥"’ x 6% 
own serving spoon in International’s famous “‘Interlude”’ 


"and comes with its 
pattern. 
We think once you’ve lived with this set, you won’t want to live 
without more International Silverplate. 
Limited quantity. So order your hostess set now. And at the same 
time, why not order one or more for holiday gift-giving? 


INTERNATIONAL SILVER “LET’S BE FRIENDS” HOSTESS SET OFFER 
American Archives, Dept. WP18, Box 1776, Meriden, Conn. 06450 


[_] Send one: $5.00 Re] Send two: $9.50 a Send three: $14.00 
(plus o0F postage (plus $1.00 postage (plus $1.50 postage 








a handling) and handling} and handling] 
Name Pac bs 
Address = a 
City State Zip 2 





Connecticut residents add 35¢ sales tax for each set ordered. LIMITED OFFER. Ex ce April 30, 1977. 
Offer good in U.S.A. except where restricted, taxed, or prohibited by law. Allow 28 days for delivery 


PERFECT FOR CHRISTMAS GIFTS—ORDER NOW WHILE SUPPLIES LAST 


INTERNATIONAL SILVER 
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| When the master-pattern mak- 
ers at McCall’s get together 
with the world’s easiest, most 
versatile fastener, the results 
are just plain beautiful, and 
easy to sew. That’s because the 
VELCRO fastener is so easy to 
use. It’s machine-stitchable, 
goes on easy, holds tight, lasts 
and lasts and gives a smooth, 
professional look. VELCRO. fas- 
teners come by the inch, foot, 
or yard, or in pre-cut Time- 
Savers, wherever notions are 
sold. For our informative new 
project booklet “THE VELCRO 
REVOLUTION’ just write: Velcro 
Revolution, Dept. C, 9th FIL, 
31 E. 28th St., N.Y., N.Y. 10016. 


The world’s easiest, most versatile fastener. 1 








Ca Syag e 
"besaved? 


continued 





who can cook and balance a checkbook, 
and who can love me.’ 

“Sally said seriously, ‘’'m a good cook 
and I could learn to love you.’ I was 
knocked over. She was attracted to me. 
I'm fifteen years older, but that didn’t 
bother either of us. Within a year, we 
were married and Sally and her two girls 
moved in with Clive and me. 

“My daughter Molly decided to live 
with her mother. But Verna was still 
gadding about so Molly and Sally be- 
came very close friends. Then Molly 
became very chummy with a girl who 
was living with a guy. Sally gave her a 
stern lecture. Molly told her to get lost 
and this crushed my wife. To patch 
things up, Sally sent Molly a loving 
birthda rd and signed it ‘Mother.’ 
But Verna saw the card; she phoned 
Sally and told her off. Sally cried for days. 

“My kids doesn’t 
let me out of her sight. She has every 
minute of my life planned. And once she 
makes up her mind, no amount of rea- 
soning can change it. The household is 
run by her rules, no matter what I think. 
She’s always after me to discuss our 
problems, which means going over and 
over the same ground endlessly. 
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TH VELCRO FASTENERS. 


Patterns with a Plus™ 
from McCall’s #5156 has 
instructions for the use 
of VELCRO brand Time- 
savers instead of hooks 
& eyes or buttonholes. 


8s nana sone 


A VeLCRO! 






“So I began picking up a magazine or 
turning on the TV to get free of her. It 
frustrates her to the point where she 
sometimes goes into the kitchen and 
throws dishes against the wall. 

“T feel like an alien,” Dan concluded. 
“I'm not part of Sally’s family or my own 


. family—and the Church has disowned 


me. I want a mature, supportive wife, 
but Sally demands constant attention 
and praise. She’s wearing me down.” 


THE COUNSELOR SPEAKS 


“In any marriage, both partners bring 
to it all the loves and hatreds of their 
past lives. A second marriage is even 
more complicated because it involves so 
many previous relationships. 

“Sally appeared strong, but her 
strength flowed not from a sense of self- 
worth but from anger and resentment. 
Her father, whom she loved dearly, was 
a dashing Casanova whom her mother 
divorced when Sally was only four. Sally 
was then farmed out to a strict but lov- 
ing foster family, spending only week- 
ends with her impoverished working 
mother. Her father died when she was 
twelve, and then the foster family moved 
away, abandoning Sally to another foster 
family, whom she hated. She spent a 
friendless, overweight, unhappy child- 
hood, finally finding solace in church 
socials and affection from boys. 

“Her first marriage was a disaster, but 





it wasn't until her security was t 
ened that she considered a divorce, 

“Sally had received so little love g 
ing up that she felt she had to clute 
all she could get. As Dan was ene 
aged to put into words the loving 
ings he had for her beneath his 5 
exterior, she began to feel more we 
while and appreciated. She begat 
learn that she didn’t have to gras} 
love, but could accept it as her due. 

“Dan also suffered from alienation 
low self-esteem and tended to withd 
from emotional scenes. He felt tha 
couldn’t handle Sally when she 
angry. He had to learn to stand uy 
her and say, ‘Okay, you see it this 
I see it that way, how can we res¢ 
this problem?’ When he remained sil 
the deadlocked conflict continued. 

“Children of divorced parents s 
their emotions in a variety of w. 
School grades frequently plummet; 
ly’s older daughter got D’s and F’s 
year following the divorce. Others, 
Clive, drop out of school completely, 
a time when Clive was in great need 
love and security, he felt that his fat 
was washing his hands of him by t 
ing him over to his neglectful mot 
And, because money was so scarce 
became the criterion for all Clive’s 
forts—including stealing and drug pu 
ing—and for measuring his father’s lo 

“By this time, Clive has tried liv 
with his father, his mother and even 
sister, who also has grown to detest 
slovenly ways. He had no place left 
turn. To everyone’s amazement and ¢ 
proval, he joined the Army. He is n 
living overseas, earning his high sch 
diploma and writing letters home. 

“This development eased a good dt 
of the conflict in the household sii 
Dan’s ex-wife stopped her incessant ¢ 
mands once Clive became a_ soldi 
Sally learned to modify her rigid 
tions about perfect behavior, starti 
with herself. When she stopped maki 
a martyr of herself by trying to fulfi 
long list of impossible demands, § 
could learn to relax and accept hu 
frailties, both in herself and in othe 
She removed herself from the mot 
role with her grown stepchildren, a 
became a friend only, without authori 
over their actions except when thé 
were under her roof. 

“Sally has learned that everyone neet 
some space and privacy. She gives 
own children some choices. If Dan wan 
to read a magazine in bed, she’s trainé 
herself to turn over and go to slee 
without resentment. She has also mad 
a place for a father in the family, B 
encouraging Dan to speak up, then lif 
tening to him and supporting him. As) 
result, his stepdaughters are warmin} 
up to him and beginning to ae 
his fine, loyal qualities. ‘But witho 
counseling, we would never have mad 
it, Sally and Dan agree.” En 
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| If you’re a smoker who has been 

tniing about ‘tar’ and nicotine, here’s 

+y you might consider smoking Now. 

§ Now has the lowest ‘tar’ and nicotine 

pels available to you in a cigarette, king-size 

fonger 2 mg. ‘tar’ .2 mg. nicotine. It comes 

}ooth filter and menthol. 

'} Now also gives you real smoking satis- 
“ion. The flavor is mild and pleasant. 

| Now draws free and easy for a cigarette 

ow in ‘tar and nicotine. 

_ Now has a uniquely designed filter that 

kes all this possible for the first time. 

) Compare ‘tar’ numbers. You'll see that 

lag. is the lowest of all king-size cigarettes. 

| When is a good time to switch to Now? 

| >re’s no better time than right now. 


Now. 2mg ‘far’is 


(King-size or longer.) 


& i-R.J. REYNOLDS TOBACCO Co. 






' Narning: The Surgeon General Has Determined 
_ hat Cigarette Smoking Is Dangerous to Your Health. 


FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine, av. per 
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Spending 
your money 


By Sylvia Porter 


Housework and the Gross National 
Product. The rules of tipping. Discounts 
for paying cash. And much more. 


i just heard at a lecture that the U.S. doesn’t 
count a housewife’s work in the total national 
output of goods and services. The lecturer called 
it the ‘‘Gross National Product,’’ and he said 
that this figure includes only products and 
services that have a market value. What does 
he mean! That my work in cleaning the house, 
cooking for a family of five, including three 
teen-age children, raising those children, 
chauffeuring, nursing and all the rest has no 
market value? 

The lecturer is correct. A housewife’s work is not 
included in GNP. Nor is the work of the millions of 
volunteers in our country—so many of them women— 
who work hundreds or even thousands of hours a year 
for the Red Cross, the Boy Scouts and Girl Scouts, 
churches or other religious groups and many other 
charitable organizations. There are other oddities, such 
as the fact that while a finished machine is counted in 
the GNP, the materials and parts that the 
manufacturer bought and used to build the machine 
are not counted. 

It’s an extremely complicated formula—and among 
the most irritating aspects of it is that the real work 
and value of such women as you are not counted at all. 
Were you to be included, incidentally, I estimate 
that the annual GNP of the U.S. would soar by trillions 
of dollars. 


Despite ali that has been written about tipping, 
i’m still confused about how to treat the 
doorman when I arrive at a hotel. No matter 
what I do, it seems to me that all I get back 
is a surly thank you, if that. 

Tip the hotel doorman 50¢ when you arrive—if he 
carries your baggage to the registration desk—and tip 
him $1 if you have three or more bags. If he finds you a 
taxi, tip him 25¢ each time, but do no more than 

thank him if he merely waves forward a cab that 

has been waiting in a line in front of the hotel. 

If the doorman is surly to you, give him the 

Same treatment. 


i always pay cash when I settle my hotel or 
restaurant bills. Most pecpie around me, though, 
usually pay by credit cards, which raise the 

prices charged to all of us who stay or eat in 
these places. It infuriates me to be compelled 
to pay the same prices as credit card users. 

As I see it, I’m subsidizing a credit 

system I detest. 

The Fair Credit Billing Act, effective last October, 





recognized your gripe. An important provision allows 
stores, hotels and restaurants to give discounts of up to 
five percent to customers who elect to pay cash. Up to 
that date, the national credit card companies had 
clauses in their contracts that barred their member 
merchants from giving such discounts, Now, agreements 
barring the discounts are illegal. 

Any merchant who honors credit cards and who 
elects to give discounts to cash customers must tell you 
about the availability of the discounts by a sign posted 
prominently in the establishment. But merchants are 
not required to give the up-to-five percent discount for 
cash payments—and many may refuse to. Ask the 
places you patronize what their policy on this is. On 
your own and with the cooperation of other cash-payers, 
you can encourage the granting of discounts that 
will save you money. 


My ex-husband was required by our divorce 
decree to repay me a substantial sum of money 
I had loaned him early in our marriage. Now 

he wants to claim this as deductible alimony. 
Can he? 

No. The repayment of the loan arises out of a 
debtor-creditor relationship between you, not out of 

a marital relationship. 


I'm being married this fall and have decided 

to retain my maiden name. Must I use my 
married name when I apply for credit? Or am 

I entitled to receive credit under my own name? 
A creditor must give you credit, if you qualify, under 
any legal name you use—assuming it is recognized by 
your state’s laws. If the state in which you live 
recognizes your maiden name and you use your maiden 
name in all your business transactions, you are entitled 
to use it for credit purposes, 





I’m looking for my first permanent job and have 
heard excellent reports about executive 
recruiting organizations with headquarters in 
New York and Chicago. I’m willing to go to either 
city for interviews, but what fees would I have 

to pay if they got me a job? 

None. On the assumption that the organizations about 
which you have heard are truly executive search 

(or recruiting) firms, they are always paid by their 
client companies and never by those they place in new 
positions. Normally, executive search firms do not 
job-hunt for you, but work for their client companies 
who are seeking candidates with the necessary 
qualifications for specific job openings. If you are just a 
beginner, the odds are against an executive search firm 
being interested in you—although you may let them 
know you're available and may send them your 
qualifications to keep on file. End 








“I thought Id need a salesman’s personality 


to be out selling Avon. Not true at all. 
I do fine just being myself!” yyy pe 


¢]’m not the aggressive type and I’m shy 
about meeting new people. But selling Avon 
cosmetics really is a friendly business. My cus- 
tomers are happy to see me and make me feel 
welcome. It’s amazing how much confidence I’ve 


built up since I became an Avon Representative. 


And running my own business gives me so 
much freedom. I’m able to work Avon around 
my family life. If my son Chad gets a cold, I can 
be with him as long as he needs me. That’s the 
beauty of being your own boss. 


Allin all, Avon has made a beautiful 
difference in my life. It keeps me fresh and 
young. I’m more conscious of the way I look. 
And I’ve made a lot of new friends. Best of all, 


Tustin, California 


Avon has taught me I can just be myself, 
and everything else falls right into place.” 





If Cynthy Gravitt’s story interested you, 
why not find out how you can become an Avon 
Representative. Simply call 800-325-6400" 

(toll free) and someone from Avon will be in 

touch with you as soon as possible to answer all 

your questions. Of course, there is no obligation. 
*(In Missouri call: 800-342-6600) 


AVON] 


©1976 Avon Products, Inc., New York, N_Y. 
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Out is the heavy-duty stain remover, 
ally made to get the tough stains ou 
n stains like grease and 
like polyester 











ATTERN INFORMATION AND BACKVIEWS 


The Creative Mothers’”’ 


E 76: From left: McCALL’S +5125, jumper re- 
es 134 yards of 60-inch fabric; McCALL’S 
02, shirt: 134 yards. Child’s short overalls and 
t, ces #5228, overalls: 1 yard napped 
ic: shirt. 7, yards. 
E 77: Bron Tet: child’s jumpsuit, SIMPLIC- 
#7596, 212 yards; child’s shirt, SIMPLICITY 
03, requires 115 yards. SIMPLICITY +7663 
ho jumpsuit, 2!g, yards of 60 inch fabric; 
[PLICITY #5802 shirt, 214 yards. 
E 78: From left: SIMPLICITY #7572. tunic; 
nt side—1 yard, reverse side and trim—134 
ds; skirt, 2 yards. SIMPLICITY #7592, child’s 
ard—each side 34 yards; pants, 1 yard. 
E 79: From left: VOGUE 71495 self- -quilted 
, Skirt and blouse. Vest, 1 yard each side: 
t, 1% yards 54-inch fabric; blouse, 21> yards: 
ae jumper, VOGUE #1491; bib requires 15 
; Skirt, 34 yards. 















































yardage approximate and based on miss size 
nd child’s size 6. 45-inch fabric without nap 
ess otherwise noted. 
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Dorothy Moffatt 


warn a child of mistaken ways 

'e were warned in our younger days, 
we heeded little and little thought 
dearly by them was the 

20w ledge bought. 


i 
i 
| 
i 
( 
| 


hdom should be as a piece of gold 
weathed to the young by the very old. 
e effort is made by everyone 
| itherei 1s no way it can be done. 
it which is learned in tears and pain 
to be learned all over again. 











ALBERTO VO5 CREATES A ONE-MINUTE 


SALON HOT OILTREATMENT.. 


MINUS THE SAION. Also minus the waiting, expense, hot towels 





and mess. But like a salon, new VO5 Hot Oil Treatment can make 
damaged hair shining and supple again. Bouncing with body and 


manageability. Even if your hair's been colored, permed, blown and 


teased to the breaking point. 


And VO5 makes it super easy. Just heat one pre-measured tube and 


massage in for a minute or two. Then shampoo! You'll have the 
freshest, healthiest feeling hair ever. 


For your first VO5 Hot Oil Treat- 
ment, send 50¢ (to cover postage 





and handling) plus your name and 
address to Alberto VO5 Hot Oil 
Treatment. P.O. Box 416, Maple 
Plain, Minnesota 55359 








Also available in Canada 


©1976 Alberto-Culver Co., Melrose Park. III. 60160 
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{DVERTISEMENT 


“Some 
mornings 
I hate 


my skin.” 











“It’s hard to believe that only three 
weeks ago I was in despair because 
my skin started looking so old. And 
no cosmetics I tried seemed to help. 
I hated it! 

“Then a friend brought something 
back from England and let me try it. 
The results were astonishing—to me 
and my family. My dryness lines 
became less noticeable immediately. 
And my skin looked so much smooth- 
er and firmer, I just couldn’t believe 
the difference.” 

The secret is a unique combination 
of natural fruits, conditioners and a 
remarkable substance called Collagen 
Protein. This unique formula imparts 
firmness and suppleness to the skin. 

You exercise this “collagen com- 
bination” into the skin of your face 
and neck before going to bed. 

While you sleep, this greaseless 
cream sinks right down into the skin’s 
surface. There it helps maintain opti- 
mum moisture balance so effectively, 
it actually seems to “plump up” skin 
to give you a new look of smoothness 
and firmness—with a fresh, young 
glow you probably never expected to 
see again. It’s superb under makeup, 
too, for that smooth, radiant - look 
all day. 

This extraordinary moisturizing 
cream with Collagen, already the 
beauty talk of Europe, is imported 
from England under the name Novara 
Oil of Youth. The complete line of 
Novara Skin Care Products is at 
your drugstore now. 

For “Free Samples” plus an illus- 
trated brochure describing all the 
fine Novara products, send 25¢ (to 
cover postage and handling) to: 
Novara, Schmid Labs., Box NV-3, 
Little Falls, New Jersey 07424. 
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Your Family's Health 


All about 
Swine Flu 


By Pascal James Imperato, M.D. 








Millions of us will be inoculated shortly against this 
nasty, new-but-old flu virus. What is it? How 
dangerous is it? A timely, special report. 


In January 1976, Army medical officers at Fort Dix, N.J., noticed an 
increase in respiratory diseases among military personnel. Some of those 
who were ill had flu symptoms and the Army doctors assumed that the 
same “Type A” virus that was then causing outbreaks all over the country 
was responsible. 

The New Jersey State Health Department keeps the flu under 
surveillance and, as part of a collaborative effort with Fort Dix, took 
throat cultures from 11 of the sick soldiers. Seven of them had the 
expected strain of virus. Four, however, had a virus that was unlike 
those usually encountered in humans. It had the characteristics of 
the flu virus sometimes found in swine and other animals. Of the 
four soldiers who were ill with this swine flu virus, one died of acute 
viral pneumonia. None of the soldiers had had any contact with 
swine. This was unusual. It was not unknown for swine to pass 
their flu virus on to the humans who handled them. But the swine flu 
was poorly adapted to man, and usually went no further than 
the swine handler. The outbreak in Fort Dix indicated a new 
and serious development—the swine flu had become more adaptable, 
and was now passing from human to human. 

Once this virus was identified, a thorough investigation was 
launched at Fort Dix. Approximately 21 percent of the population 
of the base had swine flu antibodies in their blood, indicating 
that a fairly extensive outbreak had occurred. Many 
of the recruits who had the swine flu may have had cases so 
mild they didn’t even know they were sick. 

The Center for Disease Control in Atlanta, Ga., then launched 
a nationwide investigation to see if the swine flu virus was 
causing illness anywhere else in the country. They found no 
evidence that it had occurred anywhere but at Fort Dix. 

Last March 14 scientists from around the country met at the Center 
for Disease Control. To them, the significance of the swine flu was 
apparent. It has long been accepted that the swine flu virus 
is a descendant of the 1918 Spanish flu virus, responsible for 20 
million deaths. Now it appeared that the swine flu virus had passed 
over to man for the first time. 

Out of this and other meetings came the decision to 
recommend mass immunization to President Ford. Accordingly, 
the president announced his plan to inoculate all Americans 
this fall. Congress has approved a $135-million bill to cover the costs 
of immunizing 215 million Americans against the swine flu. 

Mass immunization is certainly a gamble, but scientists believe it is 
the best choice. Flu experts admit that the swine flu virus may never 
spread. On the other hand, if it does spread, it may be no more 
virulent than current flu viruses. And even if a swine flu epidemic 
does occur, some people are bound to get it anyway, even if vaccinated, 
since at-most the vaccine protects only 80 percent of its recipients. 

Why is the swine flu so controversial? Its history dates back to 
1918, when Dr. J.S. Koen (continued on page 70) 


Copyright © 1976 by Pascal James Imperato. From WHAT TO DO ABOUT THE FLU, by Pascal 
James Imperato, M.D., to be published by Thomas Congdon Books/E. P. Dutton & Co., Inc. 
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Psychiatrist's 
notebook 





By Theodore I. Rubin, M.D. 


When grownup kids don’t act that way 
...anew life at56...the dangers of 
too much “togetherness” ...how your 
moods can affect your senses. 


Is it advisable to let grown-up sons know that 
you are ashamed of them when they come 

home intoxicated? We have two boys, both in 
college, and they recently embarrassed 

us when we had friends over for an evening. 

I think it is important that you convey your feelings to 
them and that you share your emotions with each 
other. They may well be out to embarrass you because 
of hostile feelings they harbor—consciously or 
unconsciously. You in turn may actually feel more 
anger than shame where they are concerned. It would 
be a good idea to clear the air so as to make for 
improved and more honest communications. Your 
home does belong to you; therefore it is incumbent 
upon you to convey to your children your standards 
for acceptable behavior when they are in your house, 
especially when they act irresponsibly and “ungrown- 
up,” despite their college status. 


I’m 56 years old, and for the first time in my 
adult life I find myself relatively free of 
responsibilities to others. I’ve thought of 
spending my new-found time learning to enjoy 
art and music, perhaps even learning 2 

foreign language. Is this possible for a woman 
my age? I have always enjoyed reading, but 

I have very little education and just about 

no experience with either music or art. Am I 
being foolish? Is it really too late for me 

and should I forget it? 

It is certainly not too late, and your desire to open doors 
to new possibilities and experiences is healthy, 
wonderful and appropriate at any age—regardless of 
education or experience. Your initial confrontation 
with unfamiliar art forms and experiences may be 
difficult and may require some time, struggle and 
patience. But this is a wonderful struggle that leads 
to self-growth and real pleasure. I can think of little 
else that is more worthwhile. 


| am 23 years old and have been married two 
and a half years. I love my husband and 

love being with him and doing things together. 
Sometimes, however, | just like to be by 
myself. My husband just can’t understand my 
desire to be alone; he feels that | must be 
angry with him or don’t love him. I can’t 
seem to convince him that this has nothing to 
do with anger or not loving him. I just like 

to spend a little time by myself shopping, 
reading or doing nothing at all. Is this 
unusual? Could you please comment? 
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I think it is perfectly normal and reasonable to want 
to be alone now and then. The ability to be alone with 
one’s self indicates good self-esteem and respect for 
one’s resources. It is evidence that one regards one’s 
self as a separate, real, whole person. To be alone 
once in a while helps us to tap our own resources and 
to reestablish friendship with ourselves and a sense of 
personal identification. Your husband may have 
difficulty being alone; perhaps he feels that when he is 
with himself he is with nobody at all. This indicates 
low self-esteem. He may be projecting his own 
difficulty onto you, so that he can feel it is you, not he, 
who has a problem. He is also confused about love. 
However much in love two people may be, they are 
still two separate people—and it is healthy to function 
that way. Always being together is not a sign of love, 
but often evidence of a mutual morbid dependency. 


Is it common to gain weight when you 

first give up smoking? 

It is very common indeed. Quitting smoking can 
produce a great deal of anxiety. Smokers, overeaters 
and overtalkers are mouth-oriented people, and when 
such people feel anxious they tend to turn to yet 
another mouth-oriented activity. Many people who give 
up smoking, therefore, begin over-eating—and, of 
course, may gain a good deal of weight in the process. 
The solution lies in reducing nervousness and anxiety 
and in increasing one’s tolerance of both inner and 
outer stress. This often requires treatment by a 
professional therapist. 


It seems to me that when I’m nervous and 
depressed my eyesight is not as acute 

as when I feel good. I don’t see double or 
anything like that; it just seems to me that I 
don’t see as well. Is it my imagination? 

Moods, states of relative well-being, tension, anxiety 
or depression certainly can affect one’s senses and 
perception. This includes the eyes, taste buds, ears, 
nose, etc. This is not unusual if we realize that 

this is all happening in one body and that moods, 
glands, muscles and all physiological systems are 
intimately connected and interdependent. I would 
still recommend a thorough eye examination with a 
reputable ophthalmologist—just to make sure there is 
no eye problem which might be present along 

with an emotional response. End 


Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 
would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered 
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TASTE THE TIMES. 









i aN Raleigh’s good time gifts. Get this original 
Warning: The Surgeon General Has Determined . Zippo lighter with Raleigh coupons, the 
Os valuable extra on every pack. See over 
| That Cigarette Smoking Is Dangerous to Your Health. Ce 2 1,000 Raleigh gifts, write for your free Gift 
; Se Ne Me oF . : g Catalog: Box 12, Louisville, KY 40201. 


sul remember Raleigh. The genuine tobacco flavor. The valuable gift coupons. 
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PLEASE DON’T SAY CHEESE: 
A Pro’s Tips on Photographing 
Children 


When she is snapping pictures of 
children, her favorite subject, pho- 
tographer Erika Stone may moo like 
a cow or neigh like a horse. In fact, 
she'll do almost anything, she says— 
even make a fool of herself—to cap- 
ture a look of delight on a child’s face. 

One thing Mrs. Stone never does, 
however, is plant children in front 
of the camera and ask them to say 
“cheese.” “It makes such stiff pic- 
tures,” she says. 

Mrs. Stone suggests parents taking 
pictures of their children try some of 
her tricks. Funny noises help. So do 
props. She often gives children a 
book, toy or flower to engage their at- 
tention. Sometimes she invites into 
the picture a family member with 
whom the child can interact. 

Along with using a bit of guile in 
working with young subjects, parents 
can improve their photographs, Mrs. 
Stone says, by mastering a few sim- 
ple technical pointers: 

@ Don’t be afraid to bring the camera 
close to the child. Try photographing 
just the head and shoulders. You don’t 
need the lamp and the rug, too. 

e Be conscious of what you see 
through the lens. Avoid cluttered 
backgrounds. White walls or plain 
draperies are best. If youre using 
color film, avoid a hodgepodge of 
color and pattern. 

e For the best lighting, shoot out- 
doors. Choose a cloudy or slightly 
overcast day. Bright sun washes out 
color and creates shadows. Indoors, 
for more natural lighting, aim your 
flash attachment (if it’s mobile) at 
the ceiling, not at the subject. 

e Don’t expect a great photograph 
in one or two shots. Take a succes- 
sion of shots each time. Even a pro- 


fessional like Erika Stone is happy 
with two good pictures per roll. 
© Keep your camera loaded so you're 


ready for those unexpected, telling 
moments in your child’s life. 


SOMEBODY DO SOMETHING... 
is a publication environmentally-con- 
scious kids will enjoy, fu!l of nature lore 
and ecology ideas. Send $1.25 to Some- 


body Do Something, Sierra Club, Dept. 
J, 530 Bush St., San Francisco, Calif. 
94108. (6 issues of 6-8 pgs. Ages 7 up.) 








MOTHERING 


By Geraldine Carro 





News, ideas and 
information every parent needs to 
know about child-rearing. 





aS ews : 
Couple relaxes in new labor-delivery 
room at Flower and Fifth. 
TOWARDS A HAPPIER BIRTH 
EXPERIENCE 

The dresser is “Mediterranean,” the 
print on the wall is Picasso and the 
cushions on the rocking chair pick up 
the purple in the wallpaper. 

The scene is the Family Living 
Room at New York City’s Flower and 
Fifth Hospitals, an innovative com- 
bined labor-and-delivery room. 

But what’s special about having a 
baby at Flower and Fifth is more 
than the setting. It’s the hospital’s re- 
freshing attitude towards women in 
labor. They are treated as healthy 
people, not high-risk patients. 

“We're trying to humanize the 
birth process,” says Martin L. Stone, 
M.D., the hospital’s chief of obstet- 
rics. “Giving birth is an important 
emotional experience. We're taking it 
out of the context of major surgery.” 

Maternity patients in the Family 
Living Room can watch TV, walk 
around, sit, lie down and chat with 
the person they chose to have with 
them during delivery. Unlike most 
maternity rooms, there are no fluores- 
cent lights, no hospital-sided beds to 
confine the women, and no medical 
equipment to be seen. 

However, in case of complications 
during birth (about 90 percent of all 
births are normal), a standard deliv- 
ery room with sophisticated medical 
equipment is just down the hall. And 
there are also traditional labor rooms 
for women who prefer them. “We 
want to combine the comfort of hav- 
ing a baby at home,” says Dr. Stone, 
“with the back-up support of hospital 
facilities, if they're needed.” 

One of the moving forces behind 
the new maternity approach at Flow- 
er and Fifth, is Elisabeth Bing, one of 
the pioneers in America’s natural 
childbirth movement. 

Mrs. Bing, who teaches the hos- 





pital’s prepared childbirth classes, 
feels that the Family Living Room— 
one of several in existence in Ameri- 
can hospitals—is a key step towards 
civilizing the process of birth. 

“It’s infuriating what they do to us 
in most hospitals,” says the soft- 
spoken, Viennese-born teacher. 

There are a number of innovations 
she thinks should be standard for all 
maternity patients. They would make 
life more comfortable for women from 
the time they enter the hospital until 
they leave. (Some are already in 
practice at Flower and Fifth) : 

Once couples enter the hospital, 
they should be allowed to stay to- 
gether even during the initial exami- 
nation process. “You come to the 
hospital,” Mrs. Bing says, “and the 
first thing they do is take away your 
security blanket.” 

- In the examining room, women 
ought to have an option as to whether 
or not they'll be “prepped” and given 
an enema. The latter, as Mrs. Bing 
points out, is one of many holdover 
rituals from the time when most wom- 
en were anesthetized. 

In the labor room, women should 
not be confined to bed, as is common 
practice. “They should be able to 
walk, sit, even stand on their heads. 
Lying down during labor is the most 
uncomfortable position.” 

Women should also be allowed to 
sit up during delivery. “I can’t think 
of any other mammal that delivers on 
its back with its legs in the air,” Mrs. 
Bing says. 

Immediately after delivery, parents 
should be allowed to hold their new- 
borns. In most hospitals, nurses whisk 
the baby off to the nursery in an elec- 
trically heated bassinet. Studies show, 
says Mrs. Bing, that mothers can keep 
a baby just as warm as a machine. 

During the hospital stay, Mrs. Bing 
would like to see rooming-in, not only 
for the new baby, but also for the 
father. “When it’s a first baby,” she 
says, “it’s a shame to send the father 
home to an empty house.” 

But hospitals are slow to change 
their ways. “It’s easier to follow the 
old routine,” Mrs. Bing’ says. 

She urges women to insist on those 
small things that will make them 
more comfortable. “Remember,” she 
says, “you're paying about $200 a day 
in the hospital. If you were paying 
that at a hotel, youd be treated like 
royalty.” 


MAILBOX 
e ideas to share with 


other parents? What topics would 


you like us to cover in this col- 
umn? Write Mothering, LHJ, 641 
Lexington Ave., N.Y., N.Y. 10022. 
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More titles to 
choose from: 


0778 DANGEROUS SEA 
CREATURES 

Thomas Helm 

(Pub. ed. $9.95) 
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3830 THE MEDITATION DIET 
Richard Tyson, M.D 
(Pub. ed. $7.95) 


3970 THE YOU THAT 
COULD BE 

Dr. Fitzhugh Dodson 
(Pub. ed. $8.95) 


4051 GET THE BEST OF 
YOURSELF 

Katherine Nash 

(Pub. ed. $8.95) 


5058 10,000 GARDEN 
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J. Dietz 
2 vols. count ds | choice 
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Ring Lardner. Jr 

(Pub. ed. $12.95) 
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(Pub. ed. $10.00) 
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Irving Stone 
(Pub. ed. $10.95) 
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‘ere’s how The Literary Guild works: 


ou get top best sellers at up to 40% off publishers’ 
Hition prices. After your membership’s accepted, 
u get your 4 books for only $1, plus shipping and 
landling. If you are not completely satisfied, 

bturn them within 10 days and we will cancel your 
‘embership and you owe nothing. About every 
weeks (14 times a year) you'll be offered dozens 

i exciting best sellers at up to 40% off through 

ur free copy of the Literary Guild Magazine. 


' You never have to buy a minimum number of 
‘ooks a year. Only buy four more during your 
aembership, after which you may cancel anytime. 
/ you want the selection featured in the magazine 
0 nothing, it will be shipped to you automatically. 
‘you want an alternate, or no book, return the 
irder form marked with your preference, by the 
ate specified. You always will have at least 10 
ays to make a decision. If you get an unwanted 
election because you had less than 10 days, return 
at our expense. There is a shipping and 
candling charge on all books shipped. 

The Guild offers its own complete, hardbound 
ditions, sometimes altered in size to fit special 
resses and save members even more. 
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JEAN ANDERBON 
& ELAINE HANNA 


JEAN ANDERSON 
&@ ELAINE HANNA 


9225 $12.95 
(2 vols. count 
as 1 choice) 


8557 $15.90 
(Combined pub. ed.) 


THE LITERARY GUILD 
Dept. KR115, Garden City, N.Y. 11530 


Please accept my application for membership in 
The Literary Guild. I have printed the order num- 
bers of the 4 books or sets I want in the boxes below, 
and agree to the membership plan described in the 
ad. Bill me only $1 plus shipping and handling. I 
understand that I need buy only 4 more books, 

at regular low club prices, whenever I want them. 
Also, send a FREE tote bag, mine to keep whether 
or not I remain a member. 


NOTE: All prices quoted are for publishers’ editions. 
First number listed below each book is the order number. 
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The working 


By Letty Cottin Pogrebin 


How to read the newspaper want ads: 
a practical guide for every woman 
who wants a new (and better) job. 


If you're looking for a job in the newspaper Help 
Wanted section, chances are you need help. 

Classified ads—with their crowded columns of tiny 
type, tongue-twisting abbreviations (Ln biz, exp EDP 
req, sm skls, bfts. F/P), awesome adjectives (Tiger! 
Go-Getter! ) and mysterious job descriptions (Image- 
Maker )—can arouse bewilderment and anxiety instead 


of enthusiasm for the job hunt. 


Before the ads can make sense, you have to decode 
their language and learn to read between the lines. 
1. Get every newspaper that serves your geographical 
area. Employers may list a job in one paper and not the 
other. Sunday editions carry the most job ads, but 
weekday papers are worth checking for sudden 
vacancies and for ads placed by employers who don’t 
want to get lost in the crowded Sunday columns. 
2. Familiarize yourself with the way classified sections 
are organized. The New York Times has a huge Sunday 
classified section (arranged alphabetically ), but 
“Careers in Education” are found in the News of the 
Week section, and you have to go to the Business and 
Finance pages for the big jobs in engineering, sales and 
management. The Cleveland Plain Dealer, on the 
other hand, lumps all jobs, A to Z, under “Help Wanted 
Men and Women.” Understanding your newspapers’ 
style of classification eliminates time spent combing 
through every page for the jobs you care about. 
3. Learn the lingo. Some employers write their ads in 
normal English; others save space (and money) by 
boiling words down to alphabet soup. This glossary 
will help you translate the most common abbreviations: 


acctg-accounting 

adm-administrative 

A/R, A/P-accounts receiv- 
able; payable 

asst-assistant 

bfts-benefits 

biz-business 

bkgd-background 

CFO-chief financial officer 

clk-clerk 

comm-commission 

dwntn-downtown 

EDP-electronic data process- 
ing 

equiv-equivalent 

exp-experience 

fn’]-financial 

F/P-fee paid 

FR-fund raiser 

G/L-general ledger 

gd-good 

HSG-high school graduate 

K (or M)-thousand 

Irn-learn 

mgr-manager 





min-minimum 

ofcr-officer 

opn-open 

opy, opty-opportunity 

org-organization 

ot-overtime 

OT]J-on-the-job training 

pfd-preferred 

PR-public relations 

R&D-research & develop- 
ment 

R/E-real estate 

rel’d-related 

req-required 

sal-salary 

S&L-savings & loan 

SH-shorthand 

SI-security investments 

skls-skills 

sm-some 

supv-supervisor 

trng-training 

typ-typing 

w/-with 

WPM-words per minute 





4. Read between the lines. What are the facts behind 
the job description, for example? Tricky titles can mask 
a dull job. Jazzy headlines and clever copy often 
mislead and promise more than the job delivers. Clerical 
or general office jobs are most vulnerable to the 
souped-up presentation: “Gal/Guy Friday. Front desk 
job for person who won't mind pitching in” may indeed 
mean diverse duties you can learn from. Or it may signal 
enslavement to everyone else’s drudgework. In ten 
newspapers from sample cities across the nation, 

nearly every job under the headings “College Grad” 
and “Administrative Assistant” required typing. One 

of these ads boasted “Travel-lust satisfied here.” 

Turned out the boss travels a lot and the coll. grad. 
“runs his office” by doing the accumulated typing in 

his absence. Another listing promised “Foreign intrigue 
awaits you at this fine company.” Translation: type and 
file for a coin dealer. Moral: behind exaggerated 
hyperbole there’s often less than meets the eye. 

Beware, too, of excessive emphasis on the boss 
rather than the job itself. It’s important to know 
whether you'll be responsible to a naval architect or a 
bank officer. But if your superior is touted as a “jet set 
exec,” “dynamic pres,” “Bob Newhart-type” or “Super 
boss,” your reaction should be “who says?” Margie 
Alpert, a secretary for 25 years and now a union 
organizer, goes further: “What really wonderful guy 
would take out an ad calling himself a wonderful guy?” 

Finally, watch the catch-all job descriptions that have 
many different meanings. “Editing” can signal more 
responsibility than “editorial assistant” but less than 
“Editor.” A “designer” can be needed to design pipe 
supports, dies, structural, electrical or chemical 
components as well as fashions. 

You should read descriptions of the workplace 
environment with the same skeptical eye. The red-flag 
words are those that divert your attention from the job 
by highlighting the superficial glamor of the place. You 
may care if you're working in a showroom, office or 
factory, but what’s it to you if the place is a “prominent” 
or “prestige” corporation—or as one ad preened, “an 
exquisite brokerage firm.” “Plush surroundings” means 
wall-to-wall carpeting and designer furniture. Of 
course, if it isn’t a trade-off for less money or lack of 
promotional opportunity, who can blame you for 
choosing “plush” over “pipe-rack” surroundings? 

Don’t confuse the job benefits with descriptions of 
“extras!” Benefits are real survival issues: full health 
plans—ideally including major medical, with no 
deductible, as well as dental and psychiatric coverage; 
pension; life and disability insurance; and profit-shar- 
ing, in many cases. Basic benefits include paid vacation 
(two weeks after a year’s employment is standard) ; 
paid holidays (usually eight to 13 a year) ; sick leave; | 
and guaranteed periodic salary review. 

Extras are icing on the cake: free tickets (continued) 





Paint a shimmer into your curls with 





Quiet Touch hairpainting. == 


If you’ve got a mass of curls, here’s the way you 
can make individual curls shimmer. With Quiet 
Touch™ hairpainting™ by Clairol. It's not only easy 
to do, it's fun. Everything you need comes in the 
Quiet Touch hairpainting kit™ All you do is paint 
around each curl the way it’s been done here. Wait 


fifteen minutes. Shampoo. When your hair dries, 
each curl shimmers softly. (Can there be such a 
thing as being quietly dazzling?) If you don’t have 
a head full of curls but do have a head full of ideas, 
paint little shimmers wherever you want them. 
Quiet Touch is every bit as talented as you are. 





Clairol presents hairpainting! 


.QuietTouch 





This fully featured 


Amana 


Energy Saving ..Refrigerator 
can save up to $85 a year 
on your electric bill. 





Free O’ Frost— 
no defrosting 

#P ever in freezer 
and refrigerator. 










-/ 





Optional automatic 
ice maker you can 
add now or later at 


extra cost. 
ENERGY SAVER 
= ge = 


Exclusive 3-position 
Energy Saver 
Control. “‘Hi’’ for 
high humidity, “Med” 
for modest humidity, 
and “Lo” for low 
humidity and air 
conditioned homes. 
“Lo” shuts off the 
special heater strips 
and provides 
maximum energy 
Savings. 








Independent 
+ cold controls for 
the refrigerator 
and freezer. 
Changing one 
doesn't affect 

the other. 


orrerer 





cantilever shelves 
—four of them are 
adjustable so you 
can design your 
own refrigerator 
storage 
arrangement. 





The exclusive Amana 
“‘Refrigerator- 
within-a- 
refrigerator” meat 
keeper with its own 
temperature control. 
Keeps meat fresher, 
longer because super 
cold air surrounds the 
outside without 
drying the meat. 


Amana Magna- 
seal gaskets lock 
the heat out—the 
cold in. 





Model ESRF-16W 


$1275.00 savings over 15 years—the average useful life 
of a refrigerator. Based on current New York City 
electric rates. 


This Amana Energy Saving Refrigerator uses less 
energy per day than any other comparable 
refrigerator on the market today. It can save up to 
$85 a year in New York City—where electric rates are 
high. To accomplish such savings, Amana didn’t 

cut down on features. No. Instead, Amana added 
insulation—more foam insulation than has ever been 
used before in a home refrigerator. That’s what keeps 
the heat out—the cold in—and the electric bills 
down. See your Amana Retailer or write 

Ann McGregor, Dept. 556, Amana, lowa 52204, 

for further information. 





The Amana model 
ESR-16W saves even more 
energy —requires you to 
manually defrost 4-5 
times a year. 


When the name of the game is saving energy... 
the name of the refrigerator is Amana. 


Cini 


SOLD AT FINE RETAILERS THROUGHOUT THE WORLD. 
Amana Refrigeration, Inc., Amana, lowa 52204 


A Raytheon Company 
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The working 


continued 


to plays and concerts, free records, paid 
college tuition, discounts on travel or 
merchandise, long lunches, Fridays off in 
summer, Christmas bonuses. 

The companies you can easily lear 
to love are those that list a full range of 
basic benefits and some extras besides, 
But if the ad is chock full of extras and 
strangely silent on Blue Cross/Blue 
Shield, something may be fishy. 

In reading descriptions of qualifica- 
tions required, the rule of thumb is: the 
more flamboyant the adjectives, the less 
serious the job opportunity. Ads calling 
for someone “bright, energetic, poised, 
pleasant, attractive, flexible, responsible, 
with a terrific sense of humor, well- 
groomed, enthusiastic and congenial” 
usually want this paragon of humanity: 
to answer phones and type for scarcely 
more than the minimum wage. 

Employers who take you and the job 
seriously list factual qualifications: typ- 
ing speed of 70 wpm; a master’s in 
business administration; fluency in Ger- 
man; sales/marketing experience; or 
must be free to travel. 

In 1973, the Supreme Court ruled it 
illegal for newspapers to publish job ads 
in separate male and female columns. 
But some employers betray their biases” 
in ways that still suggest that gender is? 
a job qualification, thereby violating fed- 
eral laws against sex discrimination in 
employment. One recent Sunday, the 
Denver Post advertised jobs for “Bus_ 
Boy” and “Bundle Girl” (a garment 
worker); the Philadelphia Inquirer ran 
11 jobs headed “Man” and _ several 
headed “Gal” or “Girl” (not even “wom- 
an”) the Houston Chronicle was ablaze 
with pictures that send subliminal mes- 
sages about the appropriate sex for the 
job. The New York Times, which claims 
it rejects at least two ads a day because 
of sexist qualifications, allows the term 
“shirtsleeves” to describe the type of 
employee wanted. But someone who 
wears a dress can’t take off his jacket and 
roll up his shirt-sleeves. By the same 
token, a company advertising for a J 
“cute” or “perky” assistant, or a job en-~ 
titled “Gal Friday,” are not exactly ex- 
tending the welcome mat to male 
applicants. 

When you've finished your reading, 
it’s time for a sophisticated job hunter to | 
separate the golden goose from the wild 
goose chase. Which jobs are worth pur- 
suing beyond a phone call? Which really 
offer what you want? Which don’t ask 
too many sacrifices or trade-offs? Which 
sound willing to judge you on the merits? 
If this week’s chart doesn't yield a golden 
goose or two, there’s always next Sun- 
day’s paper. End 
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Ralph Nader 





in this election year, how much do we 
really know about the candidates? 
Here’s sound advice on what to 

look for and where to find the answers. 


Back in 1970, when Bill Brock was running for the 
U.S. Senate from Tennessee, billboards across the state 
displayed his picture below the large caption: “Bill 
Brock Believes.” His political image worked. Its theory 
was that so many voters expected so little of politicians 
that merely saying that the candidate “believes’— 
regardless of what he believes—was reassuring. 

This year, the men running for the most powerful 
office in the world are trying to project general images 
that will soothe the voters into remembering them 
favorably. They have learned that the attention span of 
the public and the media allows for only a handful of 
mental imprints to reach the people. So, like the fashion 
shows or popularity contests they are, political 
campaigns grab for such pithy descriptions as “sincere,” 
“honest and forthright,” “economy-minded,” “jobs for 
everyone,  “inflation-fighter,” “new leadership,” etc. 

In the meantime, the candidates tell the people 
little about their political record, less about major 
specific issues demanding attention and almost nothing 
about what presidential powers they will challenge or 
support. In their race around the country, shaking 
hands and telling people “nice to see you,” they 
spend almost no time listening to voters, and they evade 
intensive questioning with pat phrases and prearranged 
tight schedules. As the campaign intensifies, even fewer 
issues are discussed because the media concentrates 
on charges and countercharges among the candidates. 

You can help put the brakes on this posturing, once 
you decide that the presidential campaign is worth a 
little of your time and thought. At the least, you can 
make judgments on a firm analysis of what the 
candidates can and will do as president. Here are five 
guidelines to help you evaluate presidential candidates, 
now or in the future: 

1. Does the candidate flatter the people 
indiscriminately? Or does he emphasize the need for 
more voter turnout and continuous citizen involvement 
in resolving the serious problems confronting us? 

2. Does the candidate campaign by spectacle—as in 
shaking many hands, eating hot dogs, wearing cowboy 
hats or hard hats? Or does he prefer meeting the people 
in town-meeting type formats, gathering their 
complaints and suggestions for a better society and 
telling where he stands and what he has done? 

3. Which problems does the candidate recognize as 
important in the country? The response to this question 
reveals much about the candidate in terms of the extent 
of his compassion, experience, courage, judgment, 
stamina, knowledge, creativity and understanding of 
democracy. Some candidates latch on to two or three 
emotional issues that “fly with the media” and ignore 


subjects that mean far more to the daily lives of people. 

4. Do the candidates’ words match his actions? Too 
often candidates say things they don’t really believe; 
they do so for tactical reasons, in order to put their 
opponents on the defensive. 

5. What are the sources of candidates’ campaign 
funds? Do they come from business, organized labor or 
in the form of diverse and small contributions? This 
information tells something about candidates and 
where their interests and priorities lie. 

Some of these guidelines can be usefully applied 
simply by developing a critical ability to see through 
the semantics and sloganeering. But, as in other efforts 
in life, it helps to study materials which can improve 
your appraisal and help you contribute to an 
intelligent voters movement in your community. 

An excellent pamphlet entitled Election ’76! Issues 
Not Images, is available for 50¢ each from the League 
of Women Voters Education Fund, 1730 M St., N.W., 
Wash., D.C. 20036. This community guide sets forth a 
detailed set of suggestions for voters to launch 
campaigns that focus on the issues. It reminds us that 
“Elections are a cornerstone of our democratic system 
—but only if the choices people make at the ballot box 
are real choices. Not just choices between individuals 
but between priorities, between different solutions to 
crucial public problems. Yet campaigns often seem to 
be designed deliberately to avoid offering these choices. 
Meanwhile, voter turnout keeps going down. Maybe 
there’s a connection.” 

Voter turnout has indeed been declining. Only 56 
percent of the eligible voters went to the polls in 1972. 
The percentage declined a great deal further in 1974, 
and voter turnout in the upcoming presidential election 
is expected to be lower than it was four years ago. What 
this means is that about 75 million Americans with the 
precious right to vote will not vote for their president. 
The antidote is not to wring our hands about public 
apathy, but to show people how taking part in elections 
can get action on the problems they care about most. 
The way to bring the candidates down from Madison 
Avenue to Main Street is through active citizenship. 
Here are a few examples of what voters can'do: 

e Ina groundbreaking move, the League of Women 
Voters held presidential forums, at which candidates 
appeared on TV to answer hard questions on the issues. 

e The Capitol Hill News Service, a non-profit 
journalistic service, has issued profiles of the major 
presidential candidates. Written by veteran 
Washington journalists, these 25- to 32-page profiles 
are filled with information about the candidates’ stands 
on issues, their past performances in public office, 
voting records, campaign practices, questions they 
have avoided answering and other useful material. 
(Profiles are available for $1.50 each, $10 for the entire 
set, from the CHNS, 968 National Press Building, 


Washington, D.C. 20045. ) End 








4 K mart’s formula is simple! Add-quality and style... 
; value is factored in automatically. Here are some 
obvious examples: Our little girls’ red pinafore-look 
dress is polyester with 100% cotton print puff 
sleeves and yoke. Only $7.96 in sizes 4-6x. Our 
lige, navy polyester dress features 
jumper styling with a cotton 
quilt-look blouse. Looks nice on, 
and is easy on Mom. Just 
$8.96 in sizes 7-14. 
Our smock-look pant suit is 
100% cotton. The patch print 
in the big top carries over 
to a stripe on each side of 
w.. the denim pants. Sizes 
; 7 to 14, just $10.96 
for the set. 
Available at over 
950 K mart stores 
across the U.S.A. 
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The Saving Place 
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Women of the St. Louis Symphony Society gather in the magnificent lobby of Powell Hall for dinner buffet. 
From left: Salad; curried Indian Chicken Balls; Short Ribs with Parsley Dumplings; Frozen Orange Souffle. 


SYMPHONY OF COOKING 


Our latest cookbook 
combines a variety of German, 
Southern and other 
favorite recipes. 


poorer. The aspect of their many ac- 
tivities that concerned us was their 
best-selling cookbook, “Symphony of 
Cooking,” now in its seventh edition, 
with sales approximating 50,000. 
The book is a handsome collection of 


More tha on we talked to 
On our recent trip to of. Louis told us, 
“There just wouldn't be a St. Louis 
without the 
women.” What the 


orchestra symphony 


truth of this 1s, the St. Louis Symphony Society) are 


we're not prepared to say, but we 


do know that the ““women”’ in ques- 


tion (The Women’s Association of 


movers and shakers of extraordinary 
effectiveness and without them the 
city’s cultural life would be much the 


regional and family favorites, includ- 


ing many German (continued) 


Photographs by Ken Regan/Camera 5 











“Tanning lotions protect your body 
| from burning sun. Skin'creams moistur- 
ize it against drying wind, salt water, 
. chlorine, air conditioners. 
| But what about your hair? I've never 
seen a suntan lotion for that. It's ashame 
because the most beautiful tan can’t 
make up for hair 
that’s dried, 
broken, frizzled 
by summer. 
What’s more, the 
damage done in 
summer can last 
all winter long. 
The way | see it, you have 2 choices. 
Either stop doing the things you love all 
summer, or use condition* at least once 
a month to help undo the damage. 
condition* Beauty Pack Treatment 





from Clairol has 4 times the protein of any 


leading conditioner. This intensive 


©) 1971-1975 CLAIROL, INC. 


he most exposed part of your body 
is your hair. Dont let 
summer get to it.Use condition.” 


pest: 
Bolu \ SQALLIO 





30-minute treatment is so rich and creamy, 
that instead of dripping off your hair like 
watery conditioners, it sinks right into the 
hair shaft, supplying all the deprived 
hollows with protein. 

It helps repair split ends so your hair 
has.a new body and fullness. And a 
healthy, glossy shine. 

condition*costs more than most other 
conditioners, but then, how much do 
you value your hair? 

This summer, keep your 
hair in as good shape as 
the rest of you. 

With condition®”’ 


condition* 


The 30-minute treatment for 
summer-damaged hair. 
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Barbecue featured, from left: Marinated Shrimp (on hibachi); Over-the-Coals Vegetables; Barbecued Chick- 
en with Maple Sauce; Pineapple-Buttermilk Sherbet. Sharing Planters’ Punch (the drink originated in St. 
Louis) are, from left, hostess Ruth Orthwein; Jackie Skillington; Ginni Edwards, cookbook chairperson. 





SYMPHONY 
OF COOKING 


dishes (tortes and sauerbratens, for 
example) ; Mississippi River delica- 
cies such as fried fish and wild game; 
and border state specialties such as 
gumbo and spoon bread. 

Our visit began appropriately with 
a reception given us by association 
members and musicians from the 
orchestra. It also served as official 
homecoming to food editor Sue Huff- 
man, who had come to the Journal 
just less than a year ago from the 
St. Louis Globe Democrat. The gen- 
erous buffet was all cooked to rect- 
pes from the cookbook, of course, 
ind a splendid array it was. 

Next day we set about our official 
| 1ess and the first setting we chose 
with th 





group was an outdoor bar- 
becue, a style of summer entertaining 
that must be almost universal across 
the country. We were enormously 
impressed with the array of locations 


offered to us; our final choice in the 
picture above seemed the most suit- 
able for the menu we had arranged. 

It was the next setting, however, 


a 
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that offered a whole new departure 
for this series—on location in the 
Symphony’s splendid home, the glor- 
iously refurbished Poweil Hall in 
midtown St. Louis. Built in the 
Twenties as one of the great movie 
palaces, the Hall has made the tran- 
sition to cultural palace with ease and 
has been cited by many musicians as 
being among the best acoustically of 
any auditorium in the country. We 
had no chance to test acoustics, but 
with the giant crystal chandeliers and 
lavish use of red plush and gilt, it is 
certainly one of the handsomest halls 
in the world. The vast lobby also pre- 
sented us with one of the greatest 
photographic challenges we'd ever 
experienced. But with careful plan- 
ning, a battery of extra lights and 
a very patient group of women, pho- 
tographer Ken Regan solved the 
problems beautifully. 

The 1,500-member Women’s As- 
sociation is currently celebrating its 
50th anniversary. In addition to gen- 
eral fund raising for the orchestra 
(which is the country’s second old- 
est), the group is especially sup- 
portive of the youth orchestra and 
its scholarship proeram. Proceeds 


from the book are but one of their 
fund-raising efforts, but in our view, 
one of the most successful. Recipes 
and a coupon for ordering your 
book follow.—JOHN STEVENS 





PLANTERS’ PUNCH 
pictured above 


Planters’ Punch began at St. Louis's 
famous old Planters’ Hotel. 


For one drink: 

3 tablespoons unsweetened 
pineapple juice 

2 tablespoons fresh lime juice 

1 tablespoon fresh lemon juice 

1 tablespoon fresh orange juice 

2 teaspoons maraschino cherry juice 

1 teaspoon grenadine ‘ 

Dash angostura bitters + 

Dash orange bitters 

3 ounces dark or medium-dark rum 

Garnish: maraschino cherry, orange 
slice or pineapple chunks 

Burgundy (optional) 


Wet outside of glass and put into 
freezer to get frosty. Mix first 9 in- 
eredients. Fill glass with shaved ice, 
add drink and fill with more ice. 
Garnish with cherries, orange slices 
and/or pineapple, if desired. Serve 
with straws. For a special effect, 
float % inch red Burgundy. Makes 1 
serving. About 300 calories per serv- 
ing.—Sheldon Kent Stock 
(continued) 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is a to Your Health. 
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PHOTO FINISHING 
—SPECIAL MONEY SAVING OFFER! Koda- 
olor Rolls developed with Jumbo Prints $1.60. B&W 
sig Discounts on Supplies. Enclose Advertisement. 
nson Film, Dept, LH, LaCrosse, Wisconsin 54601. 
OLD GOLD WANTED 
ke CASH PAID FOR GOLD, Jewelry, Gold Teeth, 
Watches, Diamonds, Silverware. Free Information. 
Rose Industries, 29-LH East Madison, Chicago 60602. 
EDUCATION—HOME STUDY 
oe STENOGRAPHY for Civil Service/Business. Two les- 
sons Free, M. Wiblen, 1306 Cornelia, Chicago, IL 
60657 


7 4 LOOK!— 





OF INTEREST TO ALL 
WE BUY NEWSPAPER CLIPPINGS of wedding announce- 
ments for $1.00 each. Instructions—$1.00. Clippings, Box 
741H, Gatesville, Texas 76528. 
OF INTEREST TO WOMEN 

* AMISH ROOT BEER RECIPE. $2.00. Stuts, Box 50, 

Milroy, Ind. 46156 a 
HOMEWORKERS! $250 WERT ADDRESSING. Send 
stamp. Suntex, B-60825, OKC 7 
* JEWELRY CATALOG 50¢! ee Goals, 12183B As- 

ter Road, Philadelphia, Pennsylvania 19154. 
$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excel- 
sior Springs, Missouri 64024. 

*x SERVE NUTRITIOUS FAMILY MEALS! Write: 
Mille’s Menus, Box 6803, Tucson, Arizona 85733. 
BUSINESS OPPORTUNITIES 
ok HOME IMPORT ae Order Business. Free report. 

Mellinger, 98, Woodland Hills, CA 91364. 
MONEY MAKING OPPORTUNITIES 
* $175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle's, 57-LJ Fifth, New York City 10017. 
$30.00 HUNDRED Stuffing our Circulars into stamped ad- 
dressed envelopes. Beginner’s kit. $2.00. Colossi, 1433H-61 
St., Brooklyn, N.Y. 11219. : 
STUFF ENVELOPES $500/thousand. Everything furnished. 
arora 15c. Benterprises, Box 1368-LH4, Decatur, GA 
30031. es 
HOMEWORK! BIG MONEY Addressing, mailing envel- 
opes. Exciting offer 10c. Linco, 3636-L Peterson, Chicago, 
Illinois 60659. 
* STUFF-MAIL ENVELOPES. $250.00+ per thousand 
profit possible!! Offer details: stamped envelope. 
Kings-LJ8, B-21487K, Ft. Lauderdale 33316. 
SONG POEMS—MUSIC 
SONGPOEMS WANTED. Free Appraisal. Monthly 
Awards. Free Publishing selected materials. Geo. Liberace, 
6362 Hollywood, Dept. L-13, Hollywood, CA _ 90028. 
PERSONAL—MISCELLANEOUS 
WANT TO GET RICH... . Improve Your Life? 1977 Astro- 








logical Forecast Available Now (January through June). 
Write: 


Lillian Bono, P.O. Box 617, Waianae, Hawaii 

96792. Enclose Name, Address, Birthdate and $5.20. 
CLASSIFIED’S GUARANTEE 

CLASSIFIED, INC. guarantees refund of any initial money 

sent_in direct response to the above advertisements. LH-8. 








LET N-M TAKE 
CARE OF YOU. 


Get lots of rest, avoid crowds and 
stress, and meet Christmas merrily 
when you shop from your home via 
the 1976 Neiman-Marcus Christmas 
Book. There’s something for everyone 
between its pages. The 1976 Christmas 
Book will be ready to mail to you ora 
friend in mid-October. Just send 1.00 
for each book with the name and 
address of the recipient to 
Neiman-Marcus, Dept. 25, P.O. Box 
2968; Dallas, Texas 75221. P.S. If you 
are currently receiving N-M mailers, 
you are already scheduled for one 
1976 Christmas Book. 


Ncinan on 














SYMPHONY 
OF COOKING 


continued 


INDIAN CHICKEN BALLS 
pictured on page 56 


A most unusual, tasty hors d’oeuvre. 


4 ounces softened cream cheese 
2 tablespoons mayonnaise 
1 cup chopped, cooked chicken or 
2 cans (5 oz. each) chicken, drained 
1 cup sliced blanched almonds 
1 tablespoon chopped chutney 
1 tablespoon curry powder 
Vf, teaspoon salt 
1/4, cup flaked coconut 


Beat cheese and mayonnaise until blend- 
ed. Add rest of ingredients, except coco- 
nut. Mix well. Chill about 1 hour. Shape 
into 36 balls. Roll in coconut. Chill 3 to 
4 hours before serving. Serve inter- 
spersed with purple grapes if desired. 
Makes 3 dozen. About 60 calories each. 
—Mrs. Ruth Krause Jacobson 


MARINATED SHRIMP 
pictured on page 56 


Fun to grill on bamboo skewers over a 
hibachi. Save the marinade and use for 
marinating bite-size beef steak chunks. 


1% cup soy sauce 

YZ, cup olive oil 

1% cup sherry 

2 tablespoons lemon juice 

1 teaspoon Italian seasoning 

1/4, teaspoon ground ginger 

1/, teaspoon garlic salt 

2 pounds cooked, peeled shrimp 


Mix all ingredients, except shrimp. Pour 
over shrimp. Let stand 3 to 4 hours. May 
be eaten cold or grilled over a fire. Makes 
1% cups marinade—10 to 12 servings. 
About 225 calories each of 10 servings, 
190 each of 12.—Mrs. Walter Platte 


MAPLE BARBECUE SAUCE 
pictured on page 58 


From the collection of the great St. Louis 
baseball player, Stan Musial. May be 
used on ribs, chicken, steak or ham. 


1 medium onion, chopped 

1 tablespoon butter 

14, cup white vinegar 

14 cup sugar 

14 cup bottled mild barbecue sauce 

2 bottles (14 oz. each) catsup 

1/4, cup brown sugar 

1 cup maple syrup 

1/4, teaspoon salt 

1/4, teaspoon monosodium glutamate 

lf teaspoon crushed whole pepper 

1/4, teaspoon paprika 

1 cup water 

14 cup wine vinegar 

5 cloves garlic, minced 

Sauté onion in butter. Add vinegar and 
sugar. Boil. Set aside for 5 minutes. Add 
barbecue sauce, catsup, brown sugar, 
syrup and seasonings. Stir well and boil. 
If too thick, add a little water. Use at 
once or store in a covered jar in refrig- 
erator. Makes about 8 cups. About 170 


calories per 4% cup serving.—Stan Musial 
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OVER THE COALS VEGETABLES. 
pictured on page 58 qf 


your next barbecue. 


2 tomatoes, cut in wedges 

2 zucchini, sliced 

1 onion, sliced 

1 beef bouillon cube, crushed 

3 tablespoons butter, cut in pieces 
1 tablespoon brown sugar 

1/4, teaspoon salt 

14, teaspoon crushed fennel seed 
1% teaspoon pepper 















Cut an 18-inch square of heavy duty f 
Toss all ingredients to mix well. Spal 
into center of square. Wrap loosely ay 
seal securely to prevent leakage. @ 
about 5 inches from coals. Turn oe 


until tender. Makes 4 to 6. servin 
About 130 calories for each of 4 servin 
About 85 calories for each of 6 servin 
—Mrs. John Boyd Meyers 


SHORT RIBS WITH PARSLEY 
DUMPLINGS 
pictured on page 56 


A prize-winning recipe from the 
souri Restaurant Convention. 


Short Ribs: 

3 Ibs. beef short ribs, cut-up 

1 cup catsup 

1 cup water 

1 tablespoon vinegar 

1 tablespoon Worcestershire sauce 
2 medium onions, sliced 

2 to 3 bay leaves 

1 tablespoon sugar 

14 tablespoons horseradish 

114 tablespoons prepared mustard 
Few drops bottied red pepper sauce 
1 teaspoon salt 

14, teaspoon pepper 

Parsley Dumplings: 

2 cups flour 

4 teaspoons baking powder 

2 teaspoons salt 

YZ cup nonfat dry milk 

1/7, cup chopped parsley 

1 beaten egg 

3f, cup water 


Trim all excess fat from ribs. Put sho 
ribs into bowl. Combine rest of ingred 
ents for sauce and pour over ribs, coatin 
well. Refrigerate overnight. Put ribs a 
sauce into large skillet or Dutch over 
Cover and cook over low heat 1% hour 
or until tender. Chill and skim off fat. 
serve, bring ribs and sauce to a boil. 
To prepare dumplings: Sift flour, bakin 
powder and salt into bowl. (continued 


TO ORDER YOUR COOKBOOK 
The New Saint Louis Symphony of| 
Caoking cookbook contains over 400 
recipes on 308 pages. The spiral- 
bound book shows scenes of St. Louis. 
To order your copy send $5.50 (coy- 
ers postage and handling) to: 
Symphony of Cooking 
Powell Symphony Hall 
718 N. Grand Blvd. 
St. Louis, Mo. 63103 


Make checks payable to: Saint Louis 
Symphony Society. 
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FairWinds and Good Companions 





Photograph by Ben Swedowsky 


x 


in a New Crewel Kit 


The slap and sparkle of blue waters, the incomparable 
exhilaration of setting out for open sea as the sail of your 
sleek little sloop catches the moming breeze. Capture it 
all with needle and yarn in Carol and Don Henning’s 
joyous, sunlit marina waterscape 20”x16” in crewel on 
blue homespun. What more delightful year-round re- 


Fill out coupon and enclose check or money order. Sorry, no C.O.D. 0 
foreign orders. 
Ladies’ Home Journal, Dept. 12449 
4500 N.W. 135th Street, Miami, Florida 33059 
Please mark quantity wanted: 
——#67959 Fair Wind Crewel @ $ 8.99 ea. plus .75 post. & hdlg. $ 
——#67960 Frame for above @ $ 8.99 ea. plus. 75 post. & hdlg. $-——_—_ 
—+#67932 Evening Red Neve 6s 

@ $13.99 ea. plus .75 post. & hdig. $_____ 
—+#67958 Frame for above @ $ 6.99 ea. plus .75 post. & hdlg. $____ 
—+#61014 Colorful catalog of other kits. @ 50¢ each $. 


Please add Sales Tax (N.Y. & Fla.) .. .$ 


at 


Use Our FREE Phone 
Ordering Service 




















motalsenclosedacc.... «eee yes 2 = 

You may use your charge card. 
Master Charge* Expir. PRINT NAME 
Acct. No. _ ee ADDRESS ue 
“For Master Charge, please indicate 
the four numbers above your name CITY 
Signature 
STATE ZIP 





FREE 24 Hour Speed Order Service for our charge card customers. Call 
toll free 800-327-8351; Florida customers dial 1-800-432-7251. 


For Other Exciting Stitchery And Craft Kits, Order Catalog #61014. 


| 
| 
| 
i 
| 
| 
| 
| 
| 
| 
| 
| 
BankAmericard Date______ | 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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minder of carefree sailing days could there be to grace a 
wall at home or in your favorite sailor's den or office? 
Kits are complete with design-stamped fabric, yarns and 
easy instructions. Separate rope motif wood frame—quick 
to assemble—sets the scene off to perfection. For land- 
lubbers and sailors alike. By Ann B. Bradley 





EVENING RED-—a “sailor's delight” sunset in needle- 
point, 20” x 12”, forecasts fair weather. Kit is com- 
plete with 10 mesh mono canvas with design printed 
in full color, and all yarns. Easy-joining white-painted 
wood frame is separate. See coupon. 
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BREAKDOWNS: AFTER-SUN 


There’s no better time than summer 
to look your best—body trim, tanned 
and glowing with good health. But 
even with the best laid plans, slip- 
ups can happen. Here are a few fix-it ™ 
ideas for beauty emergencies. [_] Strap marks from sun- 
ning: If you’re ready to paint the town in a strapless 
gown but have a crisscrossed back or V front, fill in the 
blanks with one of the instant tan products .. . a bronz- 
ing gel (yours or his) .. . or a tan foundation, if it’s 
dark enough to cover. [] Peeling: Once it starts, you 
can't stop it. If you're slowly flaking away, reach for a 
loofah sponge in the shower, or a brusk terry towel to 




















August is a time for 
togetherness—games for 
two, trends for men, plus 
you at your absolute best. 


Py 
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shake up your skin. Then, moistur- 
ize. Disregard if you're peeling in 
strips with tender skin underneath. 
Keep the super vulnerable skin 
heavily moisturized (softened edges 
are less obvious ) using an after-sun 
product with a healing agent. We've found anything 
from the aloe plant helpful, including slitting a leaf and 
applying it directly. | Dry hair: Baking is great for po- 
tatoes, but not for your hair. Turn to the heavy-duty 
products that spell help for parched hair. There are sev- 
eral good deep conditioners around but even if you're 
off on an island, try a dressing of any vegetable oil, 
wrap your head in a hot towel; rinse very thoroughly. 









A NEW “-OLOGY” FOR HAIR 
The first question we asked David Salinger, Director of 
the International Association of Trichologists, was, 
“What are trichologists?” He quickly informed us about 
trichology, the medical term for the science of treating 
hair and scalp problems (baldness, dandruff, etc. ). The 
association has an education program aimed at teach- 
ing stylists, barbers and cosmetologists. After a rigorous 
400-hour course, the trichologist is armed with sound 
ways to treat your problems (or in extremes, send you 
off to a doctor ). In that respect, they're the needed link 
between your average salon and a dermatologist. First 
graduates will be practicing soon. More later. 













EXERCISE OF THE MONTH 


® Q: I get bored exercis- 

ing by myself. Any sugges- 
tions for a general shape-up? 
F.N., Richmond, Va. | 


AXE Exercise doesn’t have to be 
countdowns and leotards. Try 
a sports game. Good for body 
toning, heart and lungs. Work- 
out with badminton, volleyball. or the 
Israeli free-form paddle game, Kadima 
(shown) by Drybranch Inc. About $8 
at sport shops, some dept. stores. 































CLEAR NEWS FOR NAILS 





Even if your nails are in good shape, 
they could be better—with help. 
Take nail hardeners. Some have in- 
visible fibers that weave a strong 
shield, such as Sally Hansen Be- 
Long, with nylon; clear and tough, 
Helena Rubinstein Strong & Glos- 
sy with acrylics. Other hard workers 
are reinforced clear top coats that 
retard chipping, protect polish; such 
as Ultima II Charles Revson Super 
Acrylic Top Coat; or Max Factor 
StrongHold, a vinyl nail guard. Wet- 
paint nails hold you prisoner. Free 
yourself with a one-minute, clear 
nail dryer that’s slightly oily (!); 
such as Faberge Liquid Nail Dry or 
Revlon Liquid Quick Dry. 








MAKEUP FOR MEN 
Chuckle if you must at the picture 
of some Tarzan putting on blusher. 
But before you laugh, think about it. 
First of all, the “macho” male image 
is being replaced by the concept of 
a real person. Secondly, the progres- 
sion of events says “Why not?” Re- 
member when men shunned frag- 
rances, washed their hair with any 
old bar of soap and couldn’t hold a 
hair dryer? It’s only logical now that 
Mary Quant has put together a Col- 
ouring Box for Men, low-keyed to 
make men look, not feminine or 
flashy, just better. Included is a 
tinted moisturizer; shaders and face 
brush; eye crayons (brown and 
slate); black mascara (yes!) and a 
lip glosser. Mirrored kit, $12.50. Per- 
haps the day is dawning when ev- 
eryday males will capture the vim 
and vigor look adding a dash of col- 
or after their morning shave. 











HOT LINE 
The latest news—cracking good 
ideas to perk up your late-summer 
life. The Hairhealer. Doctor any 
damage (see Breakdowns above) 
with a conditioning remedy that re- 
turns hair to a healthy pH. Hair Re- 
pair Lotion with Placenta by Ogil- 
vie; single vial, $1.50. Mud Packs. 
A clay mask to absorb clogging oils, — 
stir up circulation. Skin is smoother | 
as dead top layer washes off in a 

mud slide. Mineral or Medicated © 
Sweet Earth Mud by Coty; trial size 
tube, 1.5 oz., $1. Color Wands. For 
women who love lip gloss but hate 
sticky fingers, try a no-mess wand 
with a sponge tip. Revlon Moon 
Drops Great Lustre Automatic Lip- 
Gloss, $3. Splish Splash. A fresh-air 
fragrance you can whoosh on with 
a free hand. Brisk floral: Wind Song 
“Breezy” by Prince Matchabelli, 
spray cologne, 2 0z., $4.50. 
































“Color that wears well. Looks natural. Week after week. 
That’s what counts.” 


siair always looks great. It’s got to. 
ye things to do, and worrying about my haircolor isn’t one of them.” 









for the natural look, 
the natural feeling... 


Miss Clairol—conditioning 
haircolor ...Wears so well, 
looks so great because Natural 
Wear Miss Clairol has a 
formula that conditions as it 
colors. The result is a healthy, 
vital look... hair that’s easy 
to manage, full of body. 
Covers gray. The color starts 
out soft, and wears soft and 
true week after week. So 
today, when you're 
evaluating anew the quality 
of your life, your looks, 

how you spend your money, 
isn’t it great to know you can 
count on Miss Clairol for 
hair color the best it can be— 
at any price! 


Miss Clairol 
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HAIR COLOR BATH" 
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worthy of that tradition. The rich, mellow, 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


































TERRIFIC TRIANGLES 


continued from page 52 


TRIANGLE TURBANS 
Page 52: To make triangle turbans, cut 
30” square of fabric and cut it diagonal 
in half to form two triangles. Hem ead 
triangle around all sides. 

To make bands to bind the turban 
cut 2” wide strips across the width of th 
fabric, fold the strip in half lengthwi 
right sides together, and stitch %” in frog 
the cut edge, then turn right side out a 
press flat. The number of bands you'll nee 
depends on how you'll bind your turbar 
a 36” long strip will go twice around th 
head. (For one to wrap four times arouné 
stitch two strips, end to end, before foldiy 
lengthwise. ) For braided bands, you'll nee 
three strips for each band. 

To wear, place triangle on the head wit 
the point at the back; fold under an inch @ 
so of the long front edge and tie the end 
very tightly at the back of the head. Ad 
just, pulling down on the forehead ant 
pleating or folding triangle to confort 
smoothly to the shape of the head. Tud 
the point and loose ends of the knot 
underenath the turban at the nape. Wr 
the bands you’ve made around the turba 
and tie tightly, tucking ends out of sigh 
Experiment in wrapping the bands unt 
you achieve the effect you wish. You mighi 
braid three bands of different colors ang 
patterns together, as we did to bind th 
turban at the left, or add a short bané 
running from front to back, with its ends 
tucked under the turban, as at right. 


TRIANGLE DRESS 

The large 46” squares on the figure (pagé 
52) are made by joining two triangles 
You'll need 2% yds. of 36” wide fabric; 2% 
yds. of 39” wide fabric or 2% yds. of 427 
wide fabric for each squaree We used 42! 
wide X Cloth Plus in two colors. 

Make a pattern of one triangle on 36” 
wide brown wrapping paper. You'll need 4 
length at least 66” long. Fold the paper i 
half to find the center of the length; mak 
sure that edges meet evenly. Open th 
length of paper and measure 33” each sid 
of the fold along one edge, and 33” in} 
from that same edge along the fold line)} 
Mark these three points with a pencil and 
draw lines from the mark on the fold to} 
the marks on the edge to complete a tri- 
angle. Cut out this pattern. 

Smooth out fabric on your cutting table. 
Place the pattern on the fabric with its|] 
long side even with ong selvage edge, and| 
one point at the extreme end of the fabric. 
Outline the pattern im’chalk. Now place the} 
triangle with its long side even with the}] 
opposite selvage and its slanted side along} 
the chalk line of the first triangle. Outline! 
in chalk. Cut out both triangles. | 

Pin the long sides of the triangles to- 
gether, wrong sides of fabric out, stitch a 
seam 1” in from the edge. Press seam open. 
Hem all four sides of the square. Make a 
second square the same way. 

To wear: Fold under one corner of each 
square and pin squares together at the 
outer ends of the folds to make a bateau 
neckline. Slip over the head, or unpin one 
side and repin it after you've donned the 
garment. Allow to fall in graceful folds. 
Shopping information on page 147. 
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It’s like getting a 
whole roll of | 
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©1976 Colgate Palmolive Company 


Because one Handi Wipes cleans up 
as many messes as a whole roll of paper towels. 


How? Handi Wipes isn't paper! It’s a strong, 
bonded cloth that washes out fresh and clean. 
It can clean up greasy messes, mop up sloppy 
messes and still come back fresh and clean. 

And if one 7¢ Handi Wipes cleans up as 
many messes as a whole roll of paper towels, 
imagine what a whole pack can do. 


The kitchen cloth that really cleans up. 3 
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i; youre 
worried. 
about your 
daughter 
using a 
tampon... 


Maybe you’re remembering 
how your mother made you 
start with a napkin. If so, here 
are some thoughts that might 
change your mind. 


By Mary Morgan. 


Is there a tampon that’s right 
O for your daughter to use the 
first time she menstruates? 

For a first-time user of tam- 

pons, the most important 
consideration is undoubtedly ease 
of use. If a girl has trouble inserting 
a tampon, she can cause herself 
undue discomfort and anxiety. But 
with a tampon like Pursettes®, she 
should have no problem. You see, 
a Pursettes tampon has no bulky 
applicator, so it’s small — about the 
size of a lipstick. And Pursettes has 
an exclusive, pre-lubricated tip, 
designed by a doctor especially to 
make insertion easier, more gentle. 


Are Pursettes only for young 
girls? 


No. Despite their small size, 

Pursettes are great protec- 
tors. Even for mothers. You see, 
each Pursettes is compressed a 
unique way. As it expands, it con- 
forms to your body’s contours, giv- 
ing you maximum protection (and 
comfort). A Pursettes tampon can 
actually absorb more than six times 
its weight in fluid. And that’s what 
gives you the kind of protection that 
gives you confidence 
TRIAL OFFER: Why don’t you and 
your daughter both find out how 
easy Pursettes tampons are to use 
For a free, gold-embossed black 
compact, filled with four regular 
Pursettes or three super-absorbent 
Pursettes Plus® tarnpons (indicate 
choice), send 25¢ to cover postage 
and handling to Campana, Dept 
J-086, Batavia, Illinois 60510 


Offer expires in 90 days. Good in U.SA. only 
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Journal/Diet Workshop 





Vacation 
diet tips 





By Lois L. Lindauer 





Your weight-loss plans needn’t go out 
the window when you Zo off on that summer vacation. 
Just follow this diet expert’s sound advice. 


To many people, a vacation trip is a schemed-for, dreamed-of break 
from the routine of home or business. But to the dieter—the woman or 
man who’s been losing weight and wants to lose more—vacation travel is 
a potential nightmare. It means going to restaurants that tempt you with 
whisky sours, lasagna or chocolate mousse. It means eating with friends 
or relatives who prepare calorie-ridden desserts “especially for you.” But 
vacations don’t have to produce weight gain. You can go on a vacation 
and return home weighing less (or at least the same) as you did before 
you left. (Nevertheless, you may choose to vacation now, diet later. If 
that is your choice, fine! Enjoy your diet freedom. But if you plan to 
stick to a diet, read on. ) 

Follow a program that’s nutritionally balanced. At each 
meal, allow yourself a small portion of a protein (eggs, fish, cheese 
or low-calorie meats such as chicken), a carbohydrate (bread 
or cereal), a vegetable (except at breakfast) and a fruit. 
This way you won't suddenly find yourself craving a whole loaf of 
bread because you haven't had any carbohydrates in a week. 
And don’t skip a meal; you'll probably end up overcompensating 
the next time you eat. 

If you simply want to maintain your current weight until you return 
home, you can stick to the basic balanced diet but indulge yourself 
a little at dinner. Choose two—and only two—of the following 
to enhance your evening meal: 
¢ Two cocktails—or a cocktail and a glass of wine. 
e Starch (rice, or potatoes, or unsauced pasta). : 
e High-calorie meats (i.e. pork, duck, steak) instead of the 

chicken or fish you would normally have. 
e A sauce or gravy. 
@ Salad dressing. 
e High-calorie desserts (but eat only half of your portion). 

This way you can eat new or favorite foods and still 
keep your weight stable. 

Whatever you decide to do—lose weight or stay the same— 
make a game of it. Each time you eat a proper diet lunch, 
breakfast or dinner, give yourself a point. For every ten points earned, 
reward yourself by buying something coveted from the gift shop 
(a non-food item, of course). 

To make it easier to accumulate points, take along diet aids 
such as individual packs of artificial sweetener and small 
plastic containers of your favorite low-cal salad dressing. If 
you think you'll be staying in an area where diet soda is unavailable, 
you might even bring a few cans with you. 

A positive thought: sticking to a diet while you're on vacation may turn 
out to be easier than you think. The temptations in your 
refrigerator and cupboards won't be available. And more important, 
youll be away from the pressures or the boredom that cause 
many people to overeat. 

Also, traveling involves some exercise—sounds (continued on page 146) 








Lois L. Lindauer is National Director of The Diet Workshop, 
the national, franchised, group weight-control program. 











The Sears Tricot Underwire Ah-h Bra: 
From 32B to 42DD, it fits you, 
not vice-versa. 


Those stiff, pointy bras make everyone look stiff 
and pointy. But youw’re soft and round. And have 
a shape of your own. Our tricot underwire bra 
follows your shape. Because our nylon crepe tricot 
is as soft as you are. And the Perma-Prest® fabric 
keeps its shape. 

It also has the same support as our lace under 
wire Ah-h Bra. The wire is flat, so it lies flat to 
your body. In a soft channel of double-layered 
fabric, so it won’t poke through* 

It has a unique strap. With the stretch part 


woven to the nonstretch in one smooth piece. So 
you get release, without a bump. And the top of the 
cup is elasticized to adapt to your fullness. 

Our Figure Shop saleswomen are there to fit 
you correctly. So come try on. The “Ah-hs” have 
it. Also in polyester lace, seamless polyester lace, 
seamless nylon tricot underwire, 
and in natural and contour styles 
without underwires. At most Sears 
Sears, Roebuck and Co. larger 
stores. Also in the catalog. The Figure Shop. 


*Full warranty on underwire for the life of Ah-h Bra. 
If your Ah-h Bra underwire does not stay in place for the life of the garment, return bra to any Sears store for replacement of the garment free of charge. 






























It’s a natural for | 
resh breath 


Mary has a fresh, friendly way 
with people that makes her 
welcome anywhere. And to 
make sure her breath is fresh 
and friendly, too, she relies on 
Doublemint Gum. Its clean, 
fresh flavor keeps her breath 
extra fresh and attractive. 
Doublemint Gum...it’s a natural 
for fresh breath. 










continued from page 30 





theorized that the sick pigs at the Swine Breeders’ Show a 
Cedar Rapids, Iowa, had the Spanish influenza. Koen neve 
imagined that his theory would be proven correct by scientist: 
who have since studied the flu virus. 

One of them, Dr. Richard Shope of the Rockefeller In 
stitute, spent more than a decade studying the swine flu virus 
and most flu experts agree with his conclusion that today’ 
swine flu virus is probably a direct descendant of the viru 
that caused the terrible pandemic of 1918. Supporting thi 
view is the fact that in the U.S. today, about 80 percent o 
the people over 60 have in their blood antibodies to the cur 
rent swine flu virus. They probably developed the antibodie 
as a result of being exposed to the same virus in 1918. | 

Ever since the 1930's, then, when flu research was just be 
ginning, most knowledgeable scientists have agreed that o 
swine flu virus is directly descended from the Spanish in 
fluenza virus. But most of the general public, including man 
physicians, had never heard of the swine flu virus nt 
February, 1976. Support for the president's program cam 
from the scientific community in the United States. A nation 
al committee of experts concluded that the risk of swine fl 
outbreak was real and that a vaccination program was th 
only acceptable course. They conceded that it was possibl 
that no widespread epidemic of swine flu would occur, and 
that even if it did, it might not differ from the current flu. 

_ Although they concede that an epidemic may not develop 
the president’s advisers do have strong evidence that it will 
Swine flu has obviously adapted itself so that it can pass fro 

one person to another. Also, it has emerged just at the tim 
when a new, major, pandemic-causing subtype of flu virus i 

predicted. The Hong Kong flu subtype viruses have heel 
around for almost a decade now. If history is as consistent 
as it has been, a new subtype is due to cause a pandemic soon| 
—and the swine flu virus is the likeliest candidate. 

Some critics have challenged the feasibility of the im- 
munization program. Many doubt the ability of the phar- 
maceutical industry to produce enough vaccine in time. Bu 
the pharmaceutical companies have said they can do so i 
they step up production. The industry is producing two types 
of vaccine. One vaccine contains both the swine flu virus an 
the Type A virus. This double vaccine is being offered to all 
individuals over the age of 65 and people of any age who 
suffer from chronic heart disease, lung disease, diabetes mel- 
litus and other metabolic diseases. The other vaccine, which 
is being offered to the majority of the population, is a vaccine 
which contains only the swine flu virus. 

The safety of the swine flu vaccine has also been ques- 
tioned. Dr. Jonas Salk, who pioneered in flu research before 
he gained renown for developing a polio vaccine, says, “We! 
have been using flu vaccines for more than 30 years and side 
effects other than the occasional sore arm are very rare. The) 
vaccine should not be given to people whb develop asthma 
or hives when exposed to eggs; other than that I know of no 
serious contraindication.” Children, however, are more likely) 
to show ill effects from the vaccine. Scientists now believe 
that giving children two’ doses several weeks apart could) 
solve this problem. 

NOTE: Participation in the immunization campaign is volw 
tary. The vaccine will be distributed through health depart 
ment clinics and community health centers, as well as through} 
private doctors. The vaccine itself is free, although t] 
who go to their own physicians may be charged the sta 

consultation fee. The plan is that the entire vaccinatio 

gram will be completed between August and Novem! End 











| 
Pascal J. Imperato, M.D., is First Deputy Commissioner 
of Health for New York City. 
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our Bi ounces i Reakerion 
astituted Lemon Juice into a 2-quart | 
er. Then add 1 cup of sugar. Stir 
dissolved. Fill pitcher with water... ; ‘Se 
ell. Serve intallglassesoverice = e — 
s. ReaLemon Reconstituted Lemon © 
and sugar. That’s all it takes to make 
ic, tangy, old-fashioned lemonade 
e whole family. 
ReaLemon Reconstituted Lemon Juice makes a lot of sense 
immer foods and summer budgets. It costs only about 1/3 
rice of whole lemons. And it’s so easy to use you not only 
money, you save good old summer time. 

ReaLemon is perfect for iced tea, lemon frosting, 
whiskey sours and many other summer favorites, too. 
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lemonade pitcher for only $3.95 


For pitcher and summertime recipe book, send $3.95 (check or 
money order) with label from any size bottle of ReaLemon and 


proof of purchase from any package of sugar to: Summertime- 


Sunshine Pitcher, Box 7280, Westbury, N.Y. 11592. 

Offer good only in USA. Void where prohibited, taxed or 
restricted by law. Allow up to 6 weeks for delivery. Offer expires 
Sept. 30, 1976. 
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“Mommy, 
my bride’s dress 
smells so good. 


What did you do to it? 


The mother of the bride used Downy® 
So the compliment should come as no surprise. 
When you use Downy Fabric Softener, 
your family really will notice the nice things 
you do to their clothes. 
Like rinsing in an April Fresh smell. 
And Downy softness. 
' And rinsing out a lot of static cling 
that’s so annoying in freshly laundered clothes. 
No wonder Downy-rinsed clothes 
have earned a lot of mothers 
a lot of compliments. 


The April resh smell 
of Downy. 
Its a noticeable - 
improvement. 











Photograph by Charles M. Rafshoon 
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Jimmy Carter’s mother tells her own special story—and her family’s. By Bill Schemmel 


They are mother and son. It’s there 
in the prominent cheekbones, the grin, 
the soft Southem speech cloaking an 
iron determination, the eyes that fix 
you with ice-blue intensity. 

Mrs. James Earl Carter, Sr.—“Miss 
Lillian”—is Gov. Jimmy Carter’s moth- 
er, all right. And having decided at age 
67 to spend two harsh years with the 
Peace Corps in India, she finds it none 
too startling that her oldest son should 
claw his way from national obscurity 
to become a front-runner for the Demo- 
cratic presidential nomination. 

You approach Miss Lillian loaded 
with hard, probing questions. She an- 
swers candidly, except when they tread 
too near family intimacies. At the end 
of an interview that stretches from two 
hours into three, you leave her Plains, 
Ga., home with something totally un- 
anticipated: a newly forged friendship. 
In her blue pantsuit, she sits cross- 
legged on an overstuffed sofa and 
speaks as a woman deeply immersed in 
life and living. Those Carter eyes take 
on a special radiance when she looks 
at Jimmy, home for a weekend respite 
from the campaign and sitting across 
the room studying upcoming schedules 
with his wife Rosalynn. 

“I suppose I feel like any mother 
would whose son is so close to such 
high achievement. But you know, it’s 
come so easily we've been able to 
accustom ourselves gradually to the 
idea that he'll be president. Perhaps if 


he’d had a hard time and stumbled a 
bit at first there might be a stranger 
feeling about it now. But people in 
other parts of the country apparently 
feel as we do—that Jimmy’ll make a 
wonderful president, the best we've 
ever had. 

“But I have four children, all dif- 
ferent personalities,” says Miss Lillian, 
“and I’m proud of each of them for 
different reasons.” = 

She walks across the living room, 
lowers the volume on a_ televised 
basketball game. “I adore all kinds of 
sports, indoors and out. When I’m here 
in Plains, I do a lot of fishing in the 
pond out there. It’s full of lovely bass.” 
She waves through glass doors to a 
pond churned reddish brown by recent 
rains. Like its occupant, Miss Lillian’s 
house, built by her children while she 
was in India, is light, moder and re- 
laxed. “I go to the wrestling matches 
over in Columbus when somebody’ll 
drive me. It’s not all fake, as some peo- 
ple think. I got Jimmy 2,000-3,000 
wrestling votes over there before the 
Georgia primary. And I love baseball. 
But mostly I’m a fanatic on basketball. 
The underdog’s ahead in this game. 
Perhaps that’s what’s so exciting about 
Jimmy. Nobody on God’s earth gave 
him a prayer of being president. Peo- 
ple right here in Plains laughed out 
loud when he announced, like it was 
the biggest joke they'd ever heard.” 

Miss Lillian recalls being somewhat 


4 


taken aback herself when Jimmy told 
her of his ambitions. “I had been stay- 
ing in the Governors Mansion in At- 
lanta about four years ago, recovering 
from a broken shoulder. Jimmy came 
into my room one night and _ said, 
“Mama, I’m going to run for president.’ 

“T was so startled I said, ‘president 
of what?” 

“He said, ‘President of the United 
States.” 

“I told him, ‘Jimmy, that’s a big 
undertaking.’ He knew it was, but told 
me he was going to work hard and he 
was going to win. Not that I ever 
doubted his ability. But the chances 
seemed so remote. There hasn’t been a 
president elected from the deep South 
since before the Civil War. There’s so 
much prejudice, and there were so 
many other people more well-known 
nationally. 

“The right things seem to happen at 
the right times for our family. In 1966, 
when he lost the governor’s race [to 
Lester Maddox] Jimmy wasn’t ready to 
be governor. But he was ready when he 
won in 1970, and he’s ready to be 
president now.” 

It’s not age that prevents Miss Lil- 
lian from active campaigning—she is a 
youthful, lively 75. “I have a very im- 
portant part in the campaign,” she says 
with a flash of the Carter grin. “I’m tak- 
ing care of Amy,” Jimmy’s eight-year- 


old daughter. “Jimmy’s being president 


won't affect (continued on page 142) 
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The newlyweds had 
opened up a murder 
case from the past. A 
dangerous thing to do, 
thought Miss Marple. 
Final installment. 


SYNOPSIS OF PART I 
Newlywed Gwenda Reed, 21, 
has come to England from New 
Zealand to find a home for her- 
self and her husband, Giles. She 
settles into Hillside, a homey 
mansion. But coziness turns to 
horror when she feels a disturb- 
ing familiarity about the house. 
She becomes haunted by the im- 
age of a woman—mysteriously 
known to her as Helen—lying 
strangled at the foot of the stair- 
case. 

Gwenda meets amateur 
sleuth Miss Marple, who theo- 
rizes that Gwenda lived in the 
house as a child and subcon- 
sciously remembers a real mur- 
der that took place there. Gwen- 
da’s only living relative, an aunt, 
confirms that until the girl was 3, 
she did in fact live in England 
with her father, Kelvin Halliday, 
and her stepmother. 

Giles and Gwenda probe the 
mystery. They learn that the 
stepmother’s name was Helen, 
and conclude she was the mur- 
der victim. But Helen’s half-brother, Dr. Kennedy, dis- 
agrees. He informs them that after Helen’s marriage to 
Halliday, she ran away with another man. Kennedy re- 
ceived two letters from Helen abroad, although he never 
saw her again. Halliday insisted he'd murdered his wife 
and committed himself to a mental home, where he 
died. Both Dr. Kennedy and the sanatorium doctor be- 
lieve Halliday’s “confession” was a delusion caused by 
jealousy—that, in fact, a murder was never committed. 

Gwenda, the only person who saw Helen’s body, be- 
comes convinced that she was killed by a mad genius— 
who had loved her and tricked Halliday into believing 
he’d committed the crime. Gwenda and Giles, guided by 
Miss Marple, investigate the suspects—the men in Helen’s 
life: her ex-fiance whom she jilted twice; an undesirable 
first beau; and a married man she once loved but gave 
up. Which of the three men had loved the beautiful, young 
Helen enough to kill her? Our story picks up here... . 

he Royal Clarence was the oldest hotel in Dill- 

mouth. Giles, who had a ready tongue, was able to 

persuade the receptionist to show him the hotel 
register of 18 years ago. He turned the pages to the 
month of August. 


Gwenda: Was her own life in danger? 








Yes, here surely was the entry 
he was seeking. Captain and 
Mrs. Setoun Erskine, Anstell 
Manor, Daith, Northumberland, 
July 27-August 17. 

On his return to Hillside he 
showed Gwenda the address 
he’d copied on a piece of paper. 
“We'll go see them.” 

“Suppose _ they’re 
gone away?” 

“Then we go on with our oth- 
er leads. I’ve written to Kenne- 
dy and asked him if he’ll send 
me those letters Helen wrote— 
and a specimen of her hand- 
writing.” 

“T wish,” said Gwenda, “that 
we could get in touch with the 
other servant—Lily Abbott. Let’s 
put in another advertisement— 
an advertisement for Lily.” 

“Yes,” said Giles. “We might 
try that. And we’ll go north to- 
morrow and see what we can 
find out about the Erskines.” 





dead—or 


“Another scone, Miss Mar- 
ple?” asked Mrs. Fane. 

It was fortunate, Miss Marple thought, that among her 
many friends she had managed to find a woman who knew 
Mrs. Fane and who had written explaining that a Miss 
Marple was in Dillmouth and would dear Eleanor be very 
kind and ask her to tea. 

Eleanor Fane had steely-gray eyes, crisp white hair and 
a baby pink and white complexion that masked the fact 
there was no babylike softness whatever about her. 

“You have more than one son?” asked Miss Marple. 

“Two. Robert is in the army.” Mrs. Fane sniffed. “I 
hardly ever hear from him nowadays. He takes exception 
to some of the things I have said to him purely for his own 
good. His marriage was, in my opinion, a great misfor- 
tune.” : 

“Your youngest son is not married, I believe?” 

Mrs. Fane beamed. “No, Walter lives at home. I can’t 
tell you what a devoted son he is.” 

“How very nice,” said Miss Marple. “Has he always 
been in the firm? Somebody told me that you had a son 
who was out in Ceylon as a tea planter.” 

A slight frown came over Mrs. Fane’s face. “That was 
as a very young man. One of those youthful impulses. 
Actually, there was a girl at the bottom of it. The local 
doctor’s sister—more like his daughter, really, years 


Copyright © 1976 by Agatha Christie Ltd. Condensed from ‘‘Sleeping Murder,’’ by Agatha Christie, to be published by Dodd, Mead & Company 
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yunger—and the poor man with 

» idea how to bring her up. 
ie entangled herself first with 
-young man in the office—a 
ere clerk—and a very unsatis- 
ctory character, too. They had 
» get rid of him. Anyway, 
/alter, poor boy, fell very much 

love with this Helen. He pro- 
ysed to her and she refused 

m, and then he got this silly 
ea of going out to India. Then 
© impudent chit changes her 
ind and writes out that she’d 
ke to marry him after all, books 
2r passage—and what do you 
link the next move is?” 

“TI can’t imagine.” 

“Has a love affair with a mar- 
ed man on the boat going out. 
_married man with three chil- 
ren. Anyway, there is Walter 
no the quay to meet her and the 
rst thing she says is that she 
un’t marry him. Don’t you call 
iat a wicked thing to do?” 

“Oh, I do indeed. It might 
ave completely destroyed your 
yn’s faith in human nature.” 

“It should have shown her to him in her true colors.” 

“He didn’t—” Miss Marple hesitated, “resent her 
ction?” : 

“Walter has always had wonderful self-control. How- 
fer upset Walter may be over anything, he never 
1OWS it.” 

Miss Marple peered at her speculatively. ‘““That is be- 
juse it goes really deep, perhaps? One is astonished 
ymetimes, with children. A sudden outburst from a child 
lat one has thought didn’t care at all. A sensitive nature 
at can’t express itself until it’s driven beyond endur- 
ace.” 

“Ah, it’s very curious you should say that, Miss 
farple. I remember so well. Dear Walter, always so 
uiet and patient. And then, one day, Robert who was 
ireless, smashed a model aeroplane Walter had built. 
/hen I came in, there was Robert down on the floor 
ad Walter attacking him with the poker. I had all I 
muld do to drag Walter off him. He kept repeating, 
’‘m going to kill him. . . .” You know, I was quite 
ightened.” 

Miss Marple’s eyes were thoughtful. She reverted to 
ie former topic. “And so the engagement was finally 
roken off. What happened to the girl?” 





Miss Marple warned: Let murder lie. 





“She came home. Had anoth- 
er love affair on the way back. 
A widower with one child. She 
married him and they settled 
down here. It didn’t last, of 
course—she went off with some 
man or other.” 

Miss Marple shook her head. 
“What a lucky escape your son 
had!” 

“That’s what I always tell 
him.” 

“And did he give up tea plant- 
ing?” 

“The life wasn’t really con- 
genial to him,” she said. “He 
came home about six months 
after the girl did.” 

“It must have been rather 
awkward,” ventured Miss Mar- 
ple, “if she was actually living 
here in town—” 

Walter was wonderful,” said 
Mrs. Fane. “He insisted on go- 
ing out of his way to be friendly. 
He used to call at the house 
and play with the child.” 

““And the young man who was 
originally entangled with Helen? 
A clerk, you said, in your son’s office. What happened 
to him?” 

“Did very well for himself. He runs a lot of these coach 
tours. Afflick’s Daffodil Coaches.” 

““Afflick?” said Miss Marple. 

“Jackie Afflick. A nasty, pushy fellow.” 

“And this Helen has never come back again to Dill- 
mouth?” 

“No. Good riddance.” Mrs. Fane broke off. “Here is 
Walter.” The door opened and Walter Fane came in. 

Miss Marple studied him. A gentle, quiet-looking per- 
son, slightly diffident and apologetic in manner—color- 
less. The devoted type of young man whom women marry 
only because the man they love does not return their affec- 
tion. Walter, who is Always There. Poor Walter, his 
mother’s darling. . . . Little Walter jay 
Fane, who had attacked his older 
brother with a poker and had tried to 
kill him. ... 


Anstell was a white house, set im 
against bleak hills. Giles said to Gwen- §& 
da, “It’s lucky that Miss Marple’s cous- fas 


in’s sister’s (continued on page 112) Bas 
Collage by Fred Otnes 
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“|THE 
CREATIVE MOTHER 


Botts talented 
mothers who sew—in 
new fall fashions 








, ME 3 huge 2408 ie OE 3 } sa me : e i ‘ bk 0 de a ae 
To show off this fall’s easygoing fashions, the Journal turned to four women with a common thread. What the: 
share is that they are all artistic working mothers who consider sewing one of their many creative expressions 
The patterns and fabrics used here are not cookie-cutter looks for mother-and-child, but smoothly adapted fash 


ion trends, complementary to both ages and activities. By Trudy Owett, Fashion and Home. Sewing Editor. 


OL Above: Meredith Gladstone, well-known designer of sportswear, and needlepoint kits fo 
— tee Columbia-Minerva, is the recent author of Kids’ Clothes (with photographer/husband 
C w Gary). Meredith is an old hand at sewing, recalling “I started out on doll clothes.” Here she’s in a square 

cked gray wool flannel jumper. (McCall’s Quick and Easy #5125) over a plaid shirt (McCall’s #4502) 
Gregory, age 4, has on look-alike corduroy overalls with plaid shirt. Both, McCall’s #5228. Bonnie Doon knee socks 


Opposite: Landscape architect Martha Pasco’s creativity extends from patchwork to car 

ee, : ’ pentry to planting—and all were tested when she totally restored a Victorian house. She stil 

f | | finds time to sew for herself and “my ever-growing son.” Her gaucho jumpsuit, in a plaid woo 

rf j (Simplicity Jiffy #7663) over a cotton print shirt (Simplicity #5802). Son Jesse wears a cor: 

duroy jumpsuit (Simplicity +7596) ; over a cotton shirt (Simplicity #7203). Boots by J.C. Penney; KJL bracelet 
All photographs by Joel Baldwin. Above, hairstyle and makeup by Arthur Scott. Right, hairstyle by Bob, makeup by Wendy, both of Cinandre. 

Fabrics. Above: Landau flannel, Crompton corduroy, cotton blends by Dan River. Right: Pendleton wool, Crompton corduroy, Peter Pan printed cottons. Backviews on page 29 
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«<M Above: Artist Elizabeth Osborne’s technique has been described as being “of light itself.” 
ae “®@ Best known for her lyrical, color-stained canvases, she’s had six one-woman shows, most re- 
cently at the Marion Locke Gallery in Philadelphia. Elizabeth also teaches her craft at the Pennsylvania Academy of 
Fine Arts. Creativity runs in the family—husband Robert Cooper is an architect and Audrey, at.5, makes collages 
and sews stuffed toys. Mother and daughter wear reversible cotton tabard tops in vivid prints, bound with the inside 
solids. Elizabeth side-ties hers over a peach silk crepe de chine blouse and a coordinated cotton skirt. Tunic and 


skirt (Simplicity #7572). Audrey’s, with kangaroo pocket, tops navy corduroy pants ‘(Simplicity #7592). 





Opposite page: In sharp focus with today’s fashions, Bonnie Cooper, our own Assistant Fashion Edi- 

af , tor, has faced both sides of the camera—as a model and as a stylist for advertising agencies. Bonnie 

= _ admits to sewing “nonstop; I started when I was three years old.” Daughter Claudia, age six, is 

LE “following suit—sewing miniature things for her dollhouse. Here, two ethnic looks. Bonnie’s in a 

g” reversible home-quilted floral vest over a drawstring-tied cotton peasant blouse. Her wool- 

blend dirndl skirt stops at mid-calf. Designed by Carol Horn for Vogue #1495. Claudia looks Swiss-miss perfect in 

a top that buttons onto a skirt to make a quilted jumper. (Vogue #1491.) Daphne neck ornament; J.C. Penney brace- 
lets; Danskin turtleneck and tights. 


Fabrics. Above: Elizabeth—coordinated Logantex cottons, Horikoshi-Sewing Associates silk. Audrey—Bates Dayton floral cotton. Charter solid cotton, Cone corduroy. Right: vest, 
floral Starward cottons; blouse, Charter cotton; skirt, Einiger wool. Child’s quilted cotton, Wamsutta. 


Above, hairstyle and makeup, Leonardo de Vega. Right, hairstyle by Bob, makeup by Wendy, both of Cinandre. Backviews on page 29. 
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Illustration by Norman Green 


tions are good medicine for marriages. Or are they? A tender, timely short story by Barbara Holland. 


“Robbie’s not to ride his bike any farther than 
Bridge Street,” said Connie, gathering up the 
breakfast bowls and cups. “The cat food’s in that 
cupboard, under the oven; I hope there’s enough 
for two weeks. Don’t let Alison eat any chocolate, 
it gives her hives. Oh, and there’s aspirin and 
bandages and stuff in the medicine cabinet.” 

“I said I'd stay with them for two weeks,” said 
her sister. “I never claimed to be a doctor.” 

“Kids have accidents,” said Connie. 

“Well, yours can’t have any while I’m here,” 
said Liz firmly. “I won't allow it. Now stop fussing 
and leave the dishes alone and go on vacation if 
you're going. Where’s Joel?” 

“Connie!” from upstairs. “Did you pack my 
razor?” 

“There’s Joel,” said Liz. “Why are all husbands 
helpless?” 

“It’s in the suitcase,” called Connie. 

“What?” 

“In the blue suitcase. Under your shirts. And 
Liz, no TV unless they've cleaned up their rooms, 
and Peanut has to have his teeth brushed and his 
pajamas on, The cat goes out at night. The dog’ll 
probably sleep with you, unless you keep the door 
shut.” 

“Look, I'll manage, I'll manage. Am I feeble- 
minded? If I need to know something the kids’ll 
tell me.” 

Connie looked wildly around at her familiar 
walls and furniture, clutching the orange juice 
pitcher in both hands. It was so complicated. 
There were hundreds, no thousands, of intricate 
little threads woven together to hold this house- 
hold up, and no way in the world to explain them 
all to someone else. One strand tangled or caught 
on another, and the whole structure would come 
crashing down. 

What had she forgotten? “The refrigerator 
door,” she said helplessly. “It doesn’t close tight 
unless you push it. You have to keep checking to 
make sure it’s shut. Oh, Liz, I can’t go, there’s so 
much. ... Robbie has Cub Scouts on Friday. You 
have to remind Alison to take her allergy pills. 
But I wrote all that down, didn’t I?” 

Liz took the pitcher away from her and gave 
her a push. “You're insane,” she said. “I'm never 
going to get married, look what it’s done to you. 
Go pack your toothbrush and scram.” 

“It’s not marriage, exactly,” said Connie, won- 
dering if perhaps it was. “It’s just . . . life. Living. 
It gets so complicated. There’re so many things. 
Oh, I forgot, the kid comes to mow the lawn on 
Wednesday, youll have to pay him. Where’s my 
pocketbook?” 

Joel came down carrying the blue suitcase, with 
his tie slung over his shoulder. “I can’t find the 
electric bill,” he said. “I can’t remember if I paid 
it or not. Con, have you seen it?” 

“Tt was on the mantelpiece.” 

“It’s not there now. I must have paid it, I’m 
sure I remember paying it, (continued on page 148) 
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eaven at times like this—when you're almost at th 
melting point—is to take a personal coo 
down break. Heighten the pleasure 


most delicious ways we know of to bare you 
body and soothe your frazzled spiri 

By Maureen Lync 
Health and Beauty Edito 








Nothing beats a cool-down 
shower ona hot summer's 

day. Now, standing-under-the- 
spray can be even more of S 

a treat with one of the many, PRAY 
feel-good showerheads. You can adjust the — 
stream to fine (not to blast a sunburn) or 
pulsating (to relax exercised muscles ). 
Have water tepid or lukewarm to stay 
cooler longer. A steaming shower is 

too hot to contemplate; and icy 

needles, initially refreshing, 

actually make you feel warmer. 
Afterwards, blot rather than rub dry 

to cut down on heat-causing 

friction. Stay cool. Shown, 

hand-held Waterfingers by Conair. 





Rivet 
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\ slide of powder drifting down 
our body is pure and simple 
uxury. Silky and sensual, powders 
re summer do-gooders, absorbing 


ampness from skin 

es Fron st SoRINKLE 
f body powder increases smoothness 
nthe skin, letting you slip and slide 
ato your clothes or bed linens without 
riction (and reduced friction equals 
educed heat). Plus, powders aid 
nd comfort you against hot 
yeather chafing. Never rub in— 
aerely sprinkle or fluff with a 
eathery puff to tickle your 
ancy. Here, Courant 
-erfumed Body Powder 

y Helena Rubinstein. 






























_ If the sensation of diving i 
a foam-flecked wave co 
be bottled, splash colognes 
would come pretty close | 
Fleeting and lighthearted 
they're instant cool-dow" 
to reach for when the tem 
perature’s rising. We're not talkin; 
about dabbing perfume cautiously on se 
points, but splashing with carefree abando 
Think of these colognes as total body tonics 
All have an alcohol base, which 
Spy A SH brisks your skin as 
disappears in a bli 
—leaving a fragile scent and a coolin; 
tingle. Here, Wind Song Splash Cologr 
by Prince Matchabelli; boudoir 
bottle from Henri Bendel 





dulge yourself with a lavish hand. Slather on 
isturizer; be extravagant. Too much is probably 

1ot enough, for moisturizers on sun-touched skin react 
e rain on a desert, getting lapped up instantly. 
Whether your skin is dry or damp, the light 
‘otion will cool, smooth and soften. It 
~reates an invisible barrier to keep your 


skin’s natural Q 

moisture in, SPLURGE 
2asing tautness. Here, 
narlie More Moisture 
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‘When Families Cook Out 


Living free—whether youre camping, boating, cottaging or beachcombing — 
kindles a spirit of adventure in us all. The biggest camping-out challenge: learning to cope 
without your kitchen and its fingertip convenience. 

The Journal's solved this with a long weekend's worth of quick and 
easy meals (leaning on spruced-up canned and boxed foods) with great family appeal, all ready 
Lo pack up and prepare over bonfire, hot plate or camping stove. One of the handiest 

bring-alongs is our own mix, bagged in 
plastic and serving as the base for blueberry flapjacks, cheese biscuits and 
the peach cobbler topping (pictured here). Other 
trailblazers below: ham kabobs, hearty potato omelet, corn pone, 
, dilled sweet and sour vegetables and 
— baked bean (!) sandwiches. Recipes, menus and camping tips, page 96 


Photograph by Nick Samardge 






















































Hawaii at 
Home; Perfect 
Summer Party 


Everybody loves a luau. 
Exotic, friendly, informal and 
delicious—the traditional 
Hawaiian feast transposes 
beautifully from the shores of 
Diamond Head to your 

patio or poolside. The lavish 
fare can be spread out on 

a bed of glossy leaves across 
improvised low tables, 

with easy stacks of pillows 
for seating. A whole pineapple 
(symbol of hospitality) 

sits among a profusion of 
flowers (we were extravagant 
with orchids but any dazzle 
of local blooms will do). 
Attire for a luau couldn't 

be simpler—no ties that 
bind or colors pale— 

just anything loose, casual 
and comfortably tropical. 
By Sue B. Huffman, 

Food and Equipment Editor. 






Hawaii, “melting pot of the Pacific,” is 
a glorious blend of cultures and cuisines. 
Luau fare, for all its splendor, fits into 
the Journal’s do-ahead party scheme 
with its minimum of last-minute tasks. 
Island staples—pineapple, coconut and 
papaya—are freely used, as is the fa- 
vored sweet potato, here fried into crisp 
chips. The main dish, an oriental chick- 
en, gets served in a fleet of pineapple 
boats. Drinks are deceptively mellow 
Mai Tais. Shopping list, timetable and 
recipes are on page 93. 


LUAU MENL 
(Serves 12) 
Mal TAIS 
KOREAN MEAT BALLS 
SWEET PoTATO CHIPS 
Spicy APRICOT SAUCE MuSTARD SAUCE 
TROPICAL SALAD BOWL 
Curry FRuitep RICE 
SPINACH HAU PIA 
Pou LOH KAI (CHICKEN IN PINEAPPLE) 
ONDE-ONDE (CoconuT BALLS) 
MACADAMIA CREAM TARTS 


Photograph by Nick Samardge 
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~ PUTTING UP 


Good and sensible hints on 





hae es 


YOUR OWN 


how to can and freeze this year’s 
harvest—at home 


isda 


farmers, “‘plant a radish, get a radish” is the number 
one tune. The small miracle of “growing your own” 
has reached epic proportions. Cherry tomatoes 
flourish in windowboxes; corn grows elephant-high 
in corner patches; and roadside stands, laden with 
earthly delights, are sprouting up like weeds. 
What to do with this abundance? More and more 
people answer the question by canning and freezing. 
Detailed how-tos are widely available. Here, then, 
are some handy reminders. 
¢ Be sensible. Only put up what your family will 
' eat. Just because something is at peak season, re- 
' sist. e Think small. Can or freeze in Serving-size 
containers! Avoid waste. ¢ Be selective. Work 
with the pick of the crop; ripe, firm, blemish-free. 
© Get ready. Check that you have all the equip- 
ment you'll need—in perfect shape. Putting food 
by is an assembly-line operation. Once you start, 
it’s hard to stop. @ Be efficient. Record each jar, 
box or bag with a descriptive label and date. 
CANNING NEWS 
| Those simple little lids that you can’t do 
| without are still the eye of a storm. Officially, 
the supply is almost double for ’76 (more than 
4 billion) —but certainly the number of people 
canning will multiply, too. Best hope is that 
more manufacturers have entered the field. 
} If you have an attachment to old mayo jars, 
{ 


ey 
{ 

| 

| 

| 


| 
\ 


| 


: a 
1 


} 
t 


fine, but never use them for canning. The glass 
is too thin. Antique preserving jars make nifty 
pasta holders, but again, for safety’s sake, 
don’t can with them. Check old reliables for 
nicks and cracks. If any, discard. 

As for equipment, don’t rush into buying 
any fancy setups. You may have everything 
you need right in your kitchen. One gadget 
that’s handy and inexpensive: a jar lifter to 
retrieve boiling jars. Largest investment is a 
pressure cooker, to reach the needed heat to 

destroy bacteria in certain vegetables. 

With canning, don’t take shortcuts or 
even copy grandmother’s recipes. Follow 
the latest, safest methods from the U-S. 
Dept. of Agriculture. For “Home Canning 


T 


of Fruits and vegetables, #8,” send 45¢ to 


‘ 
j 
‘ 
{ 
} 
\ 
{ 
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If you listen to the whistling of America’s backyard Supt. of 
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Documents, U. 
D.C. 20402. Or from a basic new book, The Green 
Thumb Preserving Guide by Jean Anderson (Wm. 
Morrow), which talks sense, gives recipes. 


FREEZING FACTS 

The trick to top quality freezing is in the packaging. 
It must be moisture- and vapor-proof. The dispos- 
ables are heavy-duty (only!) foil, plastic bags or 
wrap and freezer paper. Growing in numbers are 
boilable plastic bags with heat-sealing machines. 

Stay away from deli-salad retreads and get real 
freezer containers or jars with airtight seals. With- 


out proper care, foods will shrink and dry. If freezer Be 


space is short, opt for square rather than round con- 
tainers. The freezer itself should register a chilly 
0°F or below. Never put hot or even warm foods 
in the freezer (will raise internal temperature). 
Before freezing, vegetables must be blanched ~ 
(plunged into boiling water for 1-2 minutes to 
stop ripening agents) and some fruits, such as 
apricots and apples, need a dunking in ascorbic 
acid to keep from darkening. ' 
For details on freezing, check the latest USDA 
“Home Freezing of Fruits and Vegetables,.+ 10,” 
45¢ (see address above). : 


ABOUT DRYING 


Drying is the oldest form of preserving, and 
as far as we’re concerned, progress has marched 
on by. We tested the process, and have to re- 
port it’s a big waste of time. We even had an _ 
electric dehydrator, but what work for so little! 
(Without a commercial dryer, you have two 
options: either get a degree in engineering and 
build your own or move to a desert) . Also, the 
suggested method for preserving fruit color 

and flavor before drying is to burn sulfur in 
still another box. You do this out-of-doors, 
but away from “plants, trees or children’ 
according to the USDA. Where? When 
you're finally ready to dry, it only takes 36 
hours running time to shrink down cherries 
or apricots (mmm, energy crunch?) . This is 
over-simplified—there are even more steps 
before you end up with brittle chips of what 
was once glorious food. 
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‘Identical twin salads? 
No!” 


Says Maurice Moore-Betty, noted cooking teacher. 


“Part of the 
garden flavors 
missing in this salad’ 


The dressing was made with one of 
those oils which has a noticeable taste 
of its own. Some oils just come on too 
strong in salads. And their taste can 
mask the delicate flavor of any salad. 
But, pure, mild Wesson Oil is a 
flavor-saver. 


“All the garden 
flavors alive in the 
Wesson Oil salad: 


The dressing was made with the mild 
Wesson blend of pure vegetable oils, 
which has no noticeable taste of its 
own. So the full flavor of salads 
comes through. With Wesson you 
taste the delicate vegetables and de- 
liclous seasonings—not the oil. 


Unlike some oils, Wesson has no noticeable taste of its own. 


With Wesson you taste the salad - not the oe 


©1976 Hunt-Wesson Foods, Inc. 
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Avocado and Chicken Rice-A-Roni: 


Spend a hot summer day with our cool couple. Chicken Rice-A-Roni 
nestled in a luscious golden green California Avocado half shell. Our 
couple comes to dinner and goes to parties— mixes beautifully too 
with chilled celery, lettuce, scallions and tender chunks of tuna. 
So do it. Everyone will love the cool couple. 


Fisherman’s Wharf California Avocado Salad 


1 pkg. Chicken Flavor 1 cup diced tomato 
Rice-A-Roni Y, cup diced celery 

2 Tbsp. wine vinegar % cupsliced green onion 

2 Tbsp. lemon juice 1 can (6% oz.) tuna, 

1 Tbsp. sugar drained and flaked 

¥ tsp. garlic salt 3 ripe California Avocados 


’ _ Prepare Chicken Rice-A-Roni as directed on package. Combine vinegar, 
lemon juice, sugar, garlic salt, toss with tomato, celery, 
onion, tuna, Chicken Rice-A-Roni. Chill. Halve 
and peel avocados, lay on bed of 
~ salad, fill center with 


salad. Garnish with 


lemon twist. Serves 6. 


© 1975. California Avocado Advisory Boz 


RICE-A-RONI ‘The San Francisco 














Hawaii at Home 


continued from page 89 























’ pounds boned, 
skinned chicken 
breasts 
pound boiled ham 
‘pounds ground 


} pint heavy cream 
‘cups dry cottage 

- cheese 

% cups sour cream 
» small fresh 

. pineapples 
‘pounds sweet 
potatoes 
medium tomatoes 
cup plus 2 

| tablespoons green 
_ onions 
tablespoon grated 


and 1% table- 
spoons juice 
heads romaine 
lettuce 


papaya 
head Bibb lettuce 
avocado 

cup (% lb.) dried 
apricots 

) cup lime juice 


taples to have on hand: 


FOOD CHECKLIST 


2 cups and 3 table- 
spoons peanut oil 
2 quarts salad oil 
2 cups chicken 
broth 
3 packages (10 oz. 
each ) frozen 
chopped spinach 
9 cups unsweetened 
pineapple juice 
1 can (20-oz.) pine- 
apple chunks in 
pineapple juice 
% cup coconut 
cream 
1 can (8 oz.) water 
chestnuts 
% tablespoons 
chopped ginger 
5 cups shredded 
coconut 
2 tablespoons honey 
1 cup mayonnaise 
% cup Dijon mustard 
% cups long-grain 
rice, uncooke 
% cups macadamia 
nuts 
1% cups rice flour 
2 packages (6 oz. 
each) frozen 
snow peas 
1% cups light rum 
¥% cups dark rum 
4 Cup orange 
liqueur 


Vanilla extract 


1. Make Spinach Hau Pia. Spoon into 
oven-proof casserole or serving dish. 
Cover and refrigerate. 

2. Check list and purchase any remain- 
ing ingredients or accessories. 

One Day Before: 

1. Make Mustard Sauce. Store covered 
in refrigerator. 

2. Make Curry Fruited Rice. Store cov- 
ered in refrigerator. 

3. Fry chicken. Cover; refrigerate. 

4. Cut pineapples. Remove fruit and 
cube 3 cups. Cut spears for Mai Tais; 
cover, refrigerate. Wrap each shell in 
plastic wrap and refrigerate. 

5. Make pineapple sauce and keep cov- 
ered in refrigerator. 

6. Fry Sweet Potato Chips. Store in air- 
tight container. 





Aphis s atte gees 


7. Make filling for Cream Tarts. Cover 
and refrigerate. 

8. Wash salad greens. Wrap in damp 
toweling and refrigerate. 

9. Cube ham and refrigerate. 

That Day, Morning: 

1. Set up table and decorations. 

2. Remove Meat Balls from freezer and 
let thaw in refrigerator. 

1‘ Hours Before Guests Arrive: 

1. Arrange salad greens in bowl and 
keep covered in refrigerator. 

2. Arrange Onde-Onde on serving plate. 
3. Pour sauces in serving containers. 
Keep Apricot Sauce at room tempera- 
ture and Mustard Sauce in refrigerator. 
45 Minutes Before Guests Arrive: 

1. Prepare bar. 

2. Set oven 200° F. Heat (continued) 


: ‘With Fruit-Fresh. 








Sarlic cloves Cider vinegar 

alt Paprika 
]-purpose flour Curry powder 

oy sauce Cayenne pepper 

Vhite pepper Onion powder 

ugar Monosodium 

srown sugar glutamate 

SCHEDULE FOR PREPARING 
LUAU MENU 










wo or Three Weeks Before: 
|. Invite guests. . 
. Inventory linen, dishes and utensils. 
. Plan table arrangements. . 
. Order flowers. 
Dne Week Before: 
. Purchase non-perishable ingredients 
or menu, and ingredients for Onde- 
nde, Spicy Apricot Sauce, Korean 
Vieat Balls, Macadamia Nut Tart Shells. 
. Make Onde-Onde. Keep covered in 
‘irtight container. 
). Make Spicy Apricot Sauce. Store cov- 
red in refrigerator. 
_.. Make Korean Meat Balls—freeze. 
». Make tart shells and store in airtight 
-ontainer. 
3. Chop 1 cup macadamia nuts. Store 
n container. 
| ee Days Before: 

.. Purchase remaining perishables. 

2. Make or purchase extra ice cubes. 

3. Make salad dressing. Store covered 
it room temperature. 

1. Make Mai Tais. Refrigerate in half- 
or gallon containers. 

[wo days Before: 


{ 
} 


Peaches preserved in ordinary canning syrup for 12 hours. 


Fruit-Fresh. You need it for 
canning, freezing, and fresh fruit. 


If you want all the fruit you serve to look and taste its freshest, 
what you really need is Fruit-Fresh. Because Fruit-Fresh contains 
a special ingredient that locks in the natural, “just-picked” color 
and flavor. Which means no more brown, mushy-looking peaches. 
Fruit-Fresh is economical, too. A 5-0z. can will preserve up to 
75 lbs. of peaches. Here’s how: For Canning: simply add Fruit-Fresh 
to the regular syrup. For Freezing: add <> 
Fruit-Fresh to the syrup or dry sugar. For « J 
Fresh Fruit: sprinkle Fruit-Fresh on your 
just-sliced fruit before 
refrigerating. Sound good? 
It tastes delicious. 


Keeps fruit looking 
and tasting fresher. 


Rae Ree 
Soncenr craven 








Free Offer: For free Fruit-Fresh dessert recipe booklet, send self-addressed stamped envelope to: 
Fruit-Fresh Recipe Offer, Dept. FF475, Box 1467, Pittsburgh, Pa. 15230. 
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Hawaii at Home 


continued 


Korean Meat Balls and Sweet Potato 
Chips for 30 minutes. 

30 Minutes Before Guests Arrive: 

1. Complete Pineapple Chicken Dish. 

2. Arrange hors d’oeuvres with sauces. 
3. Heat rice; keep warm. 

45 Minutes Before Serving: 

1. Bake Spinach Hau Pia. 

Just Before Serving Dinner: 

1. Slice avocado and papaya. Add to 
salad greens with dressing and_ toss 
lightly. 

2. Pour chicken mixture into pineapple 
shells. 

3. Fill Macadamia Tarts with cream. 

4, Spoon rice into serving dish. 





All recipes pictured on pages 88-89 
MAI TAI 


“Mai tai’ in Tahitian means “very good.” 
Visitors to Hawaii seem to concur. 


14 cups light rum 

1Y4 cups dark rum 

14 cup orange liqueur 

14, cup lime juice 

6 cups unsweetened pineapple juice 
Ice cubes 

Pineapple spears, for garnish 


Mix liquids and refrigerate until serving. 

To serve: stir and pour into tall 
glasses. Add ice. Garnish with spear of 
pineapple, if desired. Makes twelve 6- 
ounce servings. About 235 calories each. 


KOREAN MEAT BALLS 
Water chestnuts add crunch and flavor. 


3 pounds ground beef 

14, cup soy sauce 

1 tablespoon salad oil 

4 teaspons sugar 

2 tablespoons chopped green onions 

14, garlic clove, minced 

1/4, teaspoon monosodium glutamate 

14, cup chopped water chestnuts (about 
24, of an 814-ounce can) 

3 eggs, well-beaten 

1 cup all-purpose flour 

1 cup salad oil 


In a medium bowl, combine first 8 in- 
gredients, mixing well. Shape mixture 
into %-inch balls; dip in egg, then roll in 
flour. Heat salad oil in large skillet. Cook 
meat balls for 5 to 6 minutes. Drain and 
cool. Freeze in airtight container up to 
1 week. 

To serve: Place in preheated 250° F. 
oven for 30 minutes. Makes 100 meat 
balls. About 67 calories each. 


SWEET POTATO CHIPS 


Sweet potatoes are traditional luau fare. 
Here’s a version of the potato chip—top 
with sugar or salt according to taste. 

2 pounds sweet potatoes 

114 quarts salad oil 

Peel sweet potatces. Cut cross-wise into 
paper-thin slices. Soak slices in a bowl 
filled with cold water for one hour. 
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Drain slices and pat completely dry 
with paper towels. Heat oil in a large, 
heavy saucepan to 375° F. on a deep-fat 
thermometer. Fry a few at a time in hot 
oil (preferably in a frying basket) for 
3 to 4 minutes or until they turn a golden 
color. Remove. Drain and sprinkle with 
confectioners sugar (Philippine style) 
or salt (Western style). Store up to 24 
hours in airtight container. Makes about 
6 cups. Approximately 150 calories per 
22 Cup serving. 


SPICY APRICOT SAUCE 


A dip for appetizers, would also be a 
splendid basting sauce for roast pork. 


1 cup dried apricots (about 1/, Ib.) 

114, cups water 

14 cup cider vinegar 

14 cup sugar 

2 tablespoons honey 

114 teaspoons paprika 

1 teaspoon lemon juice 

1/4, teaspoon salt 

Heat apricots and water in ‘a saucepan 

to boiling over high heat. Reduce heat 

to low, simmer, uncovered 30 minutes. 
Pour into blender container and purée 

until apricots are smooth. Add vinegar, 

sugar, honey, paprika, lemon juice and 

salt. Blend until mixture is well mixed. 

Pour sauce into container with a tight 

fitting lid; cover. Store in the refrigera- 

tor up to 1 week. Makes 2% cups. About 

13 calories per tablespoon. 


MUSTARD SAUCE 
Serve as a dunk for vegetables. 


1 cup mayonnaise 
14 pint (1 cup) heavy cream, whipped 
1/4, cup Dijon mustard 


Combine all ingredients. Pour into con- 
tainer with a tight fitting lid. Store in 
refrigerator up to 24 hours. Makes 2% 
cups. About 64 calories per tablespoon. 


CURRY FRUITED RICE 


Colorful addition to your menu—goes 
great with ham as well. 


1 can (20 oz.) pineapple chunks in 
pineapple juice 

21% cups chicken broth 

14 cup water 

1/4, teaspoon salt 

1% teaspoon curry powder 

Dash cayenne pepper 

114 cups long-grain rice, uncooked 

2 medium tomatoes, peeled and diced 

14 cup green onions, sliced 


Drain pineapple, reserving 4 cup juice; 
reserve pineapple. Heat pineapple juice, 
broth, water, salt, curry powder and 
cayenne to boiling. Add rice. Reduce 
heat to low; cover and simmer 20 min- 
utes or until all liquid has been ab- 
sorbed. Fold in tomato, onion and re- 
served pineapple. Allow to cool; cover 
and refrigerate. 

Fifteen minutes before guests arrive, 
place saucepan of rice in a skillet with 
hot water. Simmer, covered, until serv- 
ing time (up to 1% hours). Makes 2 


quarts. About 118 calories per % cup. 


TROPICAL SALAD BOWL 


A refreshing, lime-dressed salad to 
with papaya and avocado. 


14 cup salad oil 

14, cup lime juice 

1 tablespoon grated lime peel 
4 teaspoons sugar 

1 teaspoon onion powder 

1/ teaspoon salt 

1% teaspoon white pepper 

2 heads romaine lettuce 

1 head Bibb lettuce 

1 papaya, peeled and cubed 
1 large avocado, peeled and sliced 






























Combine oil, lime juice and peel, sug 
onion powder, salt and pepper in a 
with tightly fitting lid. Cover and sh 
vigorously until blended. Let stand 
least 1 hour to mellow flavors. May 
prepared up to 3 days ahead. 

To serve, place salad greens in bo 
add papaya and avocado. Add dressi 
and toss lightly. Makes 12 servin 
About 150 calories per serving. 


POH LOH KAI (PINEAPPLE CHICKE 


A smashing entrée—chicken flavor 
with pineapple, ham, snow peas @ 
ginger, cleverly served in fresh pine 
ple halves. 


6 small fresh pineapples 

3f, cup all-purpose flour 

2 teaspoons salt 

3 eggs, beaten 

14 cup water 

1 tablespoon soy sauce 

4 pounds boned and skinned chicken 
breasts, cut into 2-inch chunks 

2 cups plus 3 tablespoons peanut or 
salad oil 

3 cups unsweetened pineapple juice 

1/4 cup chicken broth 

14 cup cornstarch 

114 tablespoons chopped ginger 

2 packages (6 oz. each) frozen snow 
peas, thawed and drained 

1 pound boiled ham, cubed 


For shells: Wash pineapples. With sh 
knife, cut each in half, lengthwise sta 
ing at bottom and slicing through cro 
With paring knife, cut about % inch fro 
rind to loosen fruit. Remove fruit; ¢ 
away hard fibrous core; discard. C 
some of the fruit into chunks to equal 
cups. (Then make 12 spears for M 
Tais. Use remaining pineapple as d 
sired.) Refrigerate up to 24 hours 
covered container. Wrap each pineapp 
shell in plastic wrap and refrigerate. 

In a large shallow bowl, combine flo 
and salt. Stir in eggs, water and s 
sauce until smooth: Add chicken and tos 
to coat well. Let stand at room tempers 
ture for 1 hour, turning often. 

In a heavy skillet, heat 2 cups of tH 
oil to 375° F. on a deep-fat thermomete 
Cook half the chicken at a time, for 6 t 
8 minutes or until golden brown, stirrinj 
frequently. Drain on paper towels. Ré 
peat with remaining chicken. Refriget 
ate in covered container up to 24 hours 
For sauce: Combine pineapple juice 
chicken broth and cornstarch; stir unti 
smooth. Cook over high heat until mi 





ture boils, stirring constantly. (continue 
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continued 
Reduce heat and add the ginger. Refrig- 
erate covered up to 24 hours. 

Thirty minutes before guests arrive, 
stir-fry snow peas in remaining 3 table- 
spoons oil for 3 to 4 minutes. 

Heat sauce in large saucepan or 
Dutch oven. Fold in ham, chicken, snow 
peas and pineapple chunks. Cover and 
keep warm over very low heat. 

To serve, spoon chicken mixture into 

pineapple shells. Makes 12 servings. 
About 708 calories per serving. 
Epitor’s Note: If fresh pineapple is un- 
available, substitute 2 cans (20-o0z. 
each) pineapple chunks, drained, for the 
3 cups fresh. Spoon chicken mixture into 
large serving dish instead of individual 
pineapple shells. 


SPINACH HAU PIA 


Don't let the unusual combination of in- 
gredients put you off—this may be the 
best spinach dish yowve ever tasted. It’s 
sensational! 


3 packages (10 oz. each) frozen chopped 
spinach, thawed 

3 cups dry cottage cheese 

3 cups flaked coconut 

4 eggs 

114 cups sour cream 

YZ, cup all-purpose flour 

14, cup soy sauce 


Place spinach on paper towels and 
squeeze out as much liquid as possible. 
Combine spinach, cottage cheese and 
coconut. 

In a blender container, combine eggs, 
sour cream, flour and soy sauce. Blend 
until smooth; fold into the spinach mix- 
ture. Spoon into ungreased 2%-quart 
casserole. Refrigerate covered up to 2 
days. 

Bake, uncovered, in a preheated 350° 
F, oven for 40 to 45 minutes. Allow to 
stand 10 minutes before serving. Makes 
12 servings, about 250 calories each. 


ONDE-ONDE (Coconut Balls) 


An Indonesian sweet featuring a favorite 
Hawaiian food: coconut. 


124 cups rice flour 

34, cup coconut cream 

1, cup sugar 

Salt 

2 tablespoons brown sugar 

2 cups shredded coconut 

Reserve 2 tablespoons of the rice flour. 
In a deep bowl, combine remaining 
flour, coconut cream, sugar and % tea- 
spoon salt. Stir until mixture is a smooth, 
thick paste. 

To shape each onde, roll rice mixture 
between hands into a round ball. With 
finger, make depression in the center of 
dough. Fill each with % teaspoon of 
brown sugar. Pinch firmly to enclose 
sugar completely. Roll each ball in re- 
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maining 2 tablespoons of flour. Set aside 
on waxed paper. In a shallow bowl, com- 
bine shredded coconut and pinch salt; 
set aside. 

In a 4-to-5 quart saucepan, heat 3 
quarts of water to boiling. Reduce heat 
to medium-low. Cook 2 ondes at a time; 
for 5 to 6 minutes, stirring to prevent 
them from sticking. With a slotted spoon, 
remove and drain on paper towels. 
While warm, roll in shredded coconut. 
Cool. Store in airtight container in re- 
frigerator up to 1 week. Makes 12 onde- 
onde, About 215 calories each. 


MACADAMIA CREAM TARTS 


Substitute cashews if you can’t track 
down macadamia nuts. 


Tart Sheils: 
2 coups sifted all- purpose flour 
3 tablespoons sugar 
1 teaspoon salt 
3/4 cup butter or margarine 
1 egg, beaten 
1 tablespoon water 
1 tablespoon lemon juice 
Peel of 1 lemon, grated 
Cream: 
34, cup sugar 
6 tablespoons cornstarch 
Pinch of salt 
3 cups milk 
6 egg yolks 
2 tablespoons vanilla extract 
1 cup crushed macadamia nuts 
12 whole macadamia nuts 


To prepare shells: Sift flour, sugar and 
salt into a mixing bowl. Cut in butter 
with a pastry blender until mixture re- 
sembles course crumbs. Combine egg, 
water, lemon juice and rind; toss lightly 
to make a soft dough. Work quickly so 
that batter does not become oily. Turn 
out on a floured board, and knead gently 
5 or 6 times. Wrap tightly in waxed 
paper and chill 1 hour in freezer. Watch 
timing. Dough should be firm but not 
frozen. 

Divide into 12 portions. With fingers, 

pat into 4-ounce tartlet shells. Prick bot- 
tom with a fork and bake at 450° F. for 
15 to 20 minutes. Let cool. Then remove 
from molds. Store up to 1 week in air- 
tight container. 
To prepare cream: Combine sugar, corn- 
starch and salt in the top of a double 
boiler. Add % cup milk and mix well. 
Heat 2 cups milk and gradually add to 
the mixture, stirring constantly. Stir and 
cook over moderate heat until mixture 
is very thick. Beat egg yolks, blend with 
remaining % cup milk. Add to the cooked 
mixture. Cook over hot water or very 
low heat, stirring constantly, until the 
cream is thickened. Remove from heat 
and add vanilla extract. Place plastic 
wrap directly on surface of cream to pre- 
vent skin from forming. Refrigerate un- 
til chilled, up to 24 hours. 

Just before serving dinner, fill tarts 
with cream and sprinkle crushed maca- 
damia nuts on top. Garnish each with a 
whole nut. Return to refrigerator. Makes 
12 tarts. About 460 calories each. End 
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There are camping trips and cam 


trips. No two are apt to be identical, 
certain principles apply in most e 
Our trip was planned for a family of 
—three days of three meals each, ca 
ing in a 4-person tent, cooking on a 
burner Coleman stove, no refrigerai 
beyond an ice chest, which we filled 
once upon starting out (possible wi 
good ice chest). 


A good camping guide will tell 


more than we can in our limited sp 
But here are a few “kitchen-type” h 
lights: 


Plan menus carefully. Be ace 
about listing recipes and ingredi 
needed so you can shop before | 
ing. Shopping once you've left h 
can be iffy. 

Rely primarily on convenience fo 
canned goods and mixes. Avoid 
frigerated foods as much as poss 
and include foods with duplicate 
—like our Basic Baking Mix 
canned ham (both used for three 
ferent meals). Recycle leftovers. 
Tuck in a variety of family favo 
snacks. The outdoors tends to m 
even your picky eaters ravenous. 
Stoves—like our Coleman two bu 
that operates on white gasoline 
worth the small extra trouble and 
pense. Building campfires, while m 
authentic, can be a problem. 
think of the time you'll save not h 
ing to scout for wood and kindling 
Always provide cover for your ¢ 
ing area—a tarp will do nicely. Wi 
rain, sun, leaves can be trouble. 
Be orderly in your camp kitchen 
up. If youre moving from place 
place, try to always set up your eq 
ment in the same order—stove, 
chest, water jug, ete. 

Keep cooking equipment to a b 
minimum. We got along on our 
with just a camping stove, necess 
pots and pans, ice chest, water ju 
and heavy duty aluminum foil. 
Dew at night is often a _proble 
Wrap and store food carefully. 

Use the wrap- -and-store routine 
keep nosy animals out of camp. 
Include some large plastic trash bai 
to help keep your campsite tidy. 

If youre using public campgrouné 
consider your neighbors. Leave tral 
sistors at home. 

And don’t forget the bug spray! 
Here are three books we found hel 


ful in planning our camping story. Si 
your bookstore or library for others. 


“Cooking for Camp and Trail” 


_ 


Hasse Bunnelle with Shirley Sarvis ($ 
erra Club, $3.95). 


“Coping with Camp (continue 


a 
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How to eat well 
and still afford dessert. 


KRAFT Tangy Italian Style Spaghetti Dinner creates 

: big smiles for small money. Add cooked sausage pieces to the sauce, 
| and serve with fresh vegetables marinated in our 

Italian Dressing. Delizioso! 








Kraft Dinners 
make ends meet. 
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Cooking” by Mae Webb Stephens and 


George S. Wells (Stackpole Books, Har- 
risburg, Pa. $2.95). 

“Cookbook for Family Camping” by 
Elizabeth Williams (Golden Press, $1). 


CAMPING MENUS 
DAY 1 
Lunch 
To make at home and eat at campsite: 
Cream Cheese-Raisin Sandwiches or 
Grinders or Bean-Bacon-Onion 
Sandwiches 
Carrot sticks, celery sticks, fresh 
fruit, grape juice, cookies 


Dinner 

Grilled Sirloin Steak (no recipe given ) 
Hot German Potato Salad 

Tangy Cole Slaw 

Campfire Biscuits 


Peach Pudding Cobbler 
Russian Tea Mix 

DAY 2 

Breakfast 

Russian Tea Mix 

Farmers’ Omelet 

Toast 

Coffee 

Lunch 

Camper's Reuben Sandwich 
Campsite Vegetable Salad 
Cookies, Milk 
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Dinner 


Swiss Ham Kabobs 

Roasted Corn in Husk 

Sweet and Sour Vegetables 

Coffee or milk 

DAY 3 

Breakfast 

Grapefruit 

Blueberry Flapjacks 

Grilled Ham (no recipe given ) 

Coffee 

Lunch 

Meaty Split Pea Soup 

Sandwiches—trom leftover meat 

Milk 

Fresh fruit 

Dinner 

Crisp Lemon Trout or Campfire 
Seafood Dinner 

Corn Pone 

Italian Asparagus 

Coffee or milk 

Unbaked Brownies 

DAY 4 (before breaking camp ) 

Breakfast 

Figs and Bananas 

Frizzled Beet 

Toast 

Hot Chocolate or Coffee 

Snacks 

Jerkey, Popcorn, Marshmallows, Dried 
Fruit, Cookies 


CREAM CHEESE-RAISIN SANDWICHES 


1 package (8 oz.) cream cheese, softened 
14, cup chopped walnuts 

1/4 cup seedless raisins 

14 cup crushed pineapple, drained 

Dash bottled red pepper sauce 

8 slices whole wheat bread 


Combine cream cheese, nuts, raid 
pineapple and pepper sauce. Mix y 
Evenly spread on 4 slices bread. ‘ 
each with remaining bread slice. M 
4 sandwiches. About 480 calories e4 












GRINDERS 


1 cup cottage cheese 

14, cup chopped celery 

2 tablespoons prepared mustard 
21% tablespoons catsup 

3 tablespoons sweet pickle relish 

1 tablespoon prepared horseradish 
4 rectangular-shaped hard rolls 

14 cup butter or margarine, softened 
1 pound assorted sliced cold cuts 

1 package (8-0z.) sliced Muenster chee 





Combine cottage cheese, celery, m 
tard, catsup, pickle relish and horser 
ish. Mix well. For each sandwich, lig! 
butter cut surfaces of rolls. Arrange 
layers on each roll some cottage che 
mixture, cold cuts, cottage cheese m 
ture, cheese; top with remaining | 
half. Makes 4 sandwiches. About 7 
calories each. 


BEAN-BACON-ONION SANDWICHES 
pictured on page 87 


Don't knock it ’til yow ve tried it. 


1 can or jar (16 to 18-0z.) baked beans, 
drained 

14 cup crumbled cooked bacon 

8 slices whole-grained bread 

14, cup butter or margarine, softened 

2 tablespoons prepared mustard 

1 medium onion, thinly sliced 


Combine baked beans with bacon, ni 
well. For each sandwich, spread butt 
then mustard on 2 slices of bread. Pla 
about 4% bean mixture on bread. Top wi 
some onion and slice of bread. Makes 
servings. About 435 calories per servin 


TANGY COLE SLAW 


114 pound green cabbage, chopped 
(5 cups) 

2 medium red onions, sliced 

74 cup sour cream 

1 tablespoon cider vinegar 

1 teaspoon dill weed 

14 teaspoon black pepper 

14, teaspoon salt 


Combine all ingredients. Toss until wé 
coated, Makes 4 servings. About 425 ca 
ories per serving. 


HOT GERMAN POTATO SALAD 


14, cup crumbled cooked bacon (we used 
real bacon bits in a can) 

14, cup chopped onion 

14 cup butter or margarine 

1% tablespoons flour 

14 cup cider vinegar 

14, teaspoon salt 

1 package (5.5-0z.) scalloped potatoes 

214 cups boiling water 

2/4, cup milk 

1 cup cucumber slices 

14, cup radish slices 


Sauté bacon and onions in 2 tablespoon 
butter or margarine for 1 minute in 

large saucepan. Stir in flour unti 
smooth. Add vinegar, salt, packaged pa 
tatoes, 2 tablespoons butter, boilinj 
water and milk. Simmer 20 (continued 
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_ ‘Tosmoke 
or not to smoke. 


That is the question. 
| With all the slings and arrows that have been aimed at smoking, you 
may well be wondering why you smoke at all. 
| If you don’t smoke nobody is urging you to start. 
But if you do smoke, you may enjoy it so much you don’t want to stop. 
Theres the rub. Because if you do smoke, what do you smoke? 
The cigarettes of the past provided a lot of smoking pleasure but they 
‘also delivered a lot of the ‘tar’ and nicotine the critics have aimed at. 
And most of the new wave brands with low ‘tar’ and nicotine 
‘taste like a lot of hot air. 
But now Vantage has entered the scene. 
Vantage i is the cigarette that succeeds in cutting 
| down'tar’and nicotine without compromising flavor.| 
| While Vantage isn ‘tthe lowest ‘tar and nicotine 
! cigarette you 'll find, it probably is the lowest one 
you'll enjoy smoking. 
If you smoke, try a pack of Vantage. : 
| Andif youdon't, why not show thisad 9 ““ 
to someone who does. 
It might settle the question. 







| 1 
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FILTER 
Lt 
‘tar’ 


mg. Class 5 , V, 
OT MEtine 7 RA REVO = aN TAg E 


2 winery 


MALE, NS: 27200 a 
Warning: The Surgeon General Has Determined a 
That Cigarette Smoking Is Dangerous to Your Health. 
FILTER, MENTHOL: 11 mg. "tar, 0.7 mg. nicotine, av. per cigarette, FIC Report SEPT.'75. 
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Flavor Shakers 


make salads taste special. 


Now you can turn any green salad into something 
special with the Flavor Shakers—Salad Crispins® Shake 
on this delicious assortment of flavor bits, crunchy mini- 
croutons and select seasonings and give your salads a lift. 

Salad Crispins’ unique blend of flavors makes salads 
more tempting—with a livelier taste, an extra crunch and 


a brighter look. And they come in six delicious styles— . 


American, Italian, French, Home, Swiss and Country. Just 
shake on the flavor with Salad Crispins —the Flavor Shaker. 


¢ Bacon flavored bits. 3% 
¢ Cheddar cheese ’ 


flavored bits 
¢ Real bell pepper ‘s 


¢ Mini-croutons. 


* Select ow | 


seasonings. 
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to 30 minutes, stirring occasionally, until potatoes are tendé 
and liquid absorbed. Add cucumber and radishes. Makes 
servings, about 392 calories each. 


BASIC MIX 


A handy base for our flapjacks, biscuits and peach cobble) 


8 cups unsifted all-purpose 
flour 
3 tablespoons plus 2teaspoons 






514 teaspoons salt 
34, cup shortening 
1/4, cup butter or margarine 











double-acting baking powder 


Combine flour, baking powder and salt. With pastry blende 
or two knives, cut in shortening and butter or margarine un’ 
til mixture resembles coarse crumbs. Store mix in air-tigh 
plastic container or bag. Makes 9% cups. Keeps up to 3 month 
in refrigerator. About 580 calories per cup. 


CAMPFIRE BISCUITS 
pictured on page 86 


2 cups Basic Mix 

24 cup milk or water 

1 teaspoon Italian herb 
seasoning (optional) 


4 teaspoons grated Parmesan 
cheese (optional) 


Combine all ingredients. Mix until just moistened. Drop by 
spoonfuls onto lightly greased, heavy skillet. Place over me: 
dium-low heat. To brown tops, place foil “tent” over biscuits, 
Bake 30 minutes or until bottom of biscuits are brown. Makes 
12 biscuits. About 106 calories each. 


PEACH PUDDING COBBLER 
pictured on page 86 

Sauce: Topping: 
8 fresh peaches, peeled and 2 cups Basic Mix 

sliced, reserving any peach 3, cup brown sugar 

juice (about 3 cups) l4, teaspoon cinnamon 
2 tablespoons brown sugar 14 cup butter or margarine 

(optional) 1% cup milk 
1 tablespoon butter or 

margarine 
1 tablespoon Basic Mix 
Sauce: In the bottom of a cast iron skillet, combine peaches, 
brown sugar and butter or margarine. Heat and stir peaches) 
with juice (add water if necessary to equal 3 tablespoons 
liquid). Sprinkle peach mixture with | tablespoon Basic Mix, 
and stir until combined. | 
Topping: Combine Basic Mix, brown sugar and cinnamon. 
With pastry blender or 2 knives cut in butter or margarine. 
Add milk and mix until just moistened. With a spoon, drop 
dough onto hot, bubbling peach mixture. 

Place foil “tent” over peaches. Continue to cook over me- 
dium coals until topping is brown and set, about 15 to 20 
minutes. Makes 4 servings. About 657 calories per serving. 


y 
FARMERS’ OMELET pictured on page 86 


1 package (5.5-0z.) hash brown 1% teaspoon salt 
potatoes with onion 1% teaspoon pepper 

3 cups boiling water . 6 eggs, slightly beaten 

31% tablespoons butter or 3 tablespoons sour cream 
margarine Y cup shredded Cheddar 

14, cup chopped green pepper cheese 

14 cup chopped onion Dash bottled red pepper sauce 


Place potatoes in bowl. Add boiling water and let stand 15 
minutes. Drain well. 

In a heavy skillet, melt butter or margarine. Add potatoes 
and cook until lightly brown. Add green pepper and onion. 
Continue to cook until onion and pepper are tender. Season 
with salt and pepper. In small bowl, combine eggs, sour 
cream, cheese and pepper sauce. Mix lightly. Pour egg mix- 
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| 
‘are over hash browns. Reduce heat (or put to cooler side of 


: foil to cook top. Garnish with green pepper slices. Makes 


' servings. About 335 calories per serving. Hi d d en Vall 34 R a n ch. 


| 

RUSSIAN TEA MIX ee 
1, | | The Original 
| jars (454-0z. each) orange- 2 teaspoons dried orange rind 


| flavored instant breakfast 114 teaspoons cinnamon 


Ser (2-07.) instant tea 7 Eee eee tional) sg : Salad Dressing | 
with the original taste. 


| teaspoons dried lemon rind 


Jombine all ingredients and stir until well mixed. 

| To serve, stir about 2 tablespoons mix into 1 cup hot or 
‘old water until dissolved. Makes 3% cups mix. About 40 
_alories per 2 tablespoons of mix. 


& 


thi 





: CAMPER’S REUBEN SANDWICH 
fay be served cold or hot. 





I can (16-0z.) sauerkraut, 14 pound sliced Swiss Cheese 
|, rinsed and drained 1 can (12-0z.) corned beef, 
tablespoons sour cream cut into 8 slices 

| tablespoon prepared mustard 4 tablespoons butter or 


| teaspoons sweet pickle relish margarine (optional) 

)\ slices rye bread 

ombine sauerkraut, sour cream, mustard and pickle relish. 
Aix well. For each sandwich, place in layers on bread slice 
hheese, sauerkraut mixture, corned beef, Top with second 
lice of bread. 

To toast: butter both outsides of each sandwich. Grill, 
‘urning once, until sandwich is browned and cheese is melted. 
pees 4 sandwiches. About 472 calories each. 

CAMPSITE VEGETABLE SALAD 


\, cup sour cream 1 can (16-0z.) whole potatoes, 

'. tablespoon sweet pickle well drained and coarsely 

| relish chopped 

: tablespoon pickle juice 1 can (8-0z.) green peas, well 
(drained from relish) drained 

2 tablespoons cider vinegar 1 can (8-oz.) sliced carrots, 

\/2 teaspoon salt well drained 

Se teaspoon pepper 1 bottle (314-0z.) cocktail 


onions, well drained 


n medium bowl, mix well sour cream, pickle relish, pickle 
uice, vinegar, salt and pepper. Add potatoes, peas, carrots 
ind onions; toss until lightly coated. 

_ Makes 4 servings. About 90 calories per serving. 

| SWISS HAM KABOBS 

| pictured on page 87 





L can (20-0z.) pineapple 14, pound chunk Swiss cheese 
chunks in pineapple juice 14 cup orange marmalade 

L pound ham (from the 2-Ib. 1 tablespoon prepared mustard 
canned ham) 14 teaspoon cloves (optional) 


Drain off enough juice from pineapple to equal 2 tablespoons. 
Sut ham into %-inch slices. Then cut each slice into 3% x 14- 
inch strips. Cut cheese into 1% x % x }-inch sticks. Roll ham 
slices around cheese. Alternate ham rolls and pineapple 
shunks on 12-inch wooden skewers. For marinade, combine 
narmalade, pineapple juice, mustard and cloves. Place ka- 
debs on grill. Brushing frequently with marinade, cook, 
‘urning occasionally, until ham is lightly browned and cheese 
melted. Makes 4 servings, about 535 calories each. 


ROASTED CORN IN HUSK 


4 medium ears corn, unhusked 
4 tablespoons butter or 
margarine, melted 

Soak unhusked corm in water for 15 minutes. Carefully peel 
down husk and remove silk. Brush each ear with 1 tablespoon 
butter or margarine. Replace husk and tie securely at top 
with small wire or piece of foil. Place corn in medium coals 
or on grill over hot coals. Cook corn, turning occasionally for 
10 to 15 minutes or until tender. Makes 4 servings. About 
204 calories per serving. (continued on page 147) 
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WHY SETTLE FOR AN IMITATION 
re) and continue cooking until eggs are set. Cover with lid WHEN YOU CAN HAVE THE ORIGINAL? 


uttermilk 








If your luncheon guests looked this close 
at your glasses, would you worry about spots 


Not with Cascade. 


You'll feel sure of your glasses, know- makes water rinse off insheets. Leaves glasses 
ing that even up close they have the Cascade _ looking just the way you want them—for your 
look...virtually spotless! Cascade's sheeting guests, your family, yourself. You can count 
action fights water drops that spot. It actually | on Cascade. Try it and see. 


Cascade...ior virtually spotless dishes. 


Ate R LE LUN 
SPOTLESS DISHES 








~ 























wing up in the White 

use is a mixed blessing. It 

marvelously exciting life, 

sone that places ines- 

mable restraints on the 
caren of presidents. 

Were are now 24 presi- 


8 Ford sons and one 
igniter; two Nixon daugh- 
}s; two Johnson daugh- 
13, a Kennedy son and 
fighter; an Eisenhower 

a Truman daughter; 
Franklin D. Roosevelt 

WS, a Hoover son; a 
Plidge son; a Taft daugh- 

| two Theodore Roosevelt 
Pehters; two Cleveland 
®enters and one son. 

pne Journal has inter- 
wed eight —plus the 

} son of President 
menhower —to find out 

At it was like to grow up 

mie big, historic house at 
10 Pennsylvania Avenue. 
President Truman called the White 
juse a jail, and he was neither the first 


§ the last resident to find it a restric- 
| place to live. Part of the problem 












mie Secret Service. They’re always 

sre. Once, when Daddy asked my sister 
1 what she wanted for her birthday, 

b answered, “A day free from the 

pret Service!’ 

While | was living in the White House, 
overed that the daughters of 

esident Woodrow Wilson had dis- 

ised themselves and mingled with the 
jite House visitors on public tours. 
younded like an exciting idea so | 

lsided to try it, too. My trusty Secret 

irvice agents always waited for me on 

slower level by the family entrance, so 
|3day | got off the elevator higher 

lon the State Room level. Suitably 

yguisedinababushkaand a trenchcoat, 
lasually joined the mass of tourists 








What’s it like to grow upin the historic mansion 
at 1600 Pennsylvania Avenue? Ina special, 
bipartisan Bicentennial treat, former President 
Johnson’s daughter interviews men and 
women who once lived in the White House —and 
tial children still living: | President Ford’s daughter 





2 i 3 : 8 
TEXT BY PHOTOGRAPHS 
LYNDA JOHNSON BY 
ROBB SUSAN FORD 


crowding into the East Room. There 
were police around, but luckily no one 
recognized me. When the crowd was 


ushered out the north portico, | followed. 


Then | walked down the driveway and 
through the big gate. Suddenly there | 
was —outside the White House gates. 

| had escaped! 

The only problem was that, once out- 
side my gilded cage, | didn’t know what 
to do. After a few minutes’ thought, | 
turned myself in. | felt very guilty 


~ HowAmerica Lives 


SPECIAL WHITE HOUSE REPORT > 


ILDREN OF THE WHITE HOUSE 


because the Secret Service 
had trusted me to tell them 
when | was going out. | 
“minded” them for the rest 
of my five-year confinement 
—even on my honeymoon. 

At least one person-who 
spent part of her chidhood 
inthe Executive Mansion has 
discovered that White House 
fame is fleeting. Esther 
Cleveland Bosanquet, now 
83, is the daughter of Presi- 
dent Grover Cleveland—and 
the only presidential child 
actually to be born in the 
White House. 

Years later, when Mrs. 
Bosanquet tried to take her 
English husband on a-tour of 
the White House, she was 
turned back at the gate. 

“Would it matter if | told 
you that my father had been 
president?” Mrs. Bosanquet 
asked the guard. 

“No, we've had that tried 


on us before,’ he replied skeptically. 

Living in the White House you pick 
up interesting historical tidbits. For 
example: Both the Lincoln Bedroom 
and the Queen’s Room are official state 
guest rooms. Queens Elizabeth, Juliana 
and Wilhelmina have slept in the 
Queen’s Room—and, although Winston 
Churchill was supposed to stay in the 
Lincoln Bedroom, he actually didn’t. 
On the night Mr. Churchill was expected 
to sjeep there, he was seen by the staff, 
undressed for the evening and carrying 
his own bags across the hall to the 
Queen’s Room. Maybe he didn't like 
the horsehair mattress on the Victorian 
bed in the Lincoln Bedroom. Luci 
and | slept in that room once —Jan- 
uary 19, 1969, our last night in the 
White House —and to tell the truth, the 
bed isn’t very comfortable. 

—Lynda Johnson Robb 
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Susan Ford reports that she 
isn't immune from campaign pit- 
falls. After campaigning on her 
owninthe Michigan presidential 
primary last May, she met up 
with her father’s cavalcade. As 
she climbed into the car with 
President Ford, he shook hands 


with her in his best candidate’s 


style —unaware for the moment 


who she was. Then he realized 
that he was not shaking hands 
with just another well-wisher, 
but with his own daughter. “Oh, 
it’s you, Susan) he said with a 
sheepish laugh. As | can testify; 
these things happen when 
you're running for president! 


Margaret Truman Daniel, shown 
above playing with her dog on 
the White House lawn, describes 
the Executive Mansion as “a dis- 
mal place to live” She much 
preferred her stay in nearby 
Blair House, while the White 
House was being renovated. 
However, Mirs. Daniel did recall 
some entertaining times in what 
her father, President Harry 
Truman (1945-1953), called the 
“Great White Jail” Once, after 
the war, when the Trumans 
were hosting a dinner dance, 
daughter Margaret came down 


to the State Dining Room ju 
time to see a strange sight:| 
young woman dangling fron 
of the mjghty silver chandel 
A White House aide had invi 
a date to the affair. As a joké 
had lifted her up to the chan 
delier so she could swing fra 
it. Then he stepped out from 
under the lighted jewel and 
her hanging there. Just as hi 
was about to retrieve her, 
Margaret Truman walked in, 
Oops! 
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1. O. J. Simpson 
2. Filton John 
3. Neil Armstrong 
4. John Wayne 
5. Robert Redford 
6. Chris Evert 
7. Mary Tyler Moore 
8. Billie Jean King 
9. Henry Kissinger 
10. Joe Namath 
11. Marion Brando 
12. Katharine Hepburn 
13. Gerald Ford 
14. Pearl Bailey 
15. Muhammad Ali: 
16. Ralph Nader 
17. Betty Ford 
18. Ted Kennedy 
19. Billy Graham 
20. Cher 
21. Bob Dylan 
22. Pat Nixon 
23. Cicely Tyson 
24. Barbara Walters 
25. George Wallace 


1. O. J. Simpson 

2. Neil Armstrong 

3. Robert Redford 

4. Elton John 

5. Billie Jean King 

6. Mary Tyler Moore 
7. John Wayne 

8. Chris Evert 

9. Katharine Hepburn 


a 10. Henry Kissinger 


26. Jane Fonda 

27. Mick Jagger 

28. Jacqueline Onassis 
29. Ronald Reagan 
30. Julie Eisenhower 
31. Oral Roberts 

32. Kareem Abdul-Jabbar 
33. Richard Nixon 
34. Loretta Lynn 

35. Ann Landers 

36. Patty Hearst 

37. Richard Thomas 
38. Angela Davis 

39. Gloria Steinem 
40. Linda Lovelace 
41. Rod McKuen 

42. Margaret Mead 
43. The Maharishi 
44, Charles Manson 
45. Jonas Salk 

46. Julia Child 

47. Abby Hoffman 
48. Andy Warhol 

49. Eldridge Cleaver 
50. Candice Bergen 


1. O. J. Simpson 
Elton John 

John Wayne 
Chris Evert 

Neil Armstrong 
Joe Namath 
Henry Kissinger 

- Robert Redford 

- Gerald Ford 

10. Mary Tyler Moore 
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WHO ARE THE KIDS 


A special How America Lives’ ma of boys and girls all over the | 


left), you can see that things are 


fe 





































These days, ri" 
» parents and 
teachers sus 
, that heroes a 
heroines as t 
knew them a 
@ longer living 
happily ever 
after. Curious 
and concerne 
Ladies’ Fie Journal set out to 
whether these suspicions were w 
founded. We went armed with th 
question: Who are your heroes a 
heroines? We asked it of several 
hundred students from fifth grad 
through high school in all parts ¢ 
the country. We taped their dis 
sions. We asked them to name nar 
In addition, we gave high school 
students a checklist, directing th 
to rank each name 1 through 5 as 
they considered her/him a heroin 
or ahero. Unfamiliar names they 
marked with an 0. 

From the results (note charts é 


‘ 
i 


ny 
nt) 


i 


different from what they were 3 
or 40 years ago. Today’s heroes 
and heroines are life-size. Young | 
people choose them as consciou 
as if they were shopping in super. 
markets—and the supermarkets ¢ 
their television sets, their schools 
their newspapers, magazines and 
radios, their neighborhoods and | 
their families. 
Although they recognize many 
sorts of heroes, young people tod 
generally agree that a hero or he 
is a person who “contributes” his: 
her best to helping someone: In — 
addition, a hero need not be a wint 
according to today’s young peopl 
“Look at [Congresswoman] Snirley 
Chisholm? says a sophomore girl. 
“She didn’t win for president, but sh 
stands for something and she trie¢ 
‘Young people also broaden the 
definition of “hero” and “heroine” 
te include “the man behind the ma 
... because without him you would 
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ch We s were all heroes’ the kids say, 
wijust didn’t get as much fame as 

sb leader” 

«||Neil Armstrong is replaceable” 

ug lains a junior high student, “but 
i SAi is a team, and any person 
‘bising would keep it from working” 
oP tball superstar O. J. Simpson 
winds out as the perfect example of 
i team hero. “He couldn’t do any- 

d j ag without his line? the kids 
(pplain. “He calls them his family:’ 

| hese young people are uncannily 
are of the power of the media as 

a lo-makers(and breakers). “Heroes 
Be ound nowadays through TV, 
yvies and newspapers, says one 

Ae dohn child. By the 
same token, 

.. young people 
also understand 
the nakedness 
that the media 
reveals. “Who 
can have heroes?” 
said one 12-year- 
old cynic. 
“They’re just like 
us.” 

[he students acknowledge that 

rt parents lived in more idealistic 
es. One student comments, “Our 
[rents’ movies were make-believe; 
rs have realistic violence and sex 
ed tragedy. Because we’ve got it 
tod the way we live, and they had 

vir and depression. You want the ~ 
"po site in heroes” This indicates 
at youngsters realize that their 
soice of heroes and heroines 

flects their own values and those 
(their times. 

‘In order to get some perspective 

. these results, we went to 
ychiatrist Mario Rendon, M.D., 
nief of In-Patient Adolescent 
pce at Bellevue Hospital in New 
ork City. He made three significant 
»servations. 

First, he commented on the wide 
nge of names submitted as heroes 
idheroines. “It reveals the diversity — 
values in the United States? he 
id, “as opposed to Russia or 


fy: 


7 
fi 
1 
. 













e heroes’ “The pioneersin wagon © | Neil Armstrong 


China” ii those 
» countries, where 
| people are pro 
grammed to a 
specific view of 
living, school 
children would 
be apt to focus 


| ber of clear-cut 
heroes. In 
Reece hoetes with choices 
wide open and with a broad array 
from which to select, there is no 
focus. “It is what I would expect? 
he continued, “and it is basically a 
good thing” He pointed out one 
disadvantage: it tends to create 
factions—groups that worship 
heroes who exemplify particular 
values, while shutting out all 





_ others. Thus Dr. Rendon accounts 
_ for the fanatical groups that follow 


Rev. Sun Myung Moon and Charles 
Manson. 

Next, Dr. Rendon noted the in- 
fluence of the media. “Young people 
are smart; he said. “They know 
what movies and television have 
done to their heroes—demystified 
them” He sees this as both positive 
and negative. In the past, the 


idealized view of heroes often ob- 
scured reality.Charles A. Lindbergh | 








is a good example. As his widow 
has said, “He became a part of the 
hero image, but 
this image did 
not fit him” To- 
day’s heroes 
reflect only the 
© life-sized values 
# of those who ad- 
mire them. Asa 
result, however, 
Dr. Rendon feels 
that they have 
lost “the strong 
value component” of the epic hero. 
Most significant, Dr. Rendon saw 


Chris Evert 


_ in the results of the Journal study a 


new and very healthy spirit of co- 
operation that the American com- 


_ petitive system had repressed until 


now. In the past, many of us may 


_ have felt that only individual suc- 
_ cessmattered. Now, Dr. Rendon says, 


IEROES & HEROINES? 


oa may surprise you! By Mary Susan Miller | 


people are more aware of themselves 


_ as social beings, in a new kind of 


Henry Kissinger 
on a limited num- | ae 





family. In this he sees hope for a 
future America, freer of anxieties, 
utilizing its energies cooperatively 
toward peace. He added regretfully, 
however, noting how many heroes 
and heroines 
“s were chosen from 
& sports and enter- 
tainment, that 
the changing 
ideology has also 
led to super- 
ficiality. “I would 
have expected 
and hoped for 
more concern 
with important 
i A matters’ 
Disraeli once wrote, “To believe 
in the heroic makes heroes” Perhaps 


_.America’s coming generation is say- 


ing that it no longer believes in the 


_ heroic. They see the world with the 
| close-up view of a microscope: 





Their heroes, 
like them, are 
flawed. They can- 
not imagine 
themselves as 
heroes—“except 
to my little 
brother or sister 
—who doesn’t 
know any better.” 
Yet dreams 
shine through. 
A young boy chooses a football 


Katharine Hepburn 


_ player hero “because his number 


is 55, which is my number when I 
get to play’ 
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A NUN SPEAKS 


Thank you for the fine 
article, "The New World of 
Nuns." It is one of the 
finer presentations...on 
the subject. All too often, 
the life of the woman re- 
ligious is viewed as ar- 
chaic, weird or from the 
point of view of the mal- 
content, rather than from 

' the view of thousands who 
just happen to believe that 
religious life is their 
calling. I'm glad we are 
part of "Our Woman"! 

Sr. Gladys Ruth Noreen, 
O25. 5B. 

Benedictine Sisters of 
Perpetual Adoration, 

St. Louis, Mo. 


OUR WOMAN 


Congratulations on your 
recent article, 
I think you have caught the 
spirit of a great many 
women today--the silent, 
successful majority that 


HOMEMAKERS SPEAK out Last April, newspaper  coluinaniét Jack Mabley criticized NBC-TV and Ladies’ Hort E| 
Journal for failing toname a housewife as one of our “Women of the Year.’ Although thousands of other occupatigl 
were unrepresented among our ten winners, we agree with Mr. Mabley that the career homemaker gets all too Ti 
recognition. And it is she who should speak out. So, if you have chosen a fulltime career as a homemaker, we'ddii™ 
to tell us how you feel about your job. What parts of it do you like best? Least? Which are easiest? Most difficult ; 
fun? Most rewarding? Did you choose this career, or did it choose you? In what ways might you like to change y@ 
working conditions? Do you hope to do this job for a lifetime, or only temporarily? What role would you like yeu | 
husband to play in homemaking? And, in one sentence, how would you describe the job? Send your letters (no ] 
than 500 words, please) by September 1, 1976, to “I Am a Homemaker; LHJ, 641 Lexington Ave., New York, Ni ¥ 


"Our Woman" | 





heal 





has moved forward on a 
steady course through the 
turbulence of recent years. 
...Our character is re- 
vealed by the way we deal 


with conflicts. For most 
women, this has meant that 
disturbing new elements 
have been absorbed, sifted, 
measured against traditional 
values and frequently con- 
tribute to new growth 
without undermining the old 
strengths. 


Shirley de Leon, 


New York, N.Y. 


10022. Readers whose letters are published will receive $50. 


umm. |BOUKLET BOOKSHEL 


A WEALTH OF INFORMATION FOR LITTLE MONEY 
5. A TREASURY OF THE WORLD'S 


guide to growing a variety of trees from 
seeds, seedlings and saplings —includ- 
ing suggestions for environmental 


3. THE SENSUOUS SALAD — This full- 





LIVING TOGETHER 


Not just the young are 
ing together. My parent 
were divorced and have 
since remarried, but onl 
after they lived with th 
respective spouses. Than 
you for a good article. 
L.C.M. 

Torrance, Calif. 




















Ey 


The psychiatrist in that 
"Living Together" article 
says "there is no right 
wrong" way for parents t 
cope.Try the Ten Commandme 
Esther G. Smith, 
Columbus, Ohio 


PREMATURE MOTHER ) 


I must tell you how much} 
loved the story "Prematwu 
Mother," by Barbara Holl 
I, too, had a premature 
this January, born five 
weeks ahead and weighing 
only 2 pounds, 14 ozs.! | 
We were allowed to bring 
him home in three weeks. 
true-to-life story. 
Mrs. Janice Fitzhugh, 
Paris, Tenn. 
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Superintendent of Documents) foi 
$1.10 to Consumer Information Ce 
Pueblo, Colo. 81009. Ask for boo 
#251D. + 


learning projects. Available free from 
Consumer Information Center, Pueblo, 
Colo. 81009. Ask for booklet #278D. 


2. INSECTS AND DISEASES OF VEGE- 
TABLES IN THE HOME GARDEN —This 
50-page booklet tells how to recognize 
and prevent damage from common 
insects and diseases, and specifies 
appropriate insecticides or fungicides. 


color, 65-page booklet produced by 
Regina Wine Vinegar Co., tells you 


everything you always wanted to know 


about salads, including various 
recipes. Send $1.00 (check or money 


order) to Heublein, Inc., P.0. Box 1228, 


Department 1015, Hartford, Conn. 
06101. 


4. GREAT DINNERS FOR SIX...ON A 


BEST ALMOND RECIPES —Elegant 
cookery with ease —that’s what this 
full-color 48-page booklet offers. 
Send 50¢ to Department LHJ, Gali- 
fornia Almond Growers Exchange, 
P.0. Box 1768, Sacramento, Calif. 
95808. 


6. MERCHANDISING YOUR JOB 
TALENTS —Information on preparing 








7. CALIFORNIA BRANDY AND COF 
FOR ALL SEASONS —Liven up yo 
dinner parties with these recipes fi 
dessert drinks; hot and cold. Write 
Department LHJ, California Brand 
Advisory Board, 426 Pacific Avent 
San Francisco, Calif., 94104, fort 
free, 24-page booklet. 


Send check or money order (made out 
to Superintendent of Documents) for 
$1.20 to Consumer Information Center, 
Pueblo, Colo. 81009. Specify booklet 
#276D. 
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BUDGET —Good nutrition and economy 
are the focal points of these 15 recipes, 
all using rice. Available free from the 
Rice Council, P.0. Box 22802, Houston, 
Tex. 77027. 


a resumé, writing a letter of applica- 
tion and interviewing for a job, whether 
you're just beginning a career or 
coming back to one. 28 pages. Send 
check or money order (made out to 





SECTION DESIGNED BY MOLE 


lills Bros. European 


EV eR relma tioae 


Oe 


Cafe Viennese Frost 


1/8 teaspoon nutmeg 


Name 


2 tablespoons Cafe Viennese 





ag oes 


1 serving 


1/4 cup light cream 
1 scoop (A cup) vanilla ice cream 
In an electric blender, combine all ingredients except ice cream. Blend 
until Cafe Viennese is dissolved. Add ice cream and blend until light and 
fluffy. Pour into a tall chilled glass. Sprinkle with grated nutmeg 
With our free recipe booklet you can make these ; 
luscious desserts. From Bavarian Cream Puffs 
Mocha-Mint Puddings to Cafe Viennese Frosts 
Jamocha Meringue Bars. Just send 50¢ for postage 
handling to Hills Bros. Coffee Recipes, P.O. Box 7906, 
San Francisco, CA 94119 
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Kraft barbecue sauce simmers real cookc 








| Choose Regular, Hickory Smoke flavored, Hot, Onion 





SLEEPING 
MURDER 


continued from page 75 
aunt’s brother-in-law or whatever lives 
near here. .. . But it’s a far step from a 
social call to asking your host about his 
bygone love affairs.” 

Gwenda said, “Miss Marple and Dr. 
Kennedy both said, ‘Leave it alone.’ 
What makes us go on? Is it Helen? Is 
that why I remember? Is my childish 
memory the only link she’s got with life 
—with truth? Is she using me—and you 
—so that the truth will be known?” 


“Looking for a house, are you?” said 
Major Erskine. He was a small man with 
gray hair and tired, thoughtful eyes. 
There was nothing remarkable about 
him, but he was, Gwenda thought, def- 
initely attractive. 

She saw her hostess’s eyes upon her, 
both ind suspicious. Janet 
Erskine was a tall 
was deep—almost as deep as a man’s. 
There was a certain haggardness about 
her face. An unhappy, 
thought Gwenda. 

“Youre thinking of 
here?” Erskine asked. 

“Well, this is one of the neighbor- 
hoods we thought of. This is a lovely 


ippraising 


voman; her voice 


hungry woman, 


settling down 
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house. You must be very proud of it.” 

“Taxation makes it difficult to keep it 
up properly. But, now the children are 
out in the world, the worst strain is 
over.” 

“How many children have you?” 

“Two boys. I think it’s worth it—really. 
Making sacrifices for one’s children, I 
mean,” he added in answer to Gwenda’s 
inquiring look. 

“IT suppose one has to give up a good 
deal,” said Gwenda. 

“A great deal sometimes. .. .” 

She thought she caught a dark under- 
current, but Mrs. Erskine broke in: “And 
you are really looking for a house round 
here? I’m afraid I don’t know of any- 
thing at all suitable.” 

And wouldn't tell me if you did, 
thought Gwenda. That woman is actu- 
ally jealous because 'm young and at- 
tractive! 

“We're in no hurry,” said Giles. “At 
the moment we've got a house in Dill- 
mouth. Do you know it?” 

There was a moment’s silence, then 
Mrs. Erskine said in an expressionless 
voice, “We spent a few weeks there— 
many years ago. We didn’t care for it.” 

“Do you remember Dillmouth at all 
well?” Gwenda asked Erskine. 

His lips twitched in what she guessed 
to be a sudden spasm of pain. In a non- 
committal voice he answered, “Quite 
well. We stayed at the Royal Clarence.” 





“Oh, yes, our house is near t 
It used to be called St. Catherine’s 

This time there was no mistakin; 
reaction. Erskine turned sharply a 
Mrs. Erskine’s cup clattered on her 
cer. “Perhaps,” she said abruptly, “ 
like to see the garden.” 

They went out to the well-kept 
den. When they finally took their | 
and were driving away, Giles a: 
“Did you drop it?” 

Gwenda nodded. “By the se 
clump of delphiniums.” 


Nat 


Their plan was put into executior 
following morning. Giles took uf 
position at a point of vantage over 
ing the front gate of Anstell Mi: 
About eleven he, reported to Gwi 
that Mrs. Erskine had left in a s 
car. The coast was clear. 

Gwenda drove up to the front « 
Major Erskine was in the garden. 
so sorry to bother you,” said Gwe 
“But I think I dropped my ring s¢ 
where out here yesterday.” 

The hunt was soon under way. ] 
ently the ring came to light. Gwenda 
profuse in her relief. She sat down 
bench and Erskine sat down beside 

“J want to ask you something,” 
said. “Perhaps you'll think it imperti 
of me. I believe you were once in 
with my stepmother, Helen Kenn 
Helen Halliday as she later became 





yor into all kinds of meat. 


n Bits Hickory Smoke flavored or Garlic flavored. 
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he man beside her was very quiet, 

wenda sensed a turmoil within him. 

fcontinued, “I want to know more 

it her. Although I was such a small 

il when—she went away.” 

he went away?” 

Jidn’t you know?” 

is eyes, candid and surprised, met 
“lve no news of her,” he said, 

se that summer in Dillmouth.” 

“hen you don’t know where she is?” 


fow should I? It’s years ago. All fin-- 


1, forgotten.” 
‘orgotten?” 
e smiled rather bitterly. “No, per- 
not forgotten. You're very percep- 
' Mrs. Reed. But tell me about her. 
3 not dead, is she?” 
don’t know,” said Gwenda. “You 
she went away from Dillmouth that 
mer—quite suddenly. And she never 
e back.” 
tnd you thought I might have heard 
1 her?” 
‘es. You see, everybody thought she 
t away—with somebody.” 
e turned his head to look at her. 
p, sorrowful eyes. “They thought she 
t away with me?” 
Well, it was a possibility.” 
-erhaps you'd better hear about it,” 
cine said. “I wouldn't like you to mis- 
te Helen. We met on a boat going 
to India. My wife was following on 
next boat. Helen was going out to 


marry a man she didn’t love. She just 
wanted to get away from home, where 
she wasn’t happy. We fell in love. But | 
couldn’t let Janet and the children down. 
Helen and I agreed to say good-bye and 
try and forget.” 

He laughed, a short, mirthless laugh. 
“Forget? I never forgot—not for one mo- 
ment. Well, she didn’t marry the 
chap she had been going out to marry. 
At the last moment, she just couldn't 
face it. She went home to England and 
on the way, met this other man—your 
father, I suppose. She wrote to me a 
couple of months later. He was very un- 
happy over the loss of his wife, she said, 
and there was a child. She thought that 
she could make him happy and that it 
was the best thing to do. She wrote from 
Dillmouth. About eight months later I 
came back to England. We wanted a few 
weeks’ holiday and my wife suggested 
Dillmouth. She didn’t know, of course, 
about Helen. Can you imagine the temp- 
tation? To see her again.” 


There was a short silence, then Er- 
skine said: “We came and stayed at the 
Royal Clarence. It was a mistake. Seeing 
Helen again was hell. She avoided being 
alone with me. I didn’t know whether 
she still cared for me or not. My wife 
suspected something. She’s a very 
jealous woman. That’s all there is to it. 
We left Dillmouth—” 


“On August 17th,” said Gwenda. 

“T can’t remember.” 

“Please try and remember, Major Er- 
skine. When was the last time you saw 
Helen?” 

He smiled, a gentle, tired smile. “I 
don’t need to try very hard. I saw het 
the evening before we left. On the beach. 
I'd strolled down there after dinner 
and she was there. There was no one 
else about. I walked up with her to her 
house. We went through the garden—” 

“What time?” 

“IT don’t know 
pose.” 

“And you said good-bye?” 

“It was very brusque and curt. Helen 
said: ‘Please go away now. Go quickly 
I'd rather not— ” 


. nine o'clock, I sup- 


Gwenda said, “It’s difficult with dates 
—after so many years. But I think that 
was the night that she went away.” 

“T see. And as I and my wife left the 
next day, people said she’d gone away 
with us. Charming.” 

“Do you think she went away with 


someone else?” 
“No. of course she didn't.” 
“You seem rather sure about that.” 
“T am sure.” 
“Then why did she go? Did Helen 
say anything to you about my father? 
That she was afraid of him?” 


“Afraid of him? Why?” 


(continued) 
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“They seemed reasonably happy?” 

“Yes, they did. I was glad, yet it hurt 
to see it. But now that you mention it, 
I do remember thinking that Helen was 
worried. I thought perhaps it was be- 
cause of my wife, but it was more than 
that.” He looked again sharply at Gwen- 
da. “Was she afraid of her husband? 
Was he jealous of other men?” 

“You seem to think not.” 

“Jealousy is a queer thing. It can hide 
itself sometimes so that you'd never sus- 
pect it.” He shivered. “But it can be 
very frightening.” 

A car had come up the drive. Major 
Erskine said, “Ah, my wife has come 
back from shopping.” In a moment, he 
became a different person. His tone 
was formal. A slight tremor betrayed 
that he was nervous. 

Mrs. Erskine came round the corer 
of the house. Her husband went toward 
her. “Mrs. Reed dropped one of her rings 
in the garden yesterday,” he said. 

Mrs. Erskine said abruptly, “Indeed?” 

“Good morning,” said Gwenda. “Yes, 
luckily I have found it.” 

“That’s very fortunate.” 

“Oh, it is. Well, I must be going.” 

Giles was waiting at the hotel. “Get 
anything?” 

“Yes, its really rather pathetic. He 
was terribly in love with Helen.” 

She narrated the events of the morn- 
ing. “I think,” she ended, “that Mrs. 
Erskine is very possessive. I see now 
what he meant by jealousy. Anyway, we 
know now that Erskine wasn’t the man 
who went away with Helen. She was 
alive that evening when he left her.” 

“Yes,” said Giles. “At least that’s what 
he says.” 


Miss Marple bent down on the terrace 
outside the French window and dealt 
with some insidious bindweed. Mrs. 
Cocker appeared in the drawing room 
window. “Excuse me, Madam, but Dr. 
Kennedy has called. Shall I ask him to 
come out?” 

“Oh, yes, please, Mrs. Cocker.” 

Mrs. Cocker reappeared with Dr. Ken- 
nedy. Rather flutteringly, Miss Marple 
introduced herself. 

“and I arranged with dear Gwenda 
that I would do a little weeding while 
she was away.” 

Kennedy was older than she had 
thought from the Reeds’ description of 
him. Prematurely old, she guessed. He 
looked worried and unhappy. 

“They ve gone away,” he said. “Do 
you know for how long?” 

“Oh, not for long. They have gone 
to visit some friends.” 


Kennedy said rather (continued) 






120s 


All those 


extra puffs. 
Costs no mor 
than 100s. 


IAL 


MENTHOL 









sss seamemnmenamanencn seeds 


1 Rea Nes TARA TRAE NMOL STEARNS NREL LE 


20 FILTER CIGARETTES 





Warning: The Surgeon General Has 
Determined That Cigarette Smoking 
Is Dangerous to Your Health. 





Menthol: 18 mg.“‘tar", 1.6 mg. nicotine 
av: per cigarette by FTC method. 


A Tsar a nicl 
SS reat ie siiicccncy 
_4 you set yourself free! — 


New! Ivory-colored bowls 
and seals with Harvest Gold- 
colored-caddy on the handy 
Condimate Set. 


’ Harvest Gola-colored 
1d textured handle on 
Linch Cake Taker. 









New! Hot Dog Keeper. Keeps 
a whole pound separate, so 
you store ’em or freeze ’em! 


New! Wide-mouth 
Mustard & Catsup Set. 





Come to a Tupperware Party Come see! When you lock 


on! See colorful new— and 
>dand true— Tupperware ways 
save yourself time, to stretch 
ur foods, to set yourself free! 
With Tupperware ideas, you 
n cook ahead, plan ahead, 
re ahead. You save time on 
ist-do things, so you have 
ore time for want-to-do things! 
iu re free to enjoy your family, 
ur career, yourself! 


in freshness, you set yourself 
free! That's the Tupperware 
promise! 

Would you like to own this 
handy Hamilton Beach Double 
Mac fast cooker? Have friends 
in your home for a Tupperware 
Party by Sept. 4, and you may 
become eligible for this special 


hostess gift. Phone us for details. 


(We're in the white pages.) 





eT ® 
; 7 e/ 
Wooenmvorte 
“Tupperware” is a registered trademark of Dart Industries, Inc 
Gift offer available in U.S.A. only. 


“My Orville Redenbacher’ 
urmet Popping Corn 
will blow your top!” 


mo (poke emily, 
lots more..and 
tastes better 
to boot!” 


Orville Redenbacher 


It’s true. My Gourmet Popping Corn will give you 
a heap more popped corn than you'll get from 
ordinary kinds. In fact, it pops so light and fluffy, 

[ suggest you start with fewer kernels. (Or you could 
“blow the top” right off your popper!) 

You won't find a bunch of unpopped kernels in 
the bottom of your bowl either. 
We harvest and select only 
my special Number One Quality 
kernels...so every one should 
pop up perfectly. 

But the best part is how 
good it tastes. So tender, 
crisp and light, youll say it’s 
the best popped corn you 
ever put in your mouth. Try 
my Gourmet Popping Corn. 





You'll like it better...or my name isn’ Orville Redenbacher 


976 HUNT-WESSON FOODS, INC 


116 








| 


SLEEPING 
MURDER 


continued 
diffidently, “Young Giles Reed wri 
asked me for some letters.” 

He hesitated, and Miss Marp 
quietly, “Your sister’s letters?” 

He shot her a quick, shrewd 
“So youre in their confidence, ar 
A relation?” 

Said Miss Marple, “I have ; 
them to the best of my capacit 
people seldom take advice.” 

“What was your advice?” he as 

“To let sleeping murder lie,” sai 
Marple firmly. 

“That’s not badly put,” Dr. Ke 
said. “I'm fond of Gwennie. I’m 
that she’s heading for trouble 
sighed. “Giles Reed asked me f 
sister's letters—and a specimen 
handwriting.” He glanced at her 
see what that means?” 

Miss Marple nodded. “I think s 

“They re harking back to the ide 
Kelvin Halliday, when he said h 
strangled his wife, was speakin 
truth. They believe that Helen’s 
were forgeries.” 

Miss Marple said gently, “And y 
not, by now, so very sure yourself 

“I was at the time. It seemed 
lutely clear. Pure hallucination or 
vin’s part. There was no body, a su 
and clothes were taken.” 

“And your sister had been—rece1 
Miss Marple coughed delicately—* 
ested in—in a certain gentleman?” 

Dr. Kennedy looked at her. Ther 
deep pain in his eyes. “I loved my s 
he said, “but I have to admit that 
was always some man in the offing 

“It all seemed clear to you a 
time,” said Miss Marple. “But it dos 
seem so clear now. Why?” 

“Because,” said Kennedy, “it s 
incredible to me that, if Helen i: 
alive, she has not communicated 
me all these years.” 



















He took a packet from his pe 
“Here is the best, I can do. The firs 
ter I received frgm Helen I must 
destroyed. But I did keep the se 
one. And here, for comparison, i 
only bit of Helen’s handwriting I’ve 
able to find. It’s an order for bulbs. 
handwritings look alike to me, but 
no expert. I'll leave them here for | 
and Gwenda.” 

He swung around to the open 
dow. Miss Marple arrested his depa 
by a swift question. “Who was you 
ter afraid of, Dr. Kennedy?” 

He turned and stared. “Afraid 0 

“I only wondered. There was a ye 
man, wasn't there—some entanglemé 
when she was very young. Somel 
called Afflick?” (contin 
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continued 


“Oh, that? Silly business most girls 
go through. An undesirable young fellow 
—and of course not her class.” 

“I just wondered if he could have been 
—revengeful.” 

Dr. Kennedy smiled. “Oh, I don’t 
think it went deep. Anyway, as I say, he 
got into trouble here, and left for good.” 

“What sort of trouble?” 

“Oh, just indiscretions. Blabbed about 
his employer's affairs.” “His employer 
was Mr. Walter Fane?” 

Dr. Kennedy looked a little surprised. 

“Yes, he did work in Fane and Watch- 
man’s. Just an ordinary clerk.” 

Just an ordinary clerk? . 
Marple wondered, after Dr. 
had gone. 


Miss 
Kennedy 


“T dunno, I’m sure,” said Mrs. Lily 
Kimble. “This advert,” she said. “Lily 
Abbott, it says. And ‘formerly house- 
parlormaid at St. Catherine’s, Dill- 
mouth. That’s me, all right. What am I 
going to do, Jim?” 

“Leave it be.” 

“Suppose there’s money in it? Even if 
it’s police . . . You know, Jim, there’s a 
big reward sometimes for anyone as can 
give information to catch a murderer.” 

“And what could you give?” 

“Ever since I saw that first piece in 
the paper I've been thinking maybe I 
got things a bit wrong. That Layonee, 
she was a bit stupid like all foreigners, 
couldn’t understand proper what you 
said to her. If she didn’t mean what I 
thought she meant... . ’ve been trying 
to remember the name of that man... . 
Now, if it was him she saw... .” 

“Leave it alone, my girl,” Kimble said. 
“Or likely as not you'll be sorry.” 

Lily wished there was somebody else 
she could ask. Then an idea came to her. 

“TIL write to the doctor, Mrs. Halli- 
day’s brother,” she said to herself. “Any- 
way, it’s on my conscience I never told 
him about Layonee—or about that car.” 

When the letter was written, she 
sealed it up. But she felt less satisfied 
than she had expected. Ten to one the 
doctor was dead or had left Dillmouth. 

Was there anyone else? If she could 
only remember the name of that fel- 
low. . 


Giles and Gwenda had just returned 


from Northumberland when Miss 
Marple was announced. She came in 
rather apologetically. “There was some- 


thing I wanted to explain. I came in 
while you were you said I 
might, to do a little weeding. And it 
really did strike me that two days a week 
is not quite enough for this garden, so I 
took it upon myself to engage another 
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SLEEPING 


man just for an extra day a week—today, 
in fact. You see, I thought employing 
him might be quite an advantageous 
move, because, many years ago, he used 
to be employed at Dr. Kennedy's. The 
name of the young man Helen got in- 
volved with was Afflick, by the way.” 

“Miss Marple,” said Giles, “you are a 
genius. [ve got those specimens of 
Helen’s handwriting from Kennedy?” 

“T know. I was here when he brought 
them.” 

“Tm posting them off to the handwrit- 
ing expert today.” 

“Let’s go see the new gardener,” 
Gwenda. 

The gardener was a bent old man. 

“IT suppose you know most of the gar- 
dens round here,” Giles said to him. 

“Ar, I wouldn't like to tell you how 
often I’ve had to fill up beds in the front 
lawns and turn ‘em over.” 

“You worked at Dr. Kennedy’s?” 

“Ar. Long time ago. He’s moved now.” 

“IT suppose you remember Helen Ken- 
nedy, the doctor’s sister?” 

“Ar, pretty maid she was, with her 
long, yellow hair. The doctor set a lot 
of store by her. Come back and lived in 
this very house here, she did, after she 
was married. Full of fun, too, when she 
come back from school. Wanting to go 
everywhere—dances and tennis and all 
that. “Ad to mark the tennis court, I ’ad— 
‘adn’t been used for nigh twenty years. 
Funny thing I always thought that was.” 

“What was funny?” asked Giles. 

“Someone come along one night and 
cut the tennis net to ribbons.” 

“But who would do a thing like that?” 

“That’s what the doctor wanted to 
know. Proper put out about it he was. 
Just paid for it, he had. And he said he 
wasn't going to get another—quite right, 
too, for if it’s spite one time, it would be 
spite again.” 

Giles asked casually, “Do you remem- 
ber somebody called Affick?” 

“You mean Jackie Afflick?” 

“Yes. Wasn’t he a friend of Miss 
Helen’s?” 

“That were just a bit of nonsense. 


said 


Doctor put a stop to it- quite right, too 

Gwenda asked: “Was he here whe 
oe tennis net was cut up?” 

I see what you're thinking. Bi 
he ae do a senseless thing lik 
that. He were smart, Jackie Affick wer| 
Whoever did that, it was just spite.” | 

“Was Helen very upset about Jack! 
Afflick?” asked Gwenda. 

“Don’t think as Miss Helen care 
much about any of the young fellow 
Just liked to enjoy herself, that’s all. Ver 
devoted some of them were—young M 
Walter Fane, for one. Used to follow he 
round like a dog.” 

“But she didn’t care for him at all?” 

“Not Miss Helen. Just laughed.” 

Giles and Gwenda walked back u 
the path toward the house and Mis 
Marple joined them. They told her wha 
the gardener had said. 

The old lady said, “You know, I don’ 
like that bit about the tennis net. Cut 
ting it to ribbons. .. . Even then—” Sh. 
stopped. Giles looked at her curiously. 

“T don’t quite understand—” he began 

“Don’t you? It seems so plain to mé 
But perhaps I am wrong. Now tell mi 
how you got on in Northumberland.” 

They told her about the Erskines. 

“It’s really all very sad,” said Gwenda 
“But I’m sure it wasn’t Major Erskine.’ 

“One’s feelings are not always reliable 
guides,” said Miss Marple. “The mos 
unlikely people do things.” 

“Both Walter Fane and Richard Er 
skine seem above suspicion,” said Giles 

“The important thing is,” said Mis: 
Marple, “that they were there. On the 
spot. Walter Fane was here in Dill: 
mouth. Major Erskine, by his own ac: 
count, must actually have been with 
Helen Halliday very shortly before het 
death.” 

Then she said, “I think you will have 
no trouble finding J. J. Afflick.” 

Giles nodded. “You think we should 
go and see him?” 

Miss Marple waited a moment, then 
said, “If you do—you must be very care- 


ful. Remember what the gardener said 
(continued) 


Afflick is smart. 


—Jackie 
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J. J. Afflick had a home address in 
Exeter. An appointment was made for 
the following day. 

Just as Giles and Gwenda were leav- 
ing, Dr. Kennedy telephoned. “I’ve just 
received rather an odd letter. From a 
woman called Lily Kimble. I fancy she 
must be a girl who was in service once 
at your house. House-parlormaid at the 
time we know of. I’m sure her name was 
Lily. I'd like to have a word with you 
about this letter—not over the phone.” 

“We're just on our way to Exeter. 
We'll drop in on you.” 

When they arrived, Dr. 
spread a letter on the table. 


Kennedy 


Dear sir: [Lily Kimble had written] 
I'd be grateful if you could give 
me advise about the enclosed wot i 
cut out of paper. Do you think as 
it means money or a reword becos 
i could do with the money but 
woodnt want the police or anything 
like that. I offen hav been thinking 
about that nite wen mrs Halliday 
went away and i don’t think sir she 
ever did becos the clothes was 
wrong. i thort at first the master 
done it but now im not so sure 
becos of the car i saw out of the 
window. A posh car it was and i 
seen it before but i woodnt like to 
do anything without asking you 
furst. I could come and see you sir 
if I may next thursday. id be grate- 
ful if you could 
yours respectfully 
Lily Kimble 


“The cutting is your advertisement, ” 
Kennedy said. 

“It’s wonderful,” said Gwenda. “This 
Lily—you see—she doesn’t think it was 
my father who did it!” 

“T hope you're right,” Dr. Kennedy 
said gently. “Ili tell her to come here 
on Thursday. The train connection is 
quite good. She can get here shortly 
after 4:30. If you two will come over 
that afternoon, we can tackle her to- 
gether.” 

“Splendid,” said Giles. He glanced at 
his watch. “Come on Gwenda, we must 
hurry. We've got an appointment,” he 
explained, “with Mr. Afflick of the Daf- 
fodil Coaches.” 

“Afflick?” Kennedy frowned. “That 
little rat. So he’s come up in the world?” 

“Will you tell me something, sir?” 
said Giles. “You broke up some funny 
business between him and Helen. Was 
that because of his social position?” 

Dr. Kennedy gave him a dry glance. 
“Ym old-fashioned, young man. I’m a 
believer in the fact that there is a state 
of life into which you are born—and I 
believe you're happiest staying in it. Be- 
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sides, I thought the fellow was a wrong 
‘un. As he proved to be.” 

“What did he do exactly?” 

“As I recall, he tried to cash in on 
some confidential information obtained 
through his employment with Fane.” 

“Was he sore about his dismissal?” 

Kennedy gave him a sharp glance. 
mesa 

“Who dismissed him? Walter Fane?” 

“T have no idea.” 

“T see. Well, till Thursday, sir.” 


The house was newly built. They were 
shown in through an opulent hall to a 
study. J. J. Afflick was a stout man of 
middle age. His eyes were dark and 
shrewd, his face rubicund and good- 
natured. 

“Mr. and Mrs. Reed? Pleased to meet 
you. And what can I do for you?” Afflick 
sat down behind a large desk. “T under- 
stood from my clerk that you wanted a 
private appointment.” 

“We did, Mr. Afflick. Actually, my 
wife is very anxious to get in touch with 
her stepmother, whom she has not seen 
for many years, and we wondered if you 
could possibly help us. Her name is 
Helen Halliday. Before her marriage she 
was Miss Helen Kennedy.” 

Afflick frowned. “Helen Halliday—I 
don’t recall... Helen Kennedy. .. .” 

“Formerly of Dillmouth,” said Giles. 

“Got it,” Afflick said. He beamed. “Lit- 
tle Helen Kennedy! But it’s a long time 
ago. Must be twenty years.” 

“Eighteen.” 

“Is it really? Time flies, as the saying 
goes. But I'm afraid you're going to be 
disappointed, Mrs. Reed. I haven't seen 
anything of Helen since that time.” 

“Oh, dear,” said Gwenda. 

“What's the trouble?” 

Gwenda said, “She went away—sud- 


denly—from Dillmouth—eighteen yea 
ago with—with someone.” 

“And you thought she might ha 
gone away with me?” 

Gwenda spoke boldly: “Because 
heard that you and she had once bee 
well, fond of each other.” 

“Me and Helen? Oh, but neither | 
us took it seriously.” He added dri 
“We weren't encouraged to do J 
Afflick looked at her thoughtfully. “§ 
youre Halliday’s daughter?” 

“Yes. Did you know my father?” 

He shook his head. “I dropped in 
see Helen once when I was over at D 
mouth on business. ’d heard she 
married and living there. She was ciy 
enough, but she didn’t ask me to sta 
to dinner. No, I didn’t meet your father 

“Did she seem happy?” 

Afflick shrugged. “Happy enough 
He added with what seemed natu 
curiosity, “Do you mean you've neyé 
heard anything of her in eighteen years} 

“Nothing.” 

“What about her brother? Doesn't 
know where she is?” : 

“No.” 

“I see. Regular mystery, isn’t it? 
not advertise?” 

“We have.” 

Afflick said casually: “Looks as thoug) 
she’s dead.” 

Gwenda shivered. “I don’t like 
think of her dead.” 

“T don’t like to think of it mysel 
Stunning looks she had.” 

Gwenda said impulsively, “You kney 
her. I've only got a child’s memory | 
her. What was she like? What did peal 
ple feel about her? What did you feel? 

He looked at her for a moment or twé 
“Tll be honest with you, Mrs. Reed. Bé 
lieve it or not, I was sorry for the kid 


/ 


“Why were you sorry?” (continued 





“Ina moment I shall pronounce you man and wife 





but first a few words about our church. restoration plan.” 
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Korean Meat Balls, p. 94 
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S4LADS 
Camper’s Reuben Sandwich, p. 101 
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SLEEPING 
MURDER 


continued 


“There she was—just home from 
school. Longing for a bit of fun like any 
girl might, and there was that stiff, 
middle-aged brother of hers with his 
ideas about what a girl could do and 
couldn't do. No fun at all, that kid 
hadn’t. Well, I showed her a bit of life. 
I wasn’t really keen on her and she 
wasn't really keen on me. She just liked 
the fun of being a daredevil. Then, of 
course, he put a stop to it.” 

“But you must have been angry when 
the doctor—” 

“IT was riled, I admit,” AfHick said. 

You don’t fancy being told you're not 
a enough.” 

“And then, 
job.” 

Afflick’s face was not quite so pleas- 
ant. “Fired, I was. And I’ve a very good 
idea who was responsible for that. I was 
framed, and I’ve a very fair idea of who 
did it. And why! Oh, I’ve had my en- 
emies all right. But I've never let them 
get me down. And I don’t forget.” 

He stopped. Suddenly he was genial 
once more. “So I can’t help you, I’m 
afraid. A bit of fun between me and 
Helen, that was all. It didn’t go deep.” 

Gwenda stared at him. It was a clear 
enough story, but something jarred. “All 
the same,” she said, “you looked her up 
when you came to Dillmouth later.” 

He laughed. “Wanted to show her that 
I wasn’t down and out. I had a nice busi- 
ness and I was driving a posh car.” 

“You came to see her more than once, 
didn’t you?” 

He hesitated. “Twice, perhaps three 
times. Just dropped in.” He nodded with 
sudden finality. “Sorry I can’t help you.” 

The door opened and a woman looked 

“Come in, my dear. Meet my wife. 
Mr. and Mrs. Reed.” 

Mrs. Afflick was a tall, thin woman, 
dressed in well-cut clothes. 

“Been talking over old times, we 
have,” said Mr. Afflick. “Old times be- 
fore I met you, Dorothy.” 

“We mustn't keep you,” 
“Good-bye and thank you.” 

Giles and Gwenda went toward their 
car. “I’ve left my scarf,” said Gwenda. 
She ran back into the house. Through 
the open door of the study she heard 
Mrs. AfHick say, “Who are those people 
and why have they upset you so?” 

“They haven't upset me. I—” He 
stopped as he saw Gwenda standing in 
the doorway. 

“Oh, Mr. Afflick, did I leave a scarf?” 

“Scarf? No, Mrs. Reed. It’s not here.” 

“Stupid of me. It must be in the car.” 

She went out again. Giles had turned 
the car. Drawn up by the curb was a 
yellow limousine. “Some car,” he said. 


” said Giles, 


“you lost your 


said Giles. 


“*A posh car,” said Gwenda. “Do you 
remember, Giles? Edith Paget when she 
was telling us what Lily said? Lily had 
put her money on Captain Erskine, not 
‘our mystery man in the flashy car.’ The 
mystery man was Jackie Afflick.” 

“Yes,” said Giles. “And in her letter to 
the doctor Lily mentioned a ‘posh car.’ ” 

They looked at each other. “He was 
there—‘on the spot’ that night.” 

“Admiring my bus?” Mr. Afflick’s ge- 
nial voice made them jump. “Here’s your 
scarf, Mrs. Reed. It had slipped down be- 
hind the table. Good-bye. Pleased to 
have met you.” 

“T wonder how long he’s been there 
behind us listening,” said Gwenda un- 
easily as they drove away. 


“Well, ['m damned,” exclaimed Giles. 
He had just torn open a letter. “It’s the 
report of the handwriting experts.” 

Gwenda said eagerly, “And she didn't 
write that letter from abroad?” 

“That's just it, Gwenda. She did.” 


Said Gwenda increduously, “Then 
those letters weren't a fake. Helen did 
go away from the house that night.” 

Giles said, “It seems so. But it really 
is upsetting. Just as everything seems to 
be pointing the other way.” 

“Giles, let’s call round on Miss Marple. 
We'll have time before we get to Dr. 
Kennedy's at 4:30.” 

Miss Marple, however, reacted differ- 
ently from the way they had expected. 
She said it was very nice indeed. 

“But Miss Marple,” said Gwenda, 
“what do you mean?” 

“T mean, my dear, 
slipped up.” 

“But how?” 

‘Well, surely you can see how it nar- 
rows the field?” 

“Accepting the fact that Helen actu- 
ally wrote the letters—do you mean that 
she might still have been murdered?” 

“T mean that it seemed very important 
to someone that the letters should actu- 
ally be in Helen’s handwriting.” 

“IT see. There must be certain circum- 
stances in which Helen could have been 
induced to write those particular letters. 
But what circumstances?” 

“Tf you d just reflect a little— 

“Come on, Giles,” said Gwenda. 
“We'll be late.” 

They left Miss Marple smiling to her- 
self. 

They reached Dr. Kennedy’s house in 
good time. “The train is due at Wood- 
leigh Road at 4:35. It should arrive in 
a few minutes now,” the doctor said. 
“Then it will take Mrs. Kimble about five 
minutes to walk up the hill.” 

He walked restlessly up and down the 
room. don’t understand what it all 
means, he said. “If Helen never left 
that house, if her letters to me were for- 
geries. .. .” Gwenda moved sharply, but 
Giles shook his head at her. (continued) 
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SLEEPING | 
MURDER 


continued 


The doctor went on: “If Kelvin didn’t kill her. then ail 
happen?” 
“Somebody else killed her,” said Gwenda. 
“But why should Kelvin insist that he had done so?” 
“Because he thought he had.” | 

Dr. Kennedy rubbed his nose irritably. “Y Yes, I i 
it’s possible. But who would want to kill Helen?” 

“We think one of three people,” said Gwendz \. 

“What three people? She had no roe ” He : 
the desk drawer and fumbled through it. “Came aca 
when I was looking for those letters.” He held out a! 
snapshot. It showed a schoolgirl in a gym tunic, hel, 
tied back, her face radiant. Kennedy, a younger, happy} 
ing Kennedy, stood beside her. “I've been thinking § 
about her lately,” he said indistinctly. “For many yif 
hadn't thought about her at all. Now I think about 1 
the time. That’s your doing.” His words sounded almé 
cusing. 

The faint scream of an engine came to their ears. “ 
goes the train,” said Kennedy. “She'll be here any mil 
But Lily Kimble did not come. 













walked across the bridge to the little local train. She 
the only person to alight at the tiny station of Matd 
Halt. A signpost with To Woodleigh Camp on it indi 
a footpath leading up a steep hill. Lily Kimble took the 
path that skirted a wood. Someone stepped out fron 
trees and Lily Kimble jumped. 

“My, you did give me a start,” she exclaimed. “I y 
expecting to meet you here.” 

“Gave you a surprise, did I? I’ve got another surpris 
you.” 

There was no one to hear a cry, and the struggle was) 
over.... | 


| 
“What's become of the woman?” demanded Dr. Keni 


The hands of the clock pointed to ten minutes to fiv 
The telephone rang and the doctor got up to answer,| 
Kennedy? This is Inspector Last, Longford Police Sté 
Were you expecting a woman called Lily Kimble this ¢ 
noon?” | 
“Twas. Why? Has there been an accident?” | 
“Not exactly. She’s been strangled. We found a letter’ 
you on the body Can you come to the station? 
“Tl come at once.” 


“Let’s get this clear,” Inspector Last said, looking from} 


TRI 
‘THIS HOUSE 
By Gardner McFall 

This house is a hundred old bones. 

The boards which lean together lean together 

ina manner they are used to. These boards have stories 

they tell in the wind at night when we are all sleeping. 

Even when we are awake and not listening, 

they know what is important about weather, 

about coming and leaving, though they lean together 

right here like this. About these boards, 

they will crack even as they crack and begin to fall 


away from us now. When they are gone 


é 
we will speak of them. W hen this has become a new site, 
we will mention how each various room we remember, 


how the porch filled up with sun, 


how the boards held and always received us. 
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dy to Giles and Gwenda, who had ac- 
;mpanied the doctor. “You were ex- 
»cting this woman by the train that 

ives Dillmouth Junction at 4:05? And 
“ts to Woodleigh Bolton at 4:35?” 

Dr. Kennedy nodded. 

Inspector Last looked down at the let- 
'- he had taken from Lily’s body. 


| Dear Mrs. Kimble: 

I shall be glad to advise you to 
the best of my power. As you will 
| see from the heading of this letter I 

no longer live in Dillmouth. If you 

| will take the train leaving Coombe- 

| leigh at 3:30, change at Dillmouth 

Junction, and come by the Lons- 

' bury Bay train to Woodleigh Bol- 

ton, my house is only a few minutes’ 

)) walk. Turn to the left as you come 

out of the station, then take the first 

))road on the right. My house is at 
| the end of it on the right. 

Yours truly, 

James Kennedy 


}) “There was no question of her coming 
7 an earlier train?” 

| “An earlier train?” Dr. Kennedy looked 
» tonished. 

“Because that’s what she did. She left 
)t at 3:30 but at 1:30—caught the 2:05 
fom Dillmouth Junction and got out, 

bt at Woodleigh Bolton, but at Match- 
}) gs Halt, the station before it.” 

“But that’s extraordinary!” 

“The body was found in a copse along 
ne track leading from Matchings Halt 
+)» Woodleigh Camp. We put the time of 

2ath at between 2:15 and 3 oclock. 
ow, just what was your business with 

Jer, Doctor?” 

| Dr. Kennedy brought out Lily’s letter. 
. brought this with me. The enclosed 
uitting is an insertion put in the local 
aper by Mr. and Mrs. Reed here.” 

Inspector Last read Lily Kimble’s let- 
er and the enclosure. Then he looked 

‘om Dr. Kennedy to Giles and Gwenda. 
Can IJ have the story behind all this?” 

Piecemeal, the story came out. Then 
aspector Last summed up. 

“Mrs. Halliday was Dr. Kennedy’s 
ster and your stepmother, Mrs. Reed. 
ighteen years ago she disappeared 
‘om the house you are at present living 
1. Lily Kimble was a servant in the 
ouse at the time. For some reason, Lily 
-imble inclines to the theory that there 
yas foul play. Major Halliday died in a 
1ental establishment fifteen years ago, 
till under the delusion that he had 
trangled his wife—if it was a delusion. 
‘he crucial point seems to be, is Mrs. 
falliday alive or dead? And what did 
uily Kimble know? It seems, on the face 
f£ it, that she must have known some- 
hing rather important. So important 
hat she was killed in order to prevent 
ver talking about it.” 

Gwenda cried, “But how could any- 
me possibly know she was going to talk 
ibout it—except us?” 


Inspector Last turned (continued) 
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Make ground beef 


something to rave about. | 
“57 it!” 7 






















1 pound ground beef 

1 egg, slightly beaten 

1 teaspoon salt 

Dash pepper 

2 tablespoons shortening 

1 can (4 oz) mushroom 

stems and pieces 
', cup chopped onion 
2 tablespoons all- 
purpose flour 

1 cup water 

Y, cup Heinz 57 Sauce 

4 cup minced parsley 

Y; cup dairy sour cream 

Hot buttered noodles 


Lightly combine first 4 
ingredients; form into16 meat- 
balls. In large skillet, partially 
‘brown meatballs in shortening. Drain 

a off excess fat. Drain mushrooms, reserving 
~ liquid. Stir mushrooms and onion into skillet; 


= mushroom liquid, water, 57 Sauce and parsley. 
Cover; simmer 25 minutes, stirring occasionally. Slowly stir in 
sour cream; heat. Do not boil. Serve immediately 
over hot buttered noodles. Makes 4 servings. 











Meat Loaf 57 


14 pounds ground beef 

1 egg, slightly beaten 

1 cup soft bread crumbs 

Y, cup milk 

3 tablespoons 
Heinz 57 Sauce 

1!4 teaspoons salt 

Dash pepper 


Combine ingredients 
thoroughly. Shape in 
loaf (8” x 4” x 144") 
in lightly greased 
shallow baking pan. 
Brush top with additional 
57 Sauce. Bake in 350° F. 
oven 1 hour. Allow meat loaf to 
stand 5 minutes before slicing. 
Makes 6 to 8 servings. 


Turn ground beef 
into a family treat again... and again. 
Just “57 it!”” And enjoy the raves 
you'll get when they taste the sensational meat 
loaf you make with Heinz 57 Sauce. Or the 
deliciously economical ground beef stroganoff. 
If you think Heinz 57 Sauce is great on steak, 
you're going to love what it does for ground beef! 






HEINZ 






FOR STEAKS 
GROUND BEEF 


For more free Heinz 57 Sauce recipes, SOUND BEE! 


write P.O. Box 28, DP26, 
Pittsburgh, PA 15230.  WQaney 


© 1976, H. J. Heinz Co. 
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SLEEPING 
MURDER 


continued 





thoughtful eyes on her. “It is significant, 
Mrs. Reed, that she took the 2:05 in- 
stead of the 4:05 train from Dillmouth 
Junction. Also, she got out at the station 
before Woodleigh Bolton. Why? It seems 
possible to me that, after writing to the 
doctor, she wrote to someone else, sug- 
gesting a rendezvous at Woodleigh 
Camp and that she proposed after that 
rendezvous, if it was unsatisfactory, to 
go on to Dr. Kennedy and ask his advice. 
It is possible that she suspected some 
definite person, and she may have writ- 
ten to that person hinting at her know- 
ledge.” 
“Blackmail,” said Giles bluntly. 


W hen Giles and Gwenda arrived 
home, Gwenda looked white and ill. Dr. 
Kennedy had said to Giles: “Give her 
some brandy, then get her to bed. She’s 
had a bad shock.” 

“It’s so awful, Giles,’ Gwenda said. 
“That silly woman, making an appoint- 
ment with the murderer, and going 
along so confidently—to be killed.” 

“Well, don’t think about it, darling. 
After all, we did know there was some- 
one—a killer.” 

“No, we didn't. Not a killer now. I 
mean, it was then—eighteen years ago. 
It wasn’t, somehow, quite real. . .” 

Giles was glad to find Miss Marple at 
Hillside. She fussed over Gwenda, who 
refused brandy. 

“Very dreadful, my dear,” Miss 
Marple said. “But it proves definitely 
that poor young Helen Halliday was 
killed. Now we know.” 

“But where is the body?” said Giles. 

“Come now, what struck you first, 
Gwenda, when you came here?” asked 
Miss Marple. “The fact that from the 
drawing room window you had no view 
down to the sea. Where you felt that 
steps should lead down to the lawn— 
there were shrubs. The steps had been 
there originally but were moved. Why?” 

Gwenda stared at her with dawning 
comprehension. “You mean that that’s 
where—” 

“There must have been a reason for 
making the change. That end of the ter- 
race is a very quiet place—it’s not over- 
looked from the house except by one 
window—the window of the nursery. 

“Why can we be sure?” asked Gwenda. 

“Because of what poor Lily Kimble 
said in her letter—about what Layonee 
saw when she looked out of the window. 
That makes it clear, doesn’t it? The Swiss 
girl looked out of the nursery window 
at some time during the night and saw 
the grave being dug. Perhaps she saw 
who was digging it.” 

“And never told the police?” 
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“She did mention it to Lily and that 
stimulated Lily’s belief in a crime havy- 
ing occurred. But I’ve no doubt that 
Edith Pagett told Lily off for talking 
nonsense, and the Swiss girl would cer- 
tainly not wish to be mixed up with the 
police. Foreigners always seem to be 
particularly nervous about the police. So 
she went back to Switzerland and very 
likely never thought of it again.” 

Giles said, “If she can be traced—” 

Miss Marple nodded. “Perhaps.” 

“Inspector Last is coming over here 
tomorrow morning.” 

“Then I think I should tell him—about 
the steps.” 

“And about what I saw in the hall?” 
asked Gwenda nervously. 

“Yes. You've been very wise to say 
nothing of that until now. But I think 
the time has come.” 

Giles said slowly, “She was strangled 
in the hall, and then the murderer car- 
ried her upstairs and put her on the bed. 
Kelvin Halliday came in, passed out with 
doped whiskey, and in his turn was car- 
ried upstairs to the bedroom. He came 
to, and thought he had killed her. The 
murderer must have been watching 
somewhere near at hand. When Kelvin 
went off to Dr. Kennedy’s, the murderer 
took away the body, probably hid it in 
the shrubbery at the end of the terrace, 
and waited until everybody had gone 
to bed before he dug the grave and 
buried the body. That means he must 
have been hanging about the house 
pretty well all that night?” 


Mi; Marple nodded. “He had to be— 
on the spot. We've got to see which of 
our three suspects fits in best with the 
requirements. We'll take Erskine first. 
By his own admission he walked up here 
from the beach with Helen Kennedy at 
about nine o'clock. He said good-bye to 





“Tt says, If found, don’t bother to return. 


her. But did he say good-bye to bf 
Let’s say instead that he strangled h 

“But it was all over between then 
cried Gwenda. 

“But don’t you see, Gwenda, we cal 
depend on anything anyone says.” 

“I’m so glad to hear you say tha| 
said Miss Marple. “Because I’ve been 
little worried by the way you two ha} 
seemed willing to accept all the thin! 
that people have told you. In a matt 
of murder, 1 make it a rule to acce 
nothing unless it is checked.” 

Giles stared hard at her. He said, “E 
skine says that he met Helen on the bo 
going out to India and they fell in low 
but that he couldn’t bring himself 
leave his wife and children, and th 
they agreed they must say good-by 
Suppose it wasn’t quite like that. Suj 
pose he fell desperately in love wit 
Helen, and that it was she who wouldn 
run off with him. Supposing he threa 
ened that if she married anyone else 
would kill her.” 

“Most improbable,” said Gwenda. 

“Things like that do happen. Let’s g 
on with my case against him. Hele 
breaks off her engagement to Fane an 
comes home and marries your fathe 
and settles down here. Then Erskin 
turns up. He comes down ostensibly o 
a summer holiday with his wife. That 
an odd thing to do, really. He admits hi 
came here to see Helen again. 

“Now we come to the fatal night 
Helen meets Erskine, by appointmen 
perhaps, on the beach. He urges Helei 
to go away with him. She comes bac! 
here and he comes with her. Finally, i 
a fit of frenzy, he strangles her. Thi 
next bit is as we have already agreed 
He’s slightly mad, he wants Kelvin Halli 
day to believe it is he who killed her 
Later, Erskine buries the body.” 

“One wonders,” said (continued 
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OGILVIE HAIR REPAIR LOTION. 


If your hair could talk, it would scream. Hot 
curlers, burning blowers, coloring, bleaching, 
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~ SLEEPING 
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continued 


Miss Marple, “what his wife was doing?” 

“Probably frenzied with jealousy,” 
said Gwenda. “And gave him hell when 
he got in. But he couldn’t have killed 
Lily Kimble, because he lives in North- 
umberland. So let’s take Walter Fane.” 

“Right. Walter Fane seems gentle and 
mild. But Miss Marple has brought us 
one valuable bit of testimony. Walter 
Fane was once in such a rage that he 
nearly killed his brother. Walter Fane 
falls in love with Helen Kennedy. She 
won't have him and he goes off to India. 
Later, she writés him that she will come 
out and marry him. Then comes the 
second blow. She arrives and promptly 
jilts him. She Has ‘met someone on the 
boat.’ She goes home and marries Kelvin 
Halliday. Possibly Walter Fane thinks 
that Kelvin Halliday was the original 
cause of her turning him down. He 
broods, nurses & crazy, jealous hate and 
comes home. He behaves in a most for- 
giving, friendly manner. But perhaps 
Helen gets a glimpse of what is going on 
below the surface. Perhaps, long ago, 
she sensed sdémething disturbing in 
quiet, young Walter. She says to him, 
‘I think I’ve alWays been afraid of you.’ 
She makes plans, secretly, to leave Dill- 
mouth. Why? Because she’s afraid of 
Fane. 

“Now we come again to the fatal 
evening. We don’t know what Walter 
Fane was doing that night. But he ful- 
fills Miss Marple’s requirement of being 
‘on the spot’ to the extent of living in a 
house that is orily two or three minutes’ 
walk away. Arid I think that he’s the 
most likely of the three to have made 
mistakes in packing a suitcase. He 
wouldn’t know enough about what wom- 
en wear to do it properly.” 

“And now,” said Gwenda, “we come 
to Afflick. He’s told us about himself and 
Helen—but we'll agree now that it was 
all a pack of lies. He was madly in love 
with her. But she wasn’t in love with 
him. She was jtust amusing herself, then 
wanted to drop him. Her brother got her 
out of her scrape, but Jackie Afflick never 
forgave or forgot. 

“Helen goes abroad, and he leaves 
Dillmouth. But he never forgets her, 
and when she returns to Dillmouth, 
married, he comes over and visits her. 
He said first of all, he came once, but 
later admits that he came more than 
once. Edith Pagett used a phrase about 
‘our mystery man in a flashy car.’ You 
see, he came often enough to make the 
servants talk. But Helen took pains not 
to ask him to a meal—not to let him meet 
Kelvin. Perhaps she was afraid of him. 
Lily said in her letter to Dr. Kennedy 
there was a posh car standing outside 

























that night. It was Jackie Afflick’s car. 
was ‘on the spot,’ too.” ‘ 

“Which one do you fancy, Mi 
Marple?” asked Gwenda. “Fane?” 

Mrs. Cocker had just come in to cle 
away the coffee cups. “There no 
Madam,” she said, “I quite forgot. M 
Fane was here this afternoon, asking f 
you. He waited half an hour. Seemed 
think you were expecting him.” 

“How strange,” said Gwenda. “W. 
time?” 

“Tt must have been four o'clock. An 
then, after that, another gentleman cam 
in a great big yellow car. He was pos 
tive you were expecting him. Wait 
twenty minutes.” 

“How odd,” said Gwenda. 

“Let's ring up Fane now,” said Gil 

“Hullo? Giles Reed here. I hear yo 
came round to see us this afternoon 
what?—no, no, I’m sure of it—no, ho 
odd. Yes, I wonder, too.” He laid do 
the receiver. 

“Here’s an odd thing. He was run 
up in his office this morning. A messag 
left asked if he’d come round and see 
this afternoon. It was very important.” 


Giles and Gwenda stared at eae 
other. Then Gwenda said, “Ring w 
AfHick.” 

Again Giles rang the number. 

“Mr. Afflick? Giles Reed, I—” 

Here he was obviously interrupted 
a flow of speech from the other end. 

“But we didn’t—no—I assure you- 
nothing of the kind. Yes, but look here 
who was it rang you? No, it wasn’t m 
Well, I agree, it’s extraordinary.” 

He replaced the receiver. A man wh 
said he was me rang up Afflick and ask 
him to come here. It was urgent.” 

“It could have been either of them, 
said Gwenda. “Either of them coul 
have killed Lily and come on here as @ 
excuse for being away from their office 
One of them rang up the other and aske 
him to come here—to throw suspicion 0 
him—but we don’t know which. It’s be 
tween Fane or Afflick. I say Afflick.” 

“T think Walter Fane,” said Giles. 

They both looked at Miss Marple 
She shook her head. “There’s anothe 
possibility.” 

“Of course, Erskine.” 

Giles dialed the telephone again. 

“What are you going to do?” asked 
Gwenda. 

“Call Northumberland. If he’s there} 
he couldn’t have killed Lily Kimble thi 
afternoon. . . . Er—Erskine? Giles a 
here—Reed, yes.” He cast a suddenff 
agonized glance at Gwenda, which said 
as plainly as possible, “What the hell da 
I say now?” 

Gwenda took the receiver from him 
“Major Erskine? This is Mrs. Reed, 
We've heard of a house. Linscott Brake; 
Do you know anything about it? Its 
somewhere near you, I believe.” 

Erskine’s voice said, (continued 
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17 mg. “tar”, 
1.2 mg. nic. 
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18 mg. “tar, 
1.2 mg. nic. 


| True 100’s 
~ are lowest in tar 





', Gov't. tests of all best-selling 100's 
w True 100's lowest in tar & nicotine. 

ree: Tar and Nicotine—FTC Report Nov. 1975. 

rce: Sales Volume—Maxwell Year End Report 1975. 
ill domestic brands, lowest yield: 

4. ‘tar, 0.2 mg. nicotine: 70 mm length. 

JE 100's Regular and 100's Menthol: 13 mg. “tar”, 
Ng. nicotine av. per cigarette, FTC Report Nov. 1975. 






LATEST US. GOVERNMENT TESTS 
13 MGS. TAR, 0.7 MGS. NICOTINE 


Narning: The Surgeon General Has Determined 
(hat Cigarette Smoking Is Dangerous to Your Health. 
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better and faster than a liquid drain pipe opener. 


Now, you can unclog a drain better and 
faster with Drano Instant Plunger. 


Clears the clog in one second. 


Drano Instant Plunger works with 
‘plunging pressure.”’ 
Just place the top of the can over the 
drain opening, cover any 
vents, and press down 
for just one second. 
You'll hear the sound 
“WOOSH,"’see a 
little white puff of 
moisture and one 
second later, the drain 
dela macct 


Contains no lye or acid. 
Unlike many other drain pipe openers, Drano Instant 
Plunger contains no lye or acid. Yet, it works instantly. 


Liquids could take hours. 


Liquids take too long to work. Sometimes, 
they don't even work at all. 
Drano Instant Plunger is guaranteed to { 


work. Every time. Oryour money back. 


Exclusive Adapt-a-cap. 


Drano.also-has.an exclusive adapt-a-cap 
to.fit on more kinds of drains. 
nd Drano Instant Plunger is also 
Omjical. Even though it costs a bit more 
|e SIRS] MANY aU hcy-) ok aoa r= [0d a era 
it:costs less per use than-the 
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SLEEPING 
MURDER 


continued 


“Linscott Brake? No, I don’t think I’ve ever heard of it 

“Tm sorry to have bothered you. I expect you were 
Gwenda said. 

“No, not at all. My wife’s away, so I've been dealing 
domestic routine. I’m afraid 'm not much good. I’m 
in the garden.” 

“T hope your wife isn’t ill?” 

“Oh, no, she was called away to a sister.” 

“Well, good night, and so sorry to have bothered yo 

Gwenda put down the receiver. “Erskine is out of it 
said. “His wife’s away and he’s doing all the chores. S¢ 
leaves it between the two others. Doesn’t it, Miss Mai 

Miss Marple was looking grave. 

“I don’t think, my dears,” she said, “that you have 
quite enough thought to the matter. . . .” 



































Giwenda leaned her elbows on the table while her 
roamed dispassionately over the remains of a hasty lunch 
events of the morning seemed to be chaotic and impos 
Inspector Last had appeared with Detective Inspector Pr 
who was now in charge of the case of Lily Kimble, dece 
It was Inspector Primer who had asked Gwenda if his 
could dig in the garden. 

Giles had spoken up then. He told the Inspector abow 
shifting of the steps leading down to the lawn. Then he 
said, “I think, Inspector, you had better hear something 
my wife has not mentioned so far.” 

And Gwenda had explained. How the house had seé 
familiar to her when she first saw it. How she had subseqt 
ly learned that she had, in fact, lived there as a child. 
she had suddenly remembered seeing a dead woman ir 
hall by the staircase. “With a blue face, strangled, and ¢ 
en hair—and it was Helen—even though I didn’t know 
Helen was.” 

“Webster?” Inspector Primer said thoughtfully. 
Duchess of Malfi. Monkey’s paws?” 

“Tt may all have been a nightmare.” 

“No, I don’t think it was,” said Inspector Primer. “It wi 
be very hard to explain Lily Kimble’s death, unless we ass) 
that there was a woman murdered in this house.” 

That seemed so reasonable that Gwenda hurried on: * 
it wasn’t my father who murdered her. Even Dr. Penrose 
he wasn’t the right type. And Dr. Kennedy has said he 
quite sure my father hadn’t done it, but only thought 
had. So it was someone who wanted it to seem as though 
father had done it.” 

And Gwenda had poured out all her and Giles’ spec 
tions about the three men who might have figured in He 
Halliday’s life—and how both Walter Fane and J.J. Afflick 
been rung up, as though by Giles, and had been summo} 
to Hillside. ' 

“But you do see, don’t you, Inspector—that one of th 
might be lying?” F 

And the Inspector said, “That’s one of the difficulties in 
kind of work. So many people may be lying . . . though 
always for the reasons that you'd think. And some peo 
don’t even know they re lying.” 

“Do you think 'm right about who murdered her?” Gw 
da asked. 

“It’s not a question of thinking. It’s a question of check 
up. Where everybody was, what account they give of th 
movements. We know Lily Kimble was killed between 2: 
and 2:45. Anyone could have killed her and then come he 
yesterday. I don’t see any reason for those phone calls. 
doesn’t give either of the people you mention an alibi for t 
time of the murder.” (continued on page It 
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“Tomatoes, stuffing mix, and the ess 


of LAND O LAKES Butter. 
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A new kind of 
hpstick 
Chop 5 


Here’s good news for the thousands of women 
who've discovered Lip Quencher®, the new 
moisturizing lipstick from Chap Stick®. Now you 
can drench your lips with six new mouth-water- 
ing shades. Three transparents, Cranberry 
Cider, Splashing Copper and Tidewater Toffee 
(which, by the way, make excellent, easy to use 
blushers). Two shimmering frosteds, Russet 
Snow and Frozen Burgundy. And Rippling 
Fudge, a velvety new creme. Packed with mois- 
turizers and creamy emollients to help keep lips 
smooth, soft, lusciously moist, Lip Quencher 
is available everywhere. In all your favorite 
shades, plus six new ones. Splash one on. 






FOR 4 MONTHS 
mils FERS TcR CONTROL 


Fleas thrive in the long, hot days of summer. 
So now they’re more likely than ever to infest 
pets and be carried into your home. But you can 
halt Fleafestation™ with Sergeant’s® Sentry” IV 
Collars. The Sentry IV Collar with Sengard® 
protects your dog or cat from fleas for four full 
months. Protect your pet, your family and 
your household with a Sentry IV Collar from 
Sergeant’s. They’ve been taking care of pets for 
more than 100 years. 





No matter how careful 
’*you are, this time of year 
the dog or cat you love 
caneasily pick up a serious 
problem—worms. How? 
iz, Puppies can be born with 
». them. And untreated, 
y they can do great harm. 
To help eliminate this 
* worry, at home, use 
> Worm Away® capsules 
from Sergeant’s® Mixed 
easily with your pet’s 
food, they help eliminate 
large round worms. For 

ere hookworms, ask about 
Sure Shot® Capsules or Puppy Capsules. Just 
a few of more than 200 quality tested products 
for your pet from Sergeant’s, the pet care people. 
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How to adopt a new kitten | 
without driving your cat— | 
and yourself—crazy. 


By Carole C. Wilbourn Every cat 
needs its own special friend—one 

of its own kind to communicate and 
play with. If you own only one cat 
and he seems lonely, listless or bored, 
another feline in the house will 
rejuvenate him. His days will be more 
exciting, his appetite stimulated. 
(Dinner always looks better when 
someone else wants it. ) 

But you just can’t plop a new cat 
down in front of your old one and 
expect the two of them to be best 
friends. Cats are chary with their affection. You have to select the right 
friend for your cat and properly introduce them before a feline friendship 
—with all its beneficial results—can develop. 


SELECTING A COMPATIBLE KITTEN 


If your cat is over a year old, a friendship will develop faster if you 
adopt a kitten. (The newcomer’s gender is immaterial.) A kitten is 
flexible and will adapt to your cat’s needs and habits. If your cat is 
mellow and even-tempered, any kitten will do (and sometimes even an 
older cat). But if “hostile and aggressive” or “shy and sensitive” describe 
your cat, select a kitten that prefers cats to people—one that will turn to 
your cat for security instead of to you. To find a cat-oriented kitten, spend 
some time watching the litter to see which of the young tend to shy 
away from people and choose one of them. Or ask the owners which 
kitten they think prefers cats to people. 

If your cat has reached sexual maturity, it should be neutered before 
the newcomer arrives. Neutered animals generally are more amiable 
than their unaltered counterparts. 

In addition, have a veterinarian examine both the cat and the kitten 
and make sure their vaccinations are up-to-date. Be sure to have the 
newcomer's stool checked for possible parasites. If the kitten has been 
exposed to many other cats in a pet store, animal shelter or breeding 
farm, it’s more likely to carry viral infection even if it appears healthy. 


INTRODUCING YOUR CAT’S NEW FRIEND 


1. Before the kitten arrives, inflate your cat’s self-esteem with 

repeated praise and affection. 

2. Have a friend or relative who doesn’t live with you bring the 
newcomer in a Cat carrier or in a covered box with air holes. You don’t 
want your cat to feel you are responsible for the sudden intrusion. 

3. Be oblivious of the newcomer’s arrival, even if the carrier is sitting 
in the middle of the floor. 

4. When your cat ambles over to inspect the new arrival, sniffing and 
hissing, don’t panic. Breathe deeply and go on with what youre doing. 
Try not to talk about the cat and kitten. It will make you nervous, and 
in turn, will make your cats nervous. : 

5. Let the new arrival remain in the carrier for at least two hours. Then 
lure your cat away by feeding him or by some other pleasant diversion. 
While the two of you are away, have a friend open the carrier, so your 
cat will know you are not responsible for rescuing the kitten. 

6. Expect hissing and other terrible noises from both sides. If either cat 
gets too rough, a spray of water can be the referee. 

7. Never try to force the two of them together. It must be your cat’s choice. 
8. Do not lavish any attention on the newcomer until your cat has accepted 
him. If you make a fuss, your cat will be jealous and the adjustment will take 
longer. And don’t sneak in a few pats; the cat will smell your scent on the kitter 
9. Do make your first cat feel loved. Don’t be surprised to find him under 
the bed or refusing food. It takes time for a friendship to develop. Eni 


Carole C. Wilbourn is the author of the forthcoming book CATS PREFER IT THIS WAY, to be published 
by Coward, McCann & Geoghegan, Inc. Photograph by Walter Chandoha. | 


















oe who doubt their dogs will like 
are sometimes proven 


wrong, Wrong, wrong, wrong, v 










Pardon me. What kind of dogfooddo _ they really taste terrific? we said. 

jur dogs eat?” we asked. - “My dogs wont like those?’ he replied. 

“My trained dogs insist on canned food?’ “Definitely not. Go ahead and tny”’ 

2 skeptic replied. At which point the first dog demolished 
‘Isee. Any special reason?” we asked. the Gaines-burgers, the second dog de- 
‘Everybody knows dog food has to be molished the Gaines-burgers, the third 
vist and meaty, or dogs won't like it. And if | dog demolished —you get the idea. 

/u want moist and meaty food, you go to ah, ou won't tell anybody about this, will 
nned,’ he explained. Sl eee you?” he whispered, 

“Well, what about Gaines: aines as. “Who, us?” we said. 
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~ SLEEPING 
MURDER 


continued from page 130 





Just then one of the police constables 
came in. 

“We've come to something, sir. Looks 
as though it’s her, all right.” 

And it was then that the nightmare 
had begun. 

Mrs. Cocker had gone out into the 
garden—not led by ghoulish curiosity, 
but solely in the quest of culinary herbs 
for lunch. She had walked straight in 
upon the gruesome discovery, and had 
been almost immediately “taken queer.” 

Alarmed by Mrs. Cocker’s ashy color, 
Gwenda had poured out some brandy 
and brought it to Mrs. Cocker to sip. 
And Mrs. Cocker had said, “That’s just 
what I needed, Madam—” Then, quite 
suddenly her voice had failed, and she 
had looked so alarming that Gwenda had 
screamed for Giles, and Giles had yelled 
to the police surgeon who had arrived. 

“It’s fortunate I was on the spot,” the 
latter said afterwards. “Without a doctor, 
that woman would have died.” 

And then Inspector Primer had asked 
Gwenda when she and Giles had last 
had any brandy. Gwenda said she 
thought not for some days. “But I nearly 
had some brandy yesterday,” she said. 






“That was very lucky for you, Mrs. 
Reed. If you had drunk any of that 
brandy bottle’s contents yesterday, I 
doubt if you would be alive today ” 

Gwenda shivered. Even now, alone in 
the house, with the police gone and 
Giles gone with them, and Mrs. Cocker 
removed to the hospital, Gwenda could 
hardly believe in the morning turmoil of 
events. One thing stood out clearly: the 
presence in the house yesterday of 
Jackie Aflick and Walter Fane. What 
was the purpose of the phone calls un- 
less it was to afford one of them the op- 
portunity to poison the brandy? Gwenda 
and Giles had been getting too near the 
truth. Or had a third person engineered 
the calls to steer suspicion toward the 
other two? 


But a third person didn’t make sense. 
A third person would have wanted one 
suspect, not two. And anyway, who 
could it be? Erskine had been in North- 
umberland at the time. 

Again Gwenda shivered. It took a 
little getting used to—the knowledge 
that someone had tried to kill you. 
“Dangerous,” Miss Marple had warned. 

Gwenda shook herself. She must clear 
away lunch. 

By the side of the sink was a pair of 
surgical rubber gloves. Mrs. Cocker al- 
ways wore a pair for washing up. 
Gwenda fitted them on her hands and 
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when my husband said ‘get 1 
of the odors, or get rid of the ca 


“He didn’t mean it, about the cat, ’causé 
loves him as much as I do. But he was r 
about the litter box odors...even chan 
the clay regularly didn’t seem to h 


Litter Green. She said clay litters just d 
have the natural ingredients to stop 0¢ 
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washed the dishes. Then she went 
stairs. She might as well wash out t 
stockings. She’d keep the gloves on| 
She was glad Richard Erskine was 
of it. How sad for him to be marrie} 
that woman with her suspicious ¢ 
and deep bass voice. Just like a mf 
voice. ... 
Like a man’s voice... 
Could it have been Mrs. Erskine,| 
her husband who had replied to G 
on the telephone? No, surely not. | 
and Giles would have known. And 4 
way, Mrs. Erskine could have had 
idea of who was ringing up. No, it | 
Erskine speaking, and his wife, as) 
said, was away. 
His wife was away .. . 
Surely—no, that was impossible | 
Could it have been Mrs. Erskine—dri 
insane by jealousy? Mrs. Erskine} 
whom Lily Kimble had written? Wa 
a woman Layonee had seen in the § 
den that night? 
There was a sudden bang in the | 
below. Somebody had come in throy 
the front door. 
Gwenda came out from the bathro 
and looked over the banisters. She y 
tremendously relieved to see it was | 
Kennedy. | 
Her hands were held out in front 
her—wet, glistening, a queer, pink 
gray—they reminded her of sor 
thing... (continu 
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Even if your family 
pulls stunts like these, 


_ _ they're no match for new 
| 294 Borateem Plus with 
lemon brighteners. 


Now BoraTEEM PLus® can get out just about anything your family 


ight colors and delicate 
on whites. Safely. 


What’s more, our new lemon brighteners make BORATEEM PLUS 


eee Now if you can’t use bleach, there’s no match for BorATEEM PLUus. 
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. Save 15° 


on new improved 
Borateem Plus, the 
bleach substitute. 
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SUDDEN BEAUTY country air Mask 


Gives your skin the natural glow of fresh country air in just 5 minutes! 
COUNTRY AIR MASK sloughs off dead skin, removes oily build-up 
that plugs pores, causing blemishes. Feel the tingle as it revs up your 
circulation, draws out deep-down dirt. In 5 minutes...rinse away. 

See country air rosiness, a texture that looks finer, silkier... polished. 


SLEEPING 
MURDER 


continued 

Kennedy looked up, shading his eyes. 
“Ts that you, Gwennie? I can’t see your 
face. ... My eyes are dazzled—” 

And then Gwenda screamed. Looking 
at those smooth monkey’s paws and 
hearing that voice— 

“It was you,” she gasped. “You killed 
Helen!” 

Dr. Kennedy came up the stairs to- 
ward her—slowly. “Why couldn’t you 
leave me alone?” he said. “Why did you 
have to meddle? Why did you have 
to bring her back? Just when Id 
begun to forget. You brought her back 
again—Helen—my Helen. I had to kill 
Lily—now I'll have to kill you. Like I 
killed Helen .. .” 

He was close upon her now—his 
hands out toward her—reaching, she 
knew, for her throat. That nice ordinary, 
elderly face—but for the eyes. The eyes 
were not sane.... 

Gwenda retreated before him slowly, 
the scream frozen in her throat. If she 
did scream no one would hear. Because 
there was no one in the house. Nobody. 

A pitiful little whimper came from be- 
tween Gwenda’s lips. . . . 

And then, suddenly, Dr. Kennedy 
stopped and reeled back as a jet of soapy 
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water struck him between the eyes. He 
gasped and blinked and his hands went 
to his face. 

“So fortunate,” said Miss Marple’s 
voice, breathless, for she had run up 
the back stairs, “that I was in the 
garden... . 

“But, of course, dear Gwenda, I 
should never have dreamed of leaving 
you alone in the house,” said Miss 
Marple. “I knew there was a very dan- 
gerous person at large.” 

“Did you know it was him all along?” 
asked Gwenda. 

“Well, he did seem indicated, my 
dear, although there’s no evidence to go 
upon. Think, he was on the spot, to be- 
gin with. When Kelvin Halliday came to 
him that night, Dr. Kennedy had just 
come back from the hospital. And the 
hospital, at that time, was actually next 
door to Hillside, or St. Catherine’s as it 
was then called. And then there were a 
hundred and one little significant facts. 
Helen Halliday told Richard Erskine she 
had gone out to marry Walter Fane be- 
cause she wasn’t happy at home. Not 
happy, that is, living with her brother. 
Yet her brother was by all accounts de- 
voted to her. So why wasn’t she happy? 
Mr. Afflick told you that ‘he was sorry 
for the poor kid.’ Was it because Ken- 
nedy prevented her from meeting young 
men? Her brother was ‘old-fashioned.’ ” 

Gwenda shivered. “He was mad.” 

“Yes,” said Miss Marple. “He wasn’t 


normal. He adored his half-sister, 
that affection became unwholes 
That kind of thing happens oftener 
youd think. I thought of it the d 
heard about the tennis net. Thin 
young Helen, home from school, é 
for all a young girl wants, anxio 
meet young men. And see what 
brother did. When she wanted to 
tennis parties, he pretended to agree 
then one night secretly cut the tennis 
to ribbons—a very sadistic action. 
“Mind you, I don’t think Helen 
ized any of this. She knew her bro 
had a deep affection for her and I d 
think she knew why she felt uneasy 
unhappy at home. But she did feel 
that, and at last she decided to go o 
India and marry young Fane—simpl 
order to get away. But on the way 
met Richard Erskine and fell in love 
him. She didn’t urge him to leave 
wife. She urged him not to do so. 
when she saw Walter Fane she kil 
that she coudn’t marry him. m 
“On the boat home she met yf. 
father—and another way of esd 
showed itself. She didn’t marry yi 
father under false pretenses, Gwen}. 
He was recovering from the death qj 
dearly loved wife. She was getting 6 
an unhappy love affair. They could De 
help each other. Kennedy seems to hij 
gone out of his way to appear pleat 
about the marriage. F 
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Miss Marple continued, “And 4 
we come to that very significant fact= 
suggestion that Kelvin was be 
drugged by his wife. There are only t / 
possible explanations of that. Hit} 
Helen Halliday was drugging her i 
band, and if so, why? Or else the dry 
were being administered by Dr. 
nedy. Kennedy was Halliday’s physia 
He had confidence in Kennedy’s medil 
knowledge—and the suggestion that 
wife was drugging him was very clevelff 
suggested to him by Kennedy.” | 

“But could any drug make a man he 
the hallucination that he was strangli 
his wife?” asked Giles. 

“My dear Giles, you've fallen into t 
trap of believing what is said to y( 
There is only Dr. Kennedy’s word fot 
that Halliday ever, had that hallucif 
tion. He himself never says so in |} 
diary. He had haHucinations, yes, but 
does not mention their nature.” 

“Dr. Kennedy was really wickee 
said Gwenda. 

“T think,” said Miss Marple, “that he 
definitely passed the borderline betwet 
sanity and madness by that time. A 
Helen began to realize it. It was to hi 
brother she must have been speakt 
that day when she was overheard I 
Lily. ‘I think I’ve always been afraid 
you. And so she determined to lea’ 
Dillmouth. She persuaded her husbat 
to buy a house in Norfolk and not 
tell anyone about it. (continu 
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While plain white filters reduce tar and nicotine, 
they also remove taste. 

But Tareyton scientists created a unique, two-part 
filter—a white tip on the outside, activated charcoal 
on the inside. Tar and nicotine are reduced... but the 
taste is actually improved by charcoal. Charcoal 
in Tareyton smooths and balances and improves the 
tobacco taste. 
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If youre about to move, you ought — will get to you on time. And you can pay your bills on time and avoid pos- 


to know that life will go alot smoother keep your checkbook balanced. sible interest charges. 
In your new home if your mail gets Tell all your credit card companies Also, don't forget to let all your 
there when you do. That's why and charge accounts, too. Then youcan magazines know. Theyre a lot more 


interesting when you get them on timé 
And, of course, it’s a good idea to 

let all your friends and relatives know 

your new address. Then, if any invita- 


your local Post Office has developed 

the free Change-of-Address Kit. It has 
‘ards to tell everyone exactly where 
nd when youre moving. Just send 


everybody a card as soon as you know 
your new address. And your mail will 


arrive at your new home when you do. 


Send a card to your bank. By let- 
ting them know your new address 
nice and early, your monthly statement 





‘The Change of Address Kit. 


tions are sent your way, you'll get then 
in time and won't miss out on the fun. 

Get the free Change of Address 
Kit at your local Post Office or from 
your mailman. And moving into your 
new home will be a lot smoother. 


lt makes your mail move with you. 
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SLEEPING 
MURDER 


continue 
- Kelvin Halliday told his brother- 


d in doing so, sealed his own fate 
Jat of his wife. For Kennedy was 
Jing to let Helen go and live hap- 
ith her husband. I think perhaps 
a was simply to break down Halli- 
yealth with drugs. But revelation 
s victim and Helen were going to 
completely unhinged him. From 
ispital, he went through into the 
‘of St. Catherine’s and he took 
‘him a pair of surgical gloves. He 
& Helen in the hall and strangled 
jobody saw him and, racked with 
iad frenzy, he quoted those tragic 
Mrom the Duchess of Malfi, ‘Cover 
ce... Mine eyes dazzle . . . she 
young.’ They were really the clue 
| whole thing. They are said, are 
jot, by a brother who has just con- 
his sister's death to avenge her 
ge. Then he carried the body up- 
Packed the clothes. Wrote a note 
rew it in the waste basket to con- 
alliday later.” 

I should have thought,” said 
ida, “that it would have been better 
is point of view for my father 
ly to have been convinced of the 


? 
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' Marple shook her head. 

, no, he couldn't risk that. The 
i take a lot of convincing before 
believe a man guilty of murder. 
ight have asked a lot of awkward 
ons. No, his plan was simpler. He 
ad Halliday to convince. First, 
had killed his wife. Second, that 
#s mad. He persuaded Halliday to 
> a mental home, but I don’t think 
lly wanted to convince him that it 
la delusion. Your father accepted 
eory, Gwennie, mainly, I should 


4 






believing that.” 
jt the letters,” said Giles. “Helen’s 
§. They were in her handwriting, 
ly couldn't be forgeries.” 
{ course they were forgeries! But 
's where he overreached himself. 
is sO anxious, you see, to stop you 
''wenda making investigations. He 
) probably imitate Helen’s hand- 
ig quite nicely—but it wouldn't 
in expert. So the sample of Helen’s 
vriting he sent you with the letter 
>t her handwriting, either. He wrote 
self. So naturally it tallied.” 
id the brandy?” 
> did that the day he came to Hill- 
‘vith Helen’s letter. He was waiting 
'> house while Mrs. Cocker came 
) the garden and told me he was 
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Ranger Scott, Red and 
their collie, Scout, 

use the All-Terrain-Vehicle 
to explore the territory. 


The Pontoon Boat with 
its retractable outboard 
is unsinkable. 


For Children4to9. 


©1976 Fisher-Price Toys, East Aurora, New York 14052. Div 


For water landings, 
the Pontoon Boat 
snaps onto the plane, 
and it becomes a 
seaplane. 





there. It would only take a minute to do.” 
“Good Lord,” said Giles. “And he 
urged me to take Gwenda and give her 
brandy after we were at the police sta- 
tion when Lily Kimble was killed. How 
did he arrange to meet Lily earlier?” 
“Very simple. The original letter he 
sent her asked her to meet him at Wood- 
leigh Camp and come to Matchings Halt 
by the 2:05 train from Dillmouth Junc- 
tion. He came out of the copse of trees 
and strangled her. Then he simply sub- 
stituted the letter you all saw for the 
letter she had with her (and which he 
had asked her to bring because of the 
directions on it) and went home to play 
out the comedy of waiting for Lily.” 
“And Lily really was threatening him? 
Her letter didn’t sound as though she 













Its propeller spins. 





was. Her letter sounded as though she 
suspected Afflick.” 

“Perhaps she did. But Layonee, the 
Swiss girl, had talked to Lily, and 
Layonee was the one danger to Kennedy. 
Because she saw him digging in the 
garden. In the moming, he told her 
bluntly that Major Halliday had killed 
his wife—that Major Halliday was in- 
sane, and that he, Kennedy, was hush- 
ing up the matter for the child’s sake. If, 
however, Layonee felt she ought to go to 
the police, she must do so, but it would 
be very unpleasant for her. 

“Layonee took immediate fright at the 
mention of the police. Kennedy paid her 
a handsome sum of money and hustled 
her back to Switzerland. But before she 
went, she hinted something (continued) 
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The Bush Plane has room 
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“by MABLE HQ 


CREPES ARE EASY.. i 


6 to 8 hungry people with 


And 


great budget-stretchers. Satisfy 
Cashew Chicken, Thrifty Beef Stroganoff, Cheese Baked Zucchini, or 
Deviled Ham ‘N Egg crepes—using only two cups of poultry, meat, 
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Practical to make ahead and serve later—for ANY meal. Sloppy Joe 
crepewiches make quick, filling lunches. Try Pineapple Cheese 
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Souffle and Hungarian Chocolate Nut cre 
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continued 


to Lily as to your father’s having 
his wife and that she had seen the 
buried. That fitted in with Lily’s id 
the time. She took it for granted { 
was Kelvin Halliday Layonee hac 
digging the grave.” 

“But Kennedy didn’t know that.’ 

“Of course not. When he got 
letter the words in it that frightene; 
were that Layonee had told Lily 
she had seen out of the window an 
mention of the car outside.” 

“The car? Jackie Afflick’s car?” 

“Another misunderstanding. You 
remember that the doctor’s car 
have been standing outside the ho; 
that night—he probably concluded 
she meant his car.” 

“I see,” said Giles. “Yes, to a g 
conscience that letter of Lily's n 
look like blackmail. But how do 
know all about Layonee?” 

Miss Marple said, “The doctor ' 
right over the edge as soon as Inspé 
Primer’s men rushed in and seized 
He went over the whole crime again 
again—everything he’d done.” 

“Like trying to poison me with 
brandy?” 

“You were very dangerous to him, 
and Giles. Fortunately, you never 
him about your memory of seeing H 
dead in the hall. He never knew t) 
had been an eye witness.” 

“Those telephone calls to Fane 
Afflick,” said Giles. “Did he put tl 
through?” 

“Yes. If there was an inquiry a! 
who could have tampered with 
brandy, either would make a suspec 

“And he seemed fond of me,” § 
Gwenda. “Little Gwennie.” 

“He had to play his part,” said N 
Marple. “Imagine what it meant to h 
After eighteen years you and Giles cc 
along, disturbing a murder that | 
seemed dead, but was only sleeping 
horribly dangerous thing to do.” 

“How odd that it should happen 
way it did,” mused Gwen. “My hav 
those rubber gloves on, and then 
coming into the hall and saying thi 
words that sounded so like the othe 
‘Face’... and then: ‘Eyes dazzled’— 


Giwenda shuddered. “Cover her face | 
Mine eyes dazzle .. . she died young . 
That might have been me... if M 
Marple hadn’t been there.” 

She paused and said softly: “Pe 
Helen... Poor, lovely Helen. You kno! 
Giles, she isn’t there any more—in t 
house ... in the hall. I could feel th 
yesterday before we left. There’s just d 
house. And the house is fond of us. V 
can go back if we like.” Er 
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New No nonsense Comfort Stride’ panty hose are made with a special yarn that 
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Available at food drug and other store” 


Before you buy a smooth-top range, 
find out what’s under the smooth top 


Corning and Multipan are Trademarks 


If you look under the ceramic cooktop of most smooth-top ranges, you'll aig 


find heating coils that operate like the ones on ordinary electric ranges. 
But the CORNING® 3 + 1 Range gives you something better. 
The most precise temperature control ever put under a smooth top. 


Or for that matter, any range. 
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no “hot spots.” 





: rrr S 


pot roast in your pressure cooker. 


So we’ve given the Corning range a “Multipan’ 
“1” in3 +1.) It gets hotter than our other elements. 

A little further down under the smooth-top is another great reason to 
buy a Corning range. Our oven. It’s one of the largest self-cleaning ovens 
made. One of the best cooking. And one of the easiest to operate. 

In fact, there is a brochure full of reasons why the CORNING*® 3 + 1 is 
the best smooth-top range you can buy. For a free copy, see your dealer. 
For the one nearest you, call this toll-free number anytime : 800-243-6100. 


(In Conn., 1-800-882-6500. ) 


CORNING 3+1 RANGE 


Others May Look Like It. 
Nothing Else Cooks Like It. 


My oF “MIMY 
continued from page 73 


my life a whole lot, I don’t suspect, ex- 
cept that itll break my heart for Amy to 
go away from me. She’s my heart, you 
know—I love her better than Jimmy. 

“T've never been to the White House, 
so perhaps I'll go up for the inauguration 
and visit a while after. But I love it down 
here in the country, so I don’t think I'd 
want to live in Washington.” 

Miss Lillian frets that the tightening 
security ring around the family may 
ultimately mandate her own personal 
Secret Service agent, an eventuality that 
she says “will really tear up my play- 
house. I don’t like having people under- 
root all the time. Actually, I don’t mind 
he news media attention. I’ve been in 
the spotlight before. What I really don’t 
like are some 


who ask su 


of those women reporters 
personal questions, and 
get very angry when [I don’t answer.” 
Miss Lillian grew up in southwestern 
Georgia, amid the blood-red earth on 
which the Carter family has built its pea- 
nut farming empire. As a young woman, 
she was a registered nurse. Once mar- 
ried, however, with a growing brood, 
she abandoned her professional career. 
Though her husband Earl was a suc- 
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Every CORNING® 3 +1 Range has three specially designed heating ele- 
a ==3| ments. (They’re the “3” in 3 +1.) These 
elements distribute heat evenly. So there are 


What’s more, they’re equipped with 
thermostats that actually read the tempera- 
ture of the bottom of the pan. So you get 
exactly the temperature you want. A simmer can’t rise above a simmer. 
And you can do what you want, instead of being a “pot watcher.” 

No other smooth-top gives you this cooking flexibility. 

Sometimes all you want to do is boil water for spaghetti. Or make a 
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"element. (This is the 


cessful farmer, the Carters were by no 
means landed gentry. Without electric- 
ity, life on the farm was a backbreak- 
ing business. Jimmy was indoctrinated 
into the ethic of hard work by his father, 
with whom he broke the soil, planted the 
peanuts and cotton, tended livestock 
and chickens and brought in the crops. 

One of Jimmy Carter’s most vivid 
memories is his father’s dexterity with a 
switch, used with regularity on Jimmy 
until his late teens. One of the last, and 
most severe, of his hidings was oc- 
casioned by a poor choice of targets for 
his air rifle. The small BB pellet left a 
harmless but painful welt on his sister 
Gloria’s rear end—“and my daddy didn’t 
stop whipping me until Gloria stopped 
wailing,” Carter recalls. 


No luxury of idleness 

Electricity did not reach the Carter 
farm until the mid-1930s. While it cer- 
tainly made life easier, it by no means 
allowed young Jimmy the luxury of idle- 
ness. “As soon as Jimmy got home from 
school,” his mother remembers, “his 
daddy put him right to work. When his 
friends drove by and waved and 
laughed, he waved back and grinned.” 

Earl Carter died of cancer in 1953. 

“I was bitter when Earl first passed 
away, because everyone had a husband 
and I didn’t,” Miss Lillian recalls. “And 
when I got over the bitterness, I was 
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f Corning Glass Works, Corning, New York 


bored. Boredom is one of the worst§ 
of all. But I became a fraternity how 
mother at Auburn University, and bé 
around a crowd of fraternity boys 4 
shake the boredom out of anybody, 
me tell you. After seven and a half ye 
I came back to Plains and managet 
nursing home for a year and a half.” 
In the mid-1960s, the civil rig 
movement finally filtered into 
Plains (population: 683). Miss Lill 
recalls one evening when Jimmy 
phoned and asked her to stay away ff 
the Baptist church the following Sunt 
“Of course, I was there early, beca 
when the children tell me to do sa 
thing, I usually do the opposite. T. 
was going to be a vote on admit 
Negroes to regular services, and it 
pretty certain whith way the vote 
going to go. FE | 
“Jimmy’s got a vein in his templet 
throbs when he’s mad, and it was ré 
going that morning. He got up and sa 
‘Before we vote I’ve got to tell you ha 
feel. This is God’s house, not ours. Hi 
can we stand in the doorway and 
God’s people they cannot come into” 
house?’ Seven members of the congréf 
tion—mostly Carters—voted to opent 
doors to everyone. About 50 vot 
against, but most of the people @ 
stained, apparently because they felf 
we did but were afraid of the press 
on them. For a while after (contin 
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“he one thing in my life I'd always 
- wanted to do was to become a 
rse. But I did three other things 
st. I got married, had children, and 
© myself up to 231 pounds. 
Putting on that weight was quite 
sy for me. Each morning, I 
nply opened my mouth when I 
bened my eyes and didn’t stop eat- 
g until I went to bed. Bread, 
izzas, spaghetti, submarine sand- 
iches, pop, candy —I ate every- 
ng in sight. 

By the time my first son was 
rn, I’d gone from 140 to 194 
dunds, which made it a hard birth. 
was in labor for a day and a half. 

When I went home from the 
yspital, I immediately made up my 
ind to stop gorging myself and 
se weight. And so I began endless 
















efforts with crash diets, reducing 
pills, weekly diet sessions and just 
plain willpower to take off all those 
extra pounds. 

The result? After two more chil- 
dren, I was heavier than ever. In 
fact, when I finally went into train- 
ing, I wore the biggest uniform on 
the floor—2414. No wonder my su- 
pervisor in obstetrics wouldn’t let 
me teach nutrition to new mothers. 
After all, how could I teach others 
what I hadn’t learned myself. 

Of course, as a nurse, I should 
have known better than to let my 
appetite run wild. But I was human 
and had my weaknesses. Like when 
I prepared meals for my children 
and husband, I ate extra things and 
always what I knew I shouldn’t. 

Then one day, I watched an op- 
eration on an extremely heavy wom- 
an. She had so many layers of fat, 
it’s a wonder she hadn’t had a heart 
attack. After seeing her, I really got 
serious about my own weight prob- 
lem. I ruled out diet pills, however, 
as they’d always made me nervous 
in the past. Yet I was desperate 


At 231 pounds, I thought 
I'd he fat for life. 


Then I lost Ill pounds. 


By Barbara Koehn—as told to Ruth L. McCarthy 


enough to consider an intestinal by- 
pass. But I gave up that and settled 
on the Ayds plan. It just seemed 
like such a sensible way to lose 
weight—without drugs. Besides, I’d 
read that Ayds® Reducing Plan 
Candy contains vitamins and min- 
erals, so I bought a box at our local 
store in Huntington Woods, MI. 

I took one or two Ayds 15 min- 
utes before meals with a hot drink 
and they really helped satisfy my 
appetite. I found myself eating less 
without any strain. Naturally, I took 
in fewer calories, so I lost weight. 

Thanks to the Ayds plan, I ac- 
tually lost 111 pounds and all my 
bad eating habits. I just couldn’t 
have been happier, especially since 
I knew I wouldn’t have to be fat for 
the rest of my life. 














At 231 pounds, I was 
so big, I didn’t even 
bother to cover 

up my fat arms. 





Now, at 120 pounds, I can wear just 
about anything and still look slim. 






BEFORE AND AFTER 











MEASUREMENTS 
Before After 
Height ...5’414” ....5/414” 
Weight ..231 Ibs. ...120 lbs. 
Bust]... Agere nts. 34” 
Waist s-4 2 ce: 25% 
Hips; corse 506 ae ans 3314” 
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More of the good things : More what? More of a 
that so many cigarette Se = =scigarette. That’s what. 
smokers are going for: a 5 | 

The long lean burnished 
brown look. 

The smooth easy draw. 

The slower-burning 
smoke that gives you more 
puffs for your money, more 
time for enjoyment. 
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shurch vote there was some hostility. 
the threatening kind. Just people not 
king to each other. But it faded 
7, just as it did when Jimmy refused 
in the White Citizens Council.” 
1964, Miss Lillian went to the 
‘ocratic National Convention, and 
made a goodwill tour of Russia and 
erm Europe for the State Depart- 
“They were rewarding experi- 
, but over too quick, and soon I was 
again. You can only do so much 
g and bridge playing. I'm not a re- 
us fanatic, but I am a Christian, and 
).s certain there was something im- 
lant I was intended to do. One night 
|V, there it was: a commercial, “Join 
iPeace Corps, Age Is No Barrier.” 
|mediately applied and sure enough, 
|-y soon I'd been accepted for screen- 
in Chicago. 
hat started me thinking. “Now what 
| I done? Maybe the children will 
ime out of it.’ So I went down to the 
». Billy and Jimmy were both there, 
{I thought, “Well, here goes the ceil- 
I said, ‘Do you love me?’, which is 
Hilly the signal that I'm up to some- 
x, Jimmy said, “Of course we do, 
ha. Billy was a little blunter. He 
} “What in the hell are you up to 
'? Itold them about the Peace Corps, 
} reminded them that I'd always 
ted to go to India—they gave their 
bing. I called Gloria, and all she said 
‘Oh, Mama, who'll I go fishing with 
? But my daughter Ruth. said, 
na, Bombay! I'll come visit you.’ So, 
'2 I was, stuck with the Peace Corps, 
yugh the children said the Peace 
ds was stuck with me. 
ou understand you have to be per- 
-y healthy mentally as well as physi- 
- to get in the Peace Corps. We all” 
' to undergo psychiatric testing, and 
yothered the psychiatrists that I 
‘In’t explain my determination to 
IP in India. Finally, one of the psy- 
itrists asked “Mrs. Carter, are you a 
)-al?’ When I said I was, he explained 
it was my frustrations about the 
nt of black people in my tight little 
'd-at home—and my inability to do 
» much about it—that was drawing 
‘toward India, where I thought I 
'd be more effective. 
_ didn’t think I was old, I felt so 
1. Actually, I wasn’t the oldest per- 
‘ever to join the Peace Corps. I was 
) 67; there was another woman who 
174.” 
he celebrity send-off was quickly 
hed under the realities of the Indian 
‘continent. “They trained us_thor- 
nly before we left. But nothing in the 
/d prepared me for what I saw in 





India. The poverty, starvation, the 
dreadful disease. And the beggar chil- 
dren—millions of them, maimed, blinded 
and deformed, with missing limbs. When 
I mentioned this to an upper-class In- 
dian, he told me very indifferently that 
some of the children are kidnapped at 
an early age, and in many cases they are 
sold by their parents to men who pur- 
posely maim them so they'll be more ef- 
fective beggars. I couldn't bear it. 

“It took four months to get accus- 
tomed to leprosy. I'll never forget the 
first time I saw a woman leper. I was 
walking down a road and heard a rus- 
tling in the weeds. A woman all covered 
with vermin was trying to crawl to water. 
The Indians walking by refused to ac- 
knowledge her. I went to the doctor at 
the clinic where I worked, and he said 
the sooner the woman died the better. It 
was hospital policy to tum out terminal 
cases to die on their own. 

“As much as I resented the indiffer- 
ence of the Indian upper classes, I was 
frustrated and felt useless because I 
wasn't much better than they were. I 
couldn’t bear the dirt, the lice, the blood 
and I couldn’t touch the lepers. They 
sickened me. After I'd been there four 
months, a man came into the clinic one 
day with his 11-year-old daughter slung 
over his shoulder like a sack of flour. She 
had infectious leprosy and weighed 30 
pounds. I thought, ‘Oh, God, I can’t 
touch her.’ I told the man to put the lit- 
tle girl on a cot. I went back in to the 
doctor's office and told him I’'d never be 
able to touch a leper. He said, “You know 
leprosy isn’t transmitted by touching. 
Try to treat her. If you can’t, I'll come 
and do it for you.’ 


Learned to love lepers 


“I made up my mind between his of- 
fice and mine that I would do it. But af- 
ter the injection, I washed my hands. . . 
and washed them again. Then I put 
alcohol on them and I was feeling very 
ashamed. At lunch I took a bath and put 
on clean clothes. And I knew that 
wouldn't do. I had told the man to 
bring the child back the next day. When 
she came, I simply washed my hands 
normally. I learned to love that girl, 
and after several weeks of injections, 
she began to get better. We got her into 
a leprosarium, and six months later, 
when she came out, she put her arms 
around my neck and kissed me. I thought 
only about how happy I was.” 

In the factory compound of 12,000 
workers, the clinic staff was prohibited 
from treating anyone who came from the 
hills outside. “I played up to the doctor, 
who finally agreed to let me treat these 
poor people—if I supplied the medicines. 
The Peace Corps didn’t allow us to have 
much money, so I had to play up to the 
Indian representatives of the American 
drug companies, too. They'd usually give 
their samples to the doctors, (continued) 
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New Fall/Winter ’76 Ladies’ Home Journal 
NEEDLE & CRAFT On Your Newsstand Now! 


The latest and most exciting issue ever of 
LHJ’s ‘‘Needle & Craft’’ has dozens of challeng- 
ing projects you'll love to make—and if you 
hurry, you'll find a copy at your newsstand now. 


With 52 pages of full-color photographs and 
over 50 pages of A-B-C instructions, you’re just 
a few enjoyable hours away from dazzling ‘em 
with proof that you can: 


¢ KNIT attractive, high-fashion sweaters for the 
whole family! * MAKE festive Holiday table set- 
tings! « SEW a new wardrobe of elegant leather 
“live-ins”! * FASHION glittering, metallic-knit 
evening-wear! * ASSEMBLE huggable, stuffed 
pet animals for the kids! * EMBROIDER a mag- 
nificent Spanish shawl! * CREATE mini-furniture, 
more! 


In the past 7 years, women who wanted to 
have ‘something to show”’ for their spare time 
have found pleasure and a new sense of satis- 
faction in Needle & Craft—making all kinds of 
lovely things to wear—to give as very personal 
gifts—and to proudly display in their homes. 


No Experience Necessary! Even beginners who 
have never made anything themselves before 
can achieve professional results! 


GET A COPY AT YOUR NEWSSTAND TODAY! 


Or, just mail the coupon below and we'll send 
this new issue to you at once, on approval, and 
reserve the next 5 semi-annual issues for future 
home-delivery, too! That gives you 6 issues in 
all for $9.00. Unless delighted with your first 
issue, let us know and we will cancel your 
order and send you a full refund at once. We 
do this as a special convenience for Journal 
readers only, so... why pass up a good thing? 


een anaes er ae 


Ladies’ Home Journal 
NEEDLE & CRAFT OFFER 
P.O. Box 4561 * Des Moines, lowa 50340 


YES, | accept your ‘‘on approval” offer 
—Send me the next 6 issues of Needle 
& Craft (3 full years!) for only $9.00—no 
extra cost for postage & handling. Start 
with the new Fall/Winter '76 Issue. 


CHECK [ Payment enclosed. 
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= Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 

attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
or white gold or 
platinum. 





NO. 2771753 


Mail coupon for name of Finger-Fit jeweler near you. 


Thousands of satisfied customers coast to coast! 


FINGER-FIT .. . for a Guaranteed Fit! 


DEPT. L-8, BOX 366, ROYAL OAK, MICH. 48068 





NAME 





ADDRESS 


CITY, STATE, ZIP 


Amazing soft plastic cushion 
holds dentures 


comfortably tight 
for week 


Not a messy paste, powder, cream or wax 
pad—but an amazing soft plastic adhesive 
cushion. Snug® Brand Denture Cushions 
hold loose, wobbly dentures comfortably 
tight for weeks. With Snug there’s no need 
to bother with messy daily “‘fixing.’’ It lasts 
for weeks, sticks to your plate not to your 
gums, So easy to clean or remove. Get Snug 
Denture Cushions to hold your dentures 
tight and firm for weeks...in comfort. At 
all drug counters. 


~ Vacation — 
acation 

diet ti 

ret tips 

continued from page 68 
better when it’s called sightseeing— 
whether it’s traipsing through the Louvre 
or walking a beach. Activity keeps your 
mind off food and burns calories. See if 
you can get in some strenuous exercise, 
too. Playing tennis, swimming or jog- 
ing will keep weight down, tone up 
muscles and make you feel great. 

One final word: Before you leave 
home, plan the meal youll have when 
you return. Many a vacation diet has 
been ruined when the returnee stepped 
off the scale and ran into the kitchen to 
celebrate her successful time away. Have 
some frozen fish or chicken in the freezer, 
or a f tuna in the cupboard. A 
planned meal subverts sabotage. 

More than anything else, a vacation is 
a state of mind. To prepare yourself for 
the experience, decide in advance if you 
want to lose weight, or maintain it. Then 
follow through. Remember the gratifica- 
tion of a pounds-off vacation will be bet- 
ter than the momentary satisfaction 
gorging yourself may bring. End 
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without messy 
“stickums”’ 


Can 


: My Con WUMMY 


continued 


who'd pass them along to friends.” One 
day when the Parke-Davis salesman 
came, Miss Lillian decided that a little 
white lie was sometimes necessary. “I 
said, ‘I know Mr. Parke and Mr. Davis 
back home in America. If you'll let me 
have these samples for the poor people, 
I'll tell them what a fine man you are and 
you might get a promotion! I told the 
Eli Lilly salesman, “My children went to 
school with Mr. Lilly’s children.’ ” 

Duties as family planning counselor 
left Miss Lillian unhappy and frustrated. 
No family could send a fourth child to 
school, or live in public housing, unless 
one of the parents had been sterilized. 
“With the population problem, I sup- 
pose Some measures have to be taken,” 
she says sadly. “But I resented having to 
talk the men into it, for you know the 
poor Indian man has only his feeling of 
manhood to keep him going. They prize 
boy children above everything. The man 
who has no male heirs feels as if he’s 
dead. I went into one household with 
six children—three boys, three girls, all 
with smallpox—and persuaded the hus- 
band to have a vasectomy. Within the 
next three weeks, all his boy children 
died. He almost went crazy, poor man.” 

Although the Peace Corps forbade 
volunteers to talk politics and religion, 
Miss Lillian met a Hindu man who in- 
vited her to a meeting to learn something 
of his religion. “I found his religion was 
very similar to mine: it brought us before 
the same Supreme Being. After I got 
home, I sent my friend a Bible. He re- 
plied: ‘Is there a sequel?” 

“When my two years were up, I was 
so sad at the thought of leaving India. 
There was so much for me to do, and I'd 
made so many friends—more than I'd 
ever had back home. But the children 
were writing me everyday to come back, 
so I did. When they saw me at the air- 
port, every one of them cried because I 
was so thin and they said I looked so 
terrible. I thought I looked great, but I 
had lost 30 pounds. They took me to the 
car in a wheelchair. When we got back 
to Plains, they drove me up to this house 
they'd built for me while I was gone. 
That was when I cried. I'd like to go 
back, but all my Indian friends are mad 
at us because we stopped sending them 
wheat.” She shoots a knowing smile 
across the room at Jimmy. “Maybe the 
next president will start sending them 
wheat again and I can go back. 

“I mentioned the indifference of the 
Indian upper classes. Well, maybe that’s 
a bit unfair. I think that, like all human- 
kind, they develop an ability to screen 
out the horrible things around them. 
After I got back, the son of a wealthy 





















































Indian man came to visit me. Oh, he y 
a big hit around Plains, in his Ind 
dress, talking to the farmers about t 
crops and all. They’d never seen 2 
thing like him before. One night 
neighbor came over and I was talk 
about the terrible poverty in Ind 
When he left, the Indian boy said: 
Lillian, will you tell me about the poy 
ty in my country. I have never seen 
Of her four children, Miss Lil 
reckons that Jimmy and daughter R 
are most temperamentally akin to th 
mother: sensitive and almost painf: 
compassionate. Like many mothers 
bitious for their children, Lillian Ca 
encouraged them to read, even at 
dinner table. “Jimmy told me oné 
‘Mama, I don’t ever want to stop lea 
ing. And, of course, he never has. 
came rather late for a deep love of t 
land, even though he worked it with 
daddy from the time he was a small be 
until he went into the Navy. After 
daddy died, me and the girls and Bill 
who was still a boy, had to strugg 
along with the farm as best we could. 
was a terribly hard decision, but Jim 
gave up the Navy career he wanted § 
much and came back to manage th 
farm and the business.” 
Ruth, who lives in Fayetteville, N.C® 
is a nationally known evangelist. Glorig 
a teacher, lives near Plains. Billy alg 
lives in Plains, and manages the busines! 
which in addition to the growing a a 
processing of peanuts also includes t | 
world’s largest worm farm. 
Miss Lillian admits feeling closer t( 
Billy’s wife, Sybil, than to Jimmy’s wifey 
“Rosalynn,” she says, “is a lovely girl 
and I love her very much. But shel 
much more reserved than I am, an 
keeps to herself a good deal of the time! 
She’s gone so much with the campaign} 
that I’ve just grown into the habit of 
calling Sybil when I need anything.” 


| 
| 


; 





Admires Jimmy’s wife | 
After Jimmy and Rosalynn kiss het 
goodbye and leave for another week's 
campaigning, Miss Lillian says wistfully, 
“I just don’t get to talk to Jimmy when 
Rosalynn’s around. But, you know, I ad- 
mire her very much. She grew up here 
in Plains, but she didn’t want Jimmy to 
give up his career and come back. She 
was enjoying Navy life, and was afraid 
two families would be too restrictive. 
I’m proud of the way she made up her 
mind,to adapt to small town life again, | 
never complaining and working along- 
side Jimmy, just as hard as the men.”| 

Having attended two Democratic Na- 
tional Conventions in her lifetime, Miss 
Lillian wasn’t certain that she’d go to) 
New York City, even with such very 
personal interests at stake. “Oh,” she) 
says, “if things settle down a bit and it 
looks like he'll be nominated, I might 
consider going. But it would hurt me so 
much if he lost.” End 






‘When he gets a cold,| nurse, 
coddle, and make sure 


| have the softest tissue 
I can buy. Puffs” 


ES 














most soothing tissue on a sore nose. 
: Sometimes he'll sneeze and |’ll 
“@! say, ‘There, there baby,” as | hand 
sank 


| switched to Puffs — because they’re 
> softest tissue. And that means they feel 
»S irritating on his nose when it’s all 
d and sore from a cold. Believe me, 
e tried so many others, 
d Puffs really are the softest, 


him the softest tissue. He loves it. 
Know what? So do |. 
Puffs soften the blow. 


Puffs: The softest tissue in the world for the people you love most. 


( suaranteed to 
Make You Smile! 


\OBODY’S 
PERFECT 
SHIRT 


The Shirt With a 


touch of whimsy! 


Age: 

e 100% crisp white washable cotton 

© full color design perfect for guys & gals 

e silk-screened in vibrant colors 

© navy blue stretch crew neck and armbands 










ONLY * 


plus 65¢ postage 
& handling each 






Two of these mde eyed multi-colored owls 
are A-OK, but the third is a wise guy whooo 
lives upside down! Well, who gives a hoot, 
nobody’s perfect! Great design! Great col- 
ors! And a great message! Sure to put a 
smile on anyone’s face, why not put one 
on? Available in Small, Medium and Large 
to fit both guys & gals. Be sure to specify 
size. There’s a 10-day money-back guaran- 
tee if this shirt doesn’t keep you smiling. 


© Ma udison House Gifts 1976 


MADISON HOUSE “T” Shirts, Dept. 12496! 
4500 N.W. 135th St., Miami, Florida 33059 


| 
| Please send me the following Nobody's | 
| Perfect T-shirts at only $2.99 each plus 65¢ | 
| for postage and handling each. | 
| _Small (8-10) #62130 | 
| Medium (12) #62131 | 
| ___Large (14-16) #62132 

| 
| ______ #61014 year's subscription to | 

Ladies’ Home)Journal catalog of 
| ) g | 
| Stitchery & Crafts @ only 50¢. | 
PONamne geese ee ee 
Ad cnessietse meme mai 
oe ee ee 
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FOR BOYS & GIRLS, SIZES 2 THRU ff 


Bic Low Price 
9 EACH! 
HILD IN THE FAMILY! 








Grandchildren can show who’s number one in their lives with these exclusive T-sh 
designs. They celebrate the special love between children & grandparents. Grand 
& Grandpa, happily rocking away, decorate the front of these shirts. Grandma slog 
reads, “If Mother says no... ask Grandma’; Grandpa, “‘If all else fails, ask Grandpi 


rooms WAIL MONEY-BACK GUARANTEE COUPON TODAY =s=e=e=e==] 
Greenland °Studios 12497, Greenland Bidg., Miami, Fla. 33059 

Please send me the following T-Shirt(s) @ only $1.99 plus 65¢ postage & handling) 
each: Enclosed is check or m.o. for $ 
Grandma T-Shirt Grandpa T-Shirt 

__Size 2—#62089 - Size 2—#62081 Name 

_Size 4—#62088 _Size 4—#62080 an ae 

__Size 6—#62087 Size 6—#62079 Address 





__ Size 8—#62086 Size 8—#62078 
__Size 10—#62085 _ Size 10—#62077 City 
Size 12—#62084 _ Size 12—#62076 
_Size 14—#62083 __ Size 14—#62075 State - Zip 
Size 16—#62082 _ Size 16—#62074 (N.Y. & Fla. res. add appropriate sales tax.) | 
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|.-—————MAIL MONEY-BACK GUARANTEE COUPON -——— ———— = 
ISON HOUSE GIFTS, Dept.12499, 4500 N.W. 135th St., Miami, Florida 33059 


Rolling Bar(s) #16470 @ $14.99 plus $1.75 postage & handling each. 
base send me Gift Catalog #16445 @ 50¢. 


sed is check or money order for $ 
MAY CHARGE MY: LC) Master Charge* 


# Exp. Date 
| 
.ing Master Charge indicate the four numbers above your name here 


| 

| 

| 

| 

[ 

| 

{ 

[ 

| 
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: | 
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| 

| 

| 

| 
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OO BankAmericard 


i, (Please Print Clearly) 


ESS 





STATE ZIP 
(N.Y. & Fla. residents add sales tax). 


=E 24-HOUR INSTANT ORDER SERVICE for our charge card customers. CALL TOLL 
B=E 800-327-8351; Fla. customers 1-800-432-7521. 


Party On Wheels 


NDOOR-OUTDOOR 
PORTABLE 
ROLLING BAR 


"H CASTERS AND 2 LIFT OUT ICE BUCKETS 


SPECIAL LO 
INTRODUCTORY | 


PRICE $1499 


Elegant 2-tier bar on easy- 
roll casters is perfect for 
home or office. Roll it 
around to serve guests. 
Roll it out to patio. It won’t 
rust — it’s molded high- 
impact acrylic! Holds 10 
quart-size bottles of liquor, 
soft drinks and mixers p/us 
12 cocktail glasses, each in 
its own well — no 
messy spills! 20” di- 
ameter, 23” high. 
Sun yellow color is 
great accent with 
everything (Even use 
this as a rolling 
planter). May not be 
repeated at this low 
price of only $14.99 — 
order now. You'll be glad 
you did. 



















as a planter 


© 1976 




















(MAIL ‘MONEY-BACK-GUARANTEE COUPON TODAY— 
| MADISON HOUSE T-SHIRTS, Dept. 12498 | 
4500 N.W. 135th St., Miami, Fla. 33059 
| Please send me the ‘‘Women’s Faults’’ T-Shirt(s) | 
| indicated below at only $2.99 plus 65¢ for | 
postage and handling each. 
| Small (8-10) #62071 | 
| Medium (12) #62072 | 
| Large (14-16) #62073 
(0 #61014 year’s subscription to Ladies’ Home | 
| Journal catalog of Stitchery & Crafts @ | 
| only 50¢. 
| enclose check or money order for $______ | 
| (N.Y. & Fla. res., please add appropriate sales tax.) | 
LiNamec eee eee ee SE 
| Please Print 
| PCRS S22 ee | 
SS ee 


Score one for the ladies! 


Womens 1-Shirt 
gpeaks Gut: 


“WOMEN’S FAULTS ARE MANY 
MEN HAVE BUT TWO 
EVERYTHING THEY SAY 
AND EVERYTHING THEY DO” 
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Be el 6 
WOMENS" FAULTS ARE Many 7 
WEN HAVE BUT Two, 
PARYTHING THEY say” 


© Color-bright cross stitch sampler design 
© Comfy 100% cotton 
@ Navy crew neck and sleeve trim 





What an outspoken, fun pokin’ tee-shirt this is! 
Who has the most faults, men or women? Well, 
as you can see from the verse, it’s all in the 
way you Say it! It’s one for the gals with a 
good-humored turn of ‘‘poetic justice.’” The 
words of the old adage are boldly blazoned in 
red, and illustrated with a colorful Pennsyl- 
vania Dutch sampler motif... all framed with- 
in a chain of “‘cross stitch’”’ kisses and hearts. 
Great funwear for leisure, terrific too for teams 
and clubs—and only $2.99 each! 21976 











..wake up beside a red gold river...thrill to a forest 
lake in golden autumn...stro 


ae 


LAKESIDE IN AUTUMN 


% 


Renae, 
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Brilliant 4-Color Photo Mu 


Sweden, world-famous for imaginative and innova- 
tive interior designs, has done it again. In a few 
short hours, you can color your world “glorious 
autumn!”...relax beside a mirror-clear mountain 
lake, rich in luxurious foliage... wake up outdoors 
bathed in the fiery glow of an autumn river sunset. 
Or if your tastes lean towards the exotic, step into a 
breathtakingly beautiful jungle garden path that calls 
you to adventure. 


Each new, exciting PHOTO-WALL is a full 9 feet, 
114 inches high by 6 feet, 5 inches wide and richly 
decorates over 59 square feet of wall space! Four, 
3-by-4 foot panels, are easy to handle and specially 
designed to match perfectly. All you need is a pail, 
two brushes and a few fun hours. And since these 
full-color prints are lithographed in Sweden and 
coated with a special lacquer, they whisk sparkling 
clean with just a damp sponge. 


Kit includes simple, step-by-step instructions, glue, 
and the four panels that comprise your magnificent 
wall. Until you see one of these spectacular 
PHOTO-WALLS in your own home, you cannot 
begin to imagine the breathtaking effect. Your 
friends will marvel at this unique decorating idea. 
The sooner you order, the sooner you'll have the 
beauty of the great outdoors... indoors. While cur- 
rent limited supply lasts, each a low, low $29.99! 


“Madison “House Gifts Dept. 12500 
4500 N.W. 135th St., Miami, Fla, 33059 


into an enchanted jungle. , 


EGE 


r 


(1) Prompt, careful shipment! (2) You must be — 
Or money back — no questions asked! 


ay eae 


Pg OO" RL 
als, created in Sweden 
Decorate Nearly 60 Sq.Ft., And Are 100% Washable 


Ce ee ass 
IN THE WORLD BUT FROM GREENLAND STUDIOS 


-MAIL MONEY-BACK-GUARANTEE COUPON TODAY 


“Madison ‘House Gifts, dept. 12500 
4500 N.W. 135th St., Miami, Fla. 33059 
Please rush the Photo-Wall(s) checked below 
@ only $29.99 plus $2.50 postage & handling 
each: 

___Lakeside tn Autumn #70431 

—__River Sunset #70432 

—__Jungle Walk *70433 

[] Also send Gift Catdlog #16445 for 50¢. 
Enclosed is check or m.o. for $ 


Or charge my: - 
OO Master Charge* (0 BankAmericard 
Exp. 


Date 











Acct. No. 


Signature 
*If using Master Charge, please indicate 
four numbers above your name here 











Name 
(please print clearly) 


AUS S Si ee 
City | 





‘Slate soe: ee Se SS eee 
(N.Y. & Fla. residents add sales tax.) 
FREE 24-HOUR INSTANT ORDER SERVICE for our | 
charge card customers. CALL TOLL FREE 800-327-8351; 
Fla. customers 1-800-432-7521. 


| 





























When Families 
Cook Out 


continued from page 101 


EET AND SOUR VEGETABLES 
pictured on page 86 


(16-0z.) baby carrots, drained 
(16-0z.) cut green beans, drained 
p bottled sweet and sour sauce 
lespoon vinegar (optional) 
aspoon dried dill weed (optional) 





ine all ingredients and heat in 
pan. Makes 4 servings. About 59 
ies per serving. 


BLUEBERRY FLAPJACKS 
pictured on page 87 


s Basic Mix 

s 

ups milk 

(8-0z.) blueberries, drained 

bine Basic Mix, eggs and milk; mix 
Fold in blueberries. Using 4% cup 
r for each pancake, pour onto hot, 
ed griddle or skillet. Cook until 
ly on top. Turn and cook until other 
is golden. Serve with warmed syrup 
butter. Repeat until all batter is 
adding grease to skillet, if neces- 
Makes 4 servings (about 14 pan- 
). About 770 calories per serving. 


o 


CRISP LEMON TROUT 
pictured on page 87 
for outdoor cooking. Try it grilled 
n-fried. 
s, slightly beaten 
milk 
ups white corn meal 
spoon salt 


p butter or margarine, melted 

p lemon juice 

zrill: Combine eggs and milk; set 
>, Combine corn meal, salt and pep- 
Dip fish first into egg mixture, then™ 
icom meal mixture; repeat. In small 
epan, melt butter; add lemon juice. 
2 fish on grill over medium hot coals 
e. Brush frequently with lemon but- 
Sook 12 to 18 minutes, turning once, 
ntil fish flakes easily when tested 
a fork. 

gan fry: Prepare lemon butter as 
e. In a large skillet or griddle, add 6 
spoons lemon butter. Add 2 fish and 
/ over medium high heat until crispy 
m and flakes easily, turning once. 
‘« remaining fish in remaining lemon 
ler. Makes 4 servings. About 667 cal- 
| per serving. 


CORN PONE 
pictured on page 86 


eee 


plutely fantastic with fried fish. 


ps white corn meal 

aspoon salt 

up cooked crumbled bacon 
cups boiling water 

tablespoons butter or margarine 


) 


} 


Problem itching 
is no joke. 


You know there's nothing funny about problem 
itching. We know too. That's why we developed 
BiCOZENE. (Say it “By-Co-Zeen.”) 

This greaseless creme formula soothes and cools. 
Helps stop that awful itch on contact. That's real relief! 


You see, BICOZENE gives 


ou more itch-relief medication 


than that creme you see on TV More itch-relief medication 
—yet BICOZENE is safe to use anywhere your skin itches. 
Anywhere! (Except your eyes and mouth, of course.) 

Ask your druggist. Or look for BICOZENE right next 


to your old anti-itch creme. 


Mix corn meal, salt and bacon together. 
Gradually stir in enough boiling water 
to make a thick paste. Melt 1 tablespoon 
butter or margarine and stir into corn 
meal mixture. Mix well. 

Heat a heavy skillet or griddle; grease 
with 1% tablespoons butter or margarine. 
With hands, shape scant 4 cup com meal 
mixture into 4-inch thick oval patties. 
Place in skillet and brown on both sides. 
Continue making more until all corn 
meal mixture is used. Serve warm. Makes 
4 servings. About 370 calories each. 


CAMPFIRE SEAFOOD DINNER 
A good quick entree for any time. 


3 tablespoons butter or margarine 

34, cup chopped onion 

1 cup slivered hard salami 

1 can (1014-0z.) minced clams, drained 

1 can (5-0z.) boned chicken, drained 

1 can (414-0z.) shrimp, drained 

2 cups precooked quick rice 

134, cups chicken broth 

14 to 1 teaspoon saffron threads or 
lf, teaspoon saffron powder 
(optional!) 

1 can (8-o0z.) green peas, drained 

Salt and pepper 


Melt butter in large skillet. Add onion 
and sauté until tender. Add salami, 
clams, chicken and shrimp. Cook for 1 
minute. Add rice, broth and saffron, stir 
until saffron is dissolved. Cover, simmer 
5 minutes or until liquid is absorbed and 
rice is tender. Add peas; cook until hot. 
Salt and pepper to taste. Makes 4 serv- 
ings. About 445 calories per serving. 


ITALIAN ASPARAGUS 


1 can (16-0z.) asparagus, drained 

14 cup bottled Italian dressing 

2 hard-cooked eggs, cut into wedges 
Divide asparagus into 4 servings. Pour 1 
tablespoon dressing over each serving. 
Garnish each with egg wedges. Makes 4 
servings. About 120 calories per serving. 





UNBAKED BROWNIES 
Great for the kids to make anytime. 


1 box (12 oz.) vanilla wafers, crushed 

14 cup chopped walnuts 

34, teaspoon cinnamon 

1 can (14-0z.) sweetened 
condensed milk 

3 ounces unsweetened, premelted 
chocolate, in packets 


Combine crushed wafers, walnuts and 
cinnamon. Stir in condensed milk and 
chocolate. Pat mixture into an 8-inch 
square baking pan or on a sheet of heavy 
foil. Let set 1 hour. Garnish with 
extra walnuts if desired. Makes 32 1-inch 
brownies. About 120 calories each. 


FRIZZLED BEEF 


2 tablespoons butter or margarine 

214 tablespoons flour 

14 cup chopped onion 

1 cup milk 

1 jar (214-0z.) sliced dried beef, 
rinsed and drained 

14 cup chopped water chestnuts, drained 

2 teaspoons dried parsley flakes 
(optional) 

Salt and pepper to taste 

4 slices bread or English muffin 
halves, toasted 


Melt 2 tablespoons butter or margarine 
in saucepan. Add onion and sauté until 
tender. Stir in four until smooth; brown 
slightly. Gradually add milk and stir 
constantly until thickened. Add beef, 
water chestnuts, parsley, salt and pep- 
per. Stir until heated. Serve over toast. 
Makes 4 servings. About 243 calories per 
serving. End 


Journal Shopping Center 
TERRIFIC TRIANGLES 
PAGE 52: Fabrics used are X Cloth Plus, 12” wide 


cotton, $4 yd.; Toile prints #580. #581 and +534, 
44” wide cotton, $3 yd, all by Stanley Looms. Neck- 
laces are one of a kind from Jasmine and Bread, 
Inc., 207 Fairfield Pike, Yellow Springs, Ohio 45387. 
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ADVERTISEMENT 








BARBARA BRITTON TALKS FRANKLY 
ABOUT COLORING HER GRAY HAIR 


We remembered Barbara Britton as the 
lovely star of the “Mr. & Mrs. North” 
series in the 50's, so we were curious to 
find out her attitudes about going gray 
and what persuaded her to change it. We 
stole a few hours from her busy schedule 
in the theatre and met at her country 
home. 


Barbara, psychologists say women feel 
that going gray is a milestone. 

Getting gray does make you feel older. It’s 
depressing! Being in show business I'd 
been involved with coloring my hair for 
years, so I know what an ordeal it is... 
endless touch-ups...ugly gray roots... pos- 
sible hair damage...that's not for me. 


But you did color your hair. What finally 
convinced you? 


A very dear friend. She'd been coloring 
her hair for years with all of those prob- 
lems I hated. Then she switched to Lady 
Grecian Formula and it was totally 
different. 


Lady Grecian is different! How so? 

It just eliminates everything I dreaded 
about haircolor. From start to finish, Lady 
Grecian is easy. No mixing, no mess and 
no peroxide—so it's gradual and gentle. 


It colors gradually? 


It's amazing. You simply brush this clean 
almost clear liquid through daily until 
your hair is just the color you want. It 
comes out so beautifully natural looking. 
You can even switch to Lady Grecian like 
my friend did. 


You mean someone who’s been coloring 
her hair can switch to Lady Grecian? 
It's even easier than if you're gray. Just 
Lady Grecian the root area as you need it 
—combing it through occasionally...and 
it blends right in with the color you’ve 
been using...and the over-all color gets 
prettier and softer—more believable look- 
ing. And, no ugly gray roots! 


What about younger women just begin- 
ning to find those gray hairs? 


Oh, they'll love it because it’s so much 
quicker and easier than anything else and 


best of all, doesn’t mess up the natural 
color one bit. In fact, if you’re only gray 
around the temples just do that part and 
it will blend in. Or, you can make the gray 
into beautiful highlights. 


Speaking of highlights, your hair cer- 
tainly has a natural healthy looking 
shine. 

Thank you. With most kinds of haircolor, 
each and every hair is saturated with color 
so they tend to have the same rather flat 
look. Well, that isn’t how natural hair 
looks at all. But Lady Grecian works with 
the natural chemistry of the hair so it 
retains this natural blend of shades and 
highlights. 


How long did it take to get your hair 
that lovely medium brown? 

About 12 or 14 days. But, lots of women 
love the color after only 4 or 5 days. And 
if you’re switching or just going gray, it 
takes only a few applications. 

You didn’t mind using it daily in the 
beginning? 

It only takes a couple of minutes and it’s 
fascinating to watch your hair getting 
more beautiful and less gray. In a short 
time you have the color you want and 
then you're never bothered with terrible 
touch-ups. 

You mean you don’t do touch-ups? 

It’s such a sense of freedom. I just brush 
Lady Grecian through my hair once a 
week or so after I shampoo. No problem 
with ugly gray roots. And my hair feels 
soft and healthy. 


You're a real Lady Grecian fan... 

Oh, Iam.Whether you're gray, going gray 

or already coloring your hair, Lady 

Grecian Formula is the perfect answer. 
e e e 


If you'd like to find out how beautifully 
Lady Grecian Formula will work for you, 
we'd be happy to send you a generous 
trial size. Just send $1.00 with your name 
and address to: Lady Grecian Formula, 
P.O. Box 328, LJ, White Plains, N.Y. 
10604. Of course, Lady Grecian is avail- 
able at toiletry counters. Combe, Inc. 
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but I didn’t write it in my checkbolp!! 

“We'll have to search. Maybe allie: 
squirreled it away somewhere.” | a 

Liz put the orange juice in the}! 
frigerator and closed the door withs 
a decisive slam the eggs rattled, “jp 
you people going to go on vacation! 
are you going to run around in in fi 
here for two weeks? Because if | 


fl 


nw 





don’t need me, I can just leave. If I; 
the damned electric bill I'll pay it j 
self, If they shut the lights off we'll 
candles. If the kids don’t brush # 
teeth you can have ’em pulled out; 
get wooden ones, and they'll grow 
to be George Washington. Come o 
youre going, go.” i: 
Connie stood still. Around her |, 
house hummed with the breeding\) 
emergencies, and swelled and pul 
with trouble waiting to be born. 
thousands of tiny threads quiven}p! 
waiting to snap. She was woven i 
them, part of them, and when she ]j} 
they would tear, leaving a great hole 
things to fall down through and be Ij 
forever, “The fish,” she said. “Pea 
forgets to feed his fish.” i 
Liz wrapped Joel’s tie around his ney 
and thrust them both toward the do 
“Aren't the kids going to say gt 
bye?” asked Joel. 
“Wait,” said Connie. Yi 
they? Alison! Rob!” k 
“Rob went off on his bike,” said | : 


bp 
H 


i 


rt) 


1 
d 
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“Where | 


Peanut was in the back yard na 
a stick on the dogwood tree. “Gogg 
bye,” he said. “I’m making a treehor 
I'm going to nail sticks all the way dl 
to the top, and climb up them, 
have a treehouse. I’m going to sleep 
there all the time you're gone away 

“Youll kill the tree,” cried Connie 

“Or break your neck,” said J | 
“Listen, young man— 

“Goodbye,” said Peanut severely, 
fering his forehead for a kiss. 

Joel knotted his tie in the rear- 
mirror. “I must have paid it,” he m 
bled. “I’m sure I did, because I remeé 
ber wondering how the hell it could 
so high in the sufmmer, when we aré 
using the heat. You’ve got to keep af 
the kids about leaving lights on.” 

The dog scratched and whined at 
car door, begging to come, and ] 
dragged him away by the collar. 

As they pulled out of the drivews 
out of nowhere Robbie came swoopii 
in front of the car on his bike. 
slammed on the brakes. “Are you crazj 
he shouted. “You want to get killed: 

“But I knew it was you,” said Ré 
“You wouldn’t run over me. I j 
wanted to say goodbye.” 

“Goodbye,” said Joel crossly. 
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| dbye, darling,” said Connie. 

ve a nice time.” With a wave over 
pulder, Rob pedaled away toward 
fim disasters, speeding cars, sud- 
‘whess, perverts, gang wars, all the 
‘that crouch waiting to spring on 
ined children. 

jn was nowhere to be seen. 

by turned the corner and _ their 
‘@yanished, with a ripping of all the 
‘cated threads, 

iP map’s in the glove compart- 
said Joel. “Get it out. I want to 
ve Interstate to Route 30, outside 
rsburg.” 

be marked, won't it?” said 


) ppose so. But I like to know when 
jing to it.” 

yen you come to _ Seilersburg, 
)coming to Route 30,” muttered 
». It made her carsick to keep 
) at the map and reporting Joel’s 
in to him. This was an old argu- 
fought often, with the car full of 
in pushing each other and want- 
‘know how many more miles it 
ow, and needing a bathroom. It 
)vays fought politely, though, with 
js and tight lips. They never ar- 
in front of the children. 

y, alone in the car with Joel, she 
ee to shout if she wanted to. She 
2e to say, “Why don’t you let me 
. nd you look at maps if you’re so 
bout maps?” However, she found 
dn’t want to. It was too much 


y drove in silence. Joel frowned 
y through the windshield. 

much traffic,” he said. 
eral miles later, he added, “We'll 
ne traffic after Bay Beach.” 
luess so.” 
te 30 was clearly marked for 
“| miles in advance, and they 
i onto it, heading east. 
forgot to tell Liz about the air 
ioner,” said Connie suddenly. 
tybe she'll figure it out.” But, 
they passed through several small 
| he said, “That'll really pile up 
-ctric bill if she leaves it on.” 


s a mistake. The whole thing 
/ mistake. It was a mistake to go 
land leave the kids, and leave Liz 
irge, Liz who was so terrifyingly 
about everything and had prob- 
‘ever cooked a proper meal in her 
r taken a tick off a dog, or sorted 
‘y, or applied a bandage to a cut 
/ a child to bed on time. 

vas also somehow an even more 
‘rassing mistake that she should 
_ alone in this car with a man 
1 Joel McKendrick. 

ly, like a girl at a dance, she 
| sideways at his profile against the 
g scenery. 

ave never seen that (continued) 
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She will 


never 
forget 
the pain 


of poverty. © : 


Patsy knows what it is to be poor— 
so poor she has to live in a slum on 
the outskirts of a big city in India. 

She knows what it feels like to be 
hungry, to wear cast-off clothes, to 
sleep on the floor because there is 
no bed for her. 

Patsy lives in a rented home that 
has only two rooms. She shares the 
two rooms with her parents and six 
brothers and sisters. There is no 
furniture. 

Though he works hard, Patsy’s 
father earns less than $250 a year, not 
nearly enough to provide for the 
family’s needs. Her mother is illiterate 
and does not have a job. And a child 
like Patsy cannot change her drab, 


~ hopeless life—unless someone more 


fortunate will help. 

But Patsy is one of the lucky ones 
who now has a chance to escape from 
this poverty. She has a kind sponsor 
here in this country who is helping 
her through the Christian Children’s 
Fund. 

Patsy attends a school affiliated 
with CCF. She gets her school uni- 
forms and other clothes and her 
books, and at the school she is given 
breakfast, lunch and snacks. 

For Patsy, going to school—getting 
an education—is the happiest part of 
her life. You see, in spite of all her 
troubles, little Patsy wants to be a 
teacher when she grows up. And if 
she succeeds, she can become a useful 
adult, able to help other youngsters 
learn to rely on themselves. 

Through the Christian Children’s 
Fund, you can be a part of this 
person-to-person way of sharing your 
love with needy children—deserving 
children like Patsy who want only a 
chance to make it on their own. They 
need your help or their lives may be 
stunted by poverty and neglect. 









You can sponsor a child for only 
$15 a month. Just fill out the coupon 
and send it with your first monthly 
check. You will receive your spon- 
sored child’s name, address and 
photograph, plus a description of the 
project. You are encouraged to write 
to the child and your letters will be 
answered. (Children unable to write 
are assisted by family members or 
staff workers.) 

You can have the satisfaction of 
knowing that your love can make a 
big difference in the life of a needy 
child. Please fill out the coupon 
Now... 

Sponsors urgently needed in Brazil, 
India, Guatemala, Indonesia, Kenya 
and Thailand. 


We will be glad to send you a 


summary financial statement upon 
request. 





CHRISTIAN CHILDREN’S FUND, Inc. 
Box 26511, Richmond, Va. 23261 
I wish to sponsor a [_} boy [) girl in 


(Country) ERS RS 
[_] Choose any child who needs my 
help. I will pay $15 a month. I enclose 


first payment of $ . Send 
me child’s name, mailing address and 
picture. 


I cannot sponsor a child but want to 
give $ : 

{_] Please send me more information. 
Name 

Address 

City 

State Zip 


Member of International Union for Child 
Welfare, Geneva. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto, 7. 
LH 3180 








BPS 
Write today: Verent J. o> 








Feminine 
ltching 
Shad it- 


“Treally suffered with vaginal 
itching,” says Mrs. N.L. of Lexing- 
ton, Ky. “It seemed like 1 tried 
everything. Then I discovered 
Vagisil. It worked the minute I 
used it.” 

If you suffer from vaginal 
itching Vagisil™ Creme Medication 
may be just what you need. It’s speci- 
fically formulated to bring fast, 
temporary relief and is available 
without a prescription. 

Doctor-tested Vagisil helps 
stop external vaginal itching almost 
instantly. Leaves a cooling, pro- 
tective film to help check bacteria, 
soothe irritated membranes, speed 
natural healing. Delicately scented. 
Greaseless. Non-staining. Vagisil 
Creme Medication isavailable wher- 
ever feminine hy- 


giene items are sold. Vag isil 
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continued 

man before in my life, she thought. Also 
he seems to be lousy company. It is also 
completely impossible to pretend that I 
have been married to him for ten years 
—ten yearsP?—and together we have pro- 
duced three children, Why would I have 
married a man who can’t talk about any- 
thing but the electric bill? Have we been 
talking about the electric bill for ten 
years? Yes. Probably. 

I am now going to spend two weeks 
alone with this man. We will sit down 
alone together facing each other across 
the dinner table for 14 nights, and he 
will say, “I hope Liz isn’t leaving the 
lights on,” and I will say something 
equally fascinating, like “I hope she’s 
not letting Alison watch that awful pro- 
gram.” Then, finally, eternities later, 
they'll bring us a menu so we can read 
it out loud to each other. 

But what will we say at lunch? 

From Route 30 they turned onto 
Route 17 and drove south. Red and 
black lines squirmed down toward the 
edge of the map, wiggling in the glare. 

“I told you we’d hit some traffic after 
Bay Beach,” said Joel, 

Why, oh why, in what fit of madness, 
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had they decided to honor their tenth 
anniversary by coming without the chil- 
dren? Two weeks. Fourteen whole 
glorious days alone together, staring at 
each other through the sudden silence. 

“I hope she doesn’t feed the kids 
those hot dogs,” said Connie. “They've 
been there too long. I forgot to throw 
them out.” 

It was late afternoon when they got 
to Atlantis. The air was fishy and salty 
and bright, and Connie felt her spirits 
lift a little, answering the ancient excite- 
ment of the sea. They carried their suit- 
cases up the robin’s-egg blue staircase 
and unlocked the salmon-pink door of 
their motel room. 

It was bitterly cold, and smelled of 
old socks and mildew and air condition- 
ing. There were two immense double 
beds and a television the same size, and 
several pictures of children with eyes 
like dinner plates, and sliding glass 
doors onto a balcony. Beyond the bal- 
cony lay the beach—empty, curved, 
clean, perfect, edging the blue sea. 

“Oh,” cried Connie, washed by pure 
guilt. “We should have brought the 
children.” 

Joel, cross and rumpled with travel, 
said, “Shut up about the children. Is 
that all you ever think about?” 

Connie sat down on the edge of the 
bed. I will divorce him, she thought. It’s 
as simple as that. I’m not doddering yet, 
I can start a new life, Marry someone 
else. There is no logical reason why I 
should have to spend the rest of my life 
with this rude, unpleasant stranger. He 
doesn’t even like the kids. 


A vision of her new husband floated 
in front of her eyes. He was talking to 
her in the evening. Playing catch with 
Robbie on the lawn. Reading bedtime 
stories. Smiling. She could see every- 
thing about him but his face; except for 
the smile it was smooth and blank as 
cloth. When she finally forced it into 
focus she recognized the vision. It was 
a series of ads for life insurance, or 
maybe aluminum siding. Something 
like that. 

Joel dumped the suitcases on the 
bureau and jerked off his tie. “It smells 
awful in here.” 

Without looking at him she got up 
and slid back the glass door of the 
balcony. Salty air from the ocean poured 
in through the mildewy chill. 

Automatically, Joel went to the ther- 
mostat and turned off the air condition- 
ing. Connie stood breathing the sea 
smell and thought, if he says anything 
about electricity, about turning the air 
conditioner off when the door’s open, | 
will leave. I will take the kids and start 
over again. I will marry, maybe not a 
series of ads, but someone nice. Some- 
one who plays with the kids and smiles 
and doesn’t say “shut up” to me. 

Her back stiffened, Waiting. 
























Surprisingly, Joel laughed, It seem 
a long time since she’d heard him la 
“Relax,” he said. “I won’t say it. It’s 
electric bill, not mine, and I soley 
swear not to mention it.” 

Her shoulders loosened and she 
around. He was taking the pictures 
the walls. “I can’t look at those 
eyed kids,” he said. “There’s some } 
animal that lives in trees and has e 
like that. Tarsiers, I think they are.” 
piled the pictures neatly in the bach 
the closet and then, considering 
empty hooks in the wall, looped his 
over one of them. “I don’t know ab 
you,” he said, “but I’m going to § 
climb into that water and just stay they 
till I wrinkle up like a peach pit. Where 
my bathing trunks?” 

They crossed the sand swinging th 
towels, and Connie felt her skin loo 
white and naked, exposed suddenly 
that. The water was icy on the feet, 2 
then pleasant; the vivid, alive fee 
water only found in oceans. 

They swam and floated on th 
backs, staring at the cloudless deepe 
ing blue overhead, and came out 
waves making Elizabethan ruffs aro 
their ankles onto the firm damp sand 
was late, the beach was empty exce 
for a small, round-stomached child 
a pail running toward the motel, calling 
“Mommy! Mommy!” 

By reflex, Connie’s mouth opened 
answer and her muscles moved to run 

“It’s not ours,” said Joel. “Isn’t 
great? Listen, while we're here, le 
hire a whole raft of kids to run aroun 
yelling “Mom! Dad!’ and we won’t ha 
to answer. Maybe we could even paj N 
them to skin their knees, and lose the 
sneakers, and ask disgusting questionsfil 
in restaurants, and wake up hollering | 
the night, and we wouldn’t have to d 
anything about it.” 

“Monster,” said Connie, Maybe 
won't marry anyone else, she thought. 
can't really think of anyone anyway. 

Showered and crisply dressed, the 
sat down in the restaurant and face 
each other, alone, across the table. Out 
side it was almost dark, and light: 
blinked and flickered on the dark wate 
For a moment Connié saw in her mind} 
Peanut, crouched in the shado y 
branches of the dogwood tree, his teet h 
unbrushed, waiting for sleep. f 

“Lhope .. .” she said. j 

“Idon’t want to hear about it,” said 
Joel firmly. “Not a single goddamned 
word. I'm going to have the bouilla 
baisse, and you'd better have the clams) 
casino because I want to try them, too.” 

“What a bully you tumed out to be. 
I intend to have the bluepoints and I 
intend to eat them all myself. I’m going 
to gain ten pounds while we’re here.” 

“Me too,” said Joel. “Twenty. Fifty.” 

“We won't have to drive back, we'll 
just roll home like beach balls.” 

(continued on page 154) | 
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SHRINK YOUR BODY’S FAT CELLS... 
TRIM AWAY POUNDS AND INCHES! 


‘came the ALL DAY cold tablet. Then the ALL DAY 
y pill. Now, from medical science comes the latest 
[-STEP in the conquest of fat . . . this incredible ALL- 
pie release capsule and fat-melting program, developed 
;/medical doctor . . . and guaranteed to work like nothing 
you've ever heard about, read about, or tried before in 
life. Because when in your life did you ever dream of a 
‘At-loss method so effective, that without starvation diet, 
put grueling exercise, without gnawing hunger you can 
| i ‘orm your body into the sleek, streamlined figure you've 
ys longed for . . . even if at this very moment you are 
uch as 50, 60, or even 100 pounds overweight! 


CONTINUOUS ROUND-THE-CLOCK ACTION 
ATTACKS THE BASIC CAUSE OF FAT 
BUILD-UP DAY AND NIGHT 


e every other weight-loss method that has failed you 
@ past, the COUNTDOWN once-a-day capsule and reduc- 
program works in a completely different way. Not by 
ng your will-power against some ‘‘inhuman crash diet’’. 
iby wracking your body with torturous exercise. And most 
ainly riot by the use of high-powered ‘‘speed’’ drugs that 
e your nerves shattered and shot. 

































ctor’s New All-Day Triple-Action 
\T-MELTER PROGRAM 
Jorks All Day To: 


‘Transform fat into fluid 
d flush it right out of 
ur system. 

Attack the basic cause 
overweight — overeat- 
g — and convert the 
od you do eat into 
med up energy instead 
into fat. 


Break down those 















ydy ... that up to now 
3emed impossible to 
udge .. . and force them 
) be consumed — oxi- 
ized — by your own 
ody chemistry — with- 
ut ravenous hunger — 
yanks to this thrilling 
ew ALL DAY TIME-RE- 
EASE FAT-FIGHTER 
ROGRAM. 


COUNTDOWN 
vith Mira-thene-12 













Before starting this program, consult with your 
physician to be sure you are in normal health and 
your only problem is obesity. Individuals with high 
blood pressure, heart disease, diabetes, or thyroid 
disease should use only as directed by a physician 
As a matter of fact, we urge you to show this en- 
tire program to your own family physician and see 
if he doesn’t agree that this is a medically sound 
approach to the problem of obesity. 


TURN IT INTO FLUID THAT 
OUR BODY FLUSHES AWAY! 


, Now you can lose up to 10... 20... 30 — even 50 pounds or more 
“ithout starvation diets ¢ without grueling exercise ¢ without raven- 
hunger THANKS TO THE MOST POWERFUL REDUCING AID EVER 
EASED FOR PUBLIC USE WITHOUT A PRESCRIPTION! 


Instead, this NEW TOTAL APPROACH TO TOTAL SLIMNESS 
actually helps shrink the fat cells in your body ALL 24 
HOURS A DAY .. . even while you sleep. Yes, literally burns 
and oxidizes those bulging pockets of flab as you lose weight 
— all over your body — as it melts down into liquid that 
your body flushes away daily, in a completely natural, gentle 
manner. 


And it’s all so easy with this wondrous ALL-DAY CAPSULE 
that helps set the stage for the fat-burning process to be 
triggered into action. 


A DOCTOR EXPLAINS... 


No matter how many fad and crash diets you've run through 
in the past . . . there Is only one effective weight-loss 
method known to medical science. It is simply this: in order 
to burn off fat there are 2 things you must do. 


1. You must decelerate the rate of calorie intake. 2. You 
must step up your body's rate of fat burn-off just like you 
step up a furnace, so that you actually convert the food you 
do eat into burned-up energy instead of into piled-up fat. 


And this is precisely why COUNTDOWN Is so effective. Be- 
cause the moment you launch yourself on this doctor's ‘‘Life- 
time Slimness'’’ program, here’s what happens in your body: 


4. Gnawing hunger pangs disappear as tiny grains of the 
most powerful reducing aid ever released for public use 
without a prescription are gradually released into your 
system to constantly calm your appetite and help you de- 
celerate your body's caloric intake. 


2. The food you do eat on this doctor's fully satisfying eat- 
ing program instead of being stored up as fat, is now 
converted into a source of energy that your body burns 
away. 


3. And even though you may lose as much as 20, 30, 50 
pounds OR MORE . . . you never miss a meal . . . never 
deny yourself sensible snacks and desserts . . . never for 
a single moment starve yourself the very least bit. 


NOW! ALL THE ECSTASY OF SLIMNESS 
WITHOUT THE AGONY OF HUNGER! 


That's because with the COUNTDOWN no-hunger way to slim- 
ness, you arm yourself with the most modern and effective 
way to weight control known to medical science: This medi- 
cal doctor's all-out assault and VICTORY OVER FAT BUILD- 
UP . . . due to excess calorie intake and lack of fast calorie 
burn-off (the basic cause of overweight). The COUNTDOWN 
once-a-day, continuous action, time-release capsule and pro- 
gram works ail the time... all day... Transforms your 
body fat into ‘‘flush-away liquids’ . . . It Is by far the 
easiest, most pleasant way to achieve that slim, trim body 
of your dreams. 


WORKS SO FAST YOU START TO GROW SLIM 
IN JUST DAYS — IN FACT, EVEN WHILE YOU SLEEP! 


Best of all, not once are you asked to pit your hunger against 
a cast-iron willpower. All you are asked to do is simply this: 
Take one of these new ALL-DAY time-release capsules each 
morning . . . then following the doctor's satisfying eating 
program and his simple nightly bedtime toneups (that are 
actually fun to do), you literally eat your way to slimness 
as you shed pounds and inches like never before. 


Naturally, you can’t expect to gorge and stuff yourself silly 
on all sorts of over-rich, high-fat foods . . . and In unlimited 
quantities. BUT — and this is the whole key to success — 
if you will simply replace all those zany, half-baked fad diets 
of the past with this high-powered ALL DAY capsule and this 
doctor’s sane, satisfying eating program . . . YOU without 
gnawing hunger . . . YOU without grueling exercise can lose 
up to 10 — 20 — 30 — even 50 pounds OR MORE thanks to 
the latest, most effective doctor-developed ONCE-A-DAY re- 
ducing: program in AMERICA . . . COUNTDOWN with Mira- 
thene-12. 


SEE DRAMATIC RESULTS IN JUST 
72 HOURS ... OR IT COSTS YOU NOTHING! 















HELPS YOU DISSOLVE FAT AWAY 
as this doctor’s 
3-way action program 
e breaks down bulging pockets of fat while 
it burns away fatty tissues from your entire 
body 
e shrinks your body’s fat cells 
e turns fat into liquid that your body drains 
away 


Yes, you step up fat burn-off as you decel- 
erate calorie intake . . . meaning pounds and 
inches melt away starting in just days! 


So effective you'll lose up to 6 pounds of fat 
and fluid the very first 72 hours! 


































© 1976 American Consumer, Inc. 
PEAPCAPSAPEMPOLOLOL OO ENPENPOAPOAVE 


GUARANTEE 
You must lose up to 10, 20, 30, 40 — 
even 50 pounds, or it costs you not a 
single penny on this special no-risk trial 
offer. In fact, if you are unsatisfied for 
any reason simply return the bottle cap 
only for a full refund of your purchase 
price with no questions 
asked. Can anything be < 
possibly more fair? 












COUNTDOWN, Dept. JWL-43 
416A Fox Pavilion 

Jenkintown, PA 19046 
Yes, | want to lose weight with this 
doctor's thrilling once-a-day time release 
capsule and reducing program. Rush me, 
| on full money-back guarantee, the 
COUNTDOWN |. have checked below. 


1 Check Quantity Desired 
| 1 21 day supply .. . only $5.95 
(plus 35¢ postage & handling). 


I ( 42 day supply... only $9.95 
(plus 50¢ postage & handling). You save $2.00 | 


(Ol 63 day supply . . . only $13.95 | 
| (plus 50¢ postage & handling). You save $4.00 

Total amount enclosed $_______ (Penn. residents add 

6% sales tax). Check or money order, no CODs please. | 











| Name | 
| Address Apt =H 
[icity cee state = Zip j 

Dist. by Bio-Drene Pharmacal Sales Corp. | 








Turn your ABCs 
into shorthand in as 
little as 6 weeks 


Can you read the message above? If so, you 
are actually seeing for yourself just how 
simple it is to turn your ABCs into short- 
hand with Speedwriting. 


There’s no ‘‘mystery’’ to Speedwriting 
Shorthand. No strange signs or symbols to 
learn. No expensive machines to buy. 

With Speedwriting, you simply combine 
the individual letters of the alphabet in a 
systematic, common-sense way to make all 
the shorthand ‘‘notes’’ you need, 

Small wonder, then, that more than a mil- 
lion girls have been able to master short- 
hand the Speedwriting way. Many in as 
little as six weeks. 

You can, too, at home in your spare time 
or in classes in over 400 cities worldwide. 

For full information and a free sample 
Speedwriting lesson, mail the coupon. 


Speeduriting prouband 
An Educational Service of ITT 


CURR ee cosient cee ee ee ae 


SCHOOL OF SPEEDWRITING | 
Dept. 5308-6 
55 W. 42nd St., New York, N.Y. 10036 


Please send me a free sample lesson and 
information. I am interested in: 


| 

I 

I 

| 0 Home study ( Classroom instruction 
| 0 If under 17, check here for booklet ‘‘A”’ 
I 

I 

I 

I 


Print 
Name 


Street 
City 
State 


Age 























Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 


body. No-puncture safety feature—clinically tested and 
hundreds of dol- 


recommended by dermatologists. Save 
lars over salon electrolysis. 


14 DAY MONEY BACK GUAR. 


$16.95 sena check/M.0. 
Cal. res. add 6% sales tax 


[J ! enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 

LJ | enclose $16.95 in full payment. 

CL) BankAmericard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-68 
1935 Armacost Ave., Los Angeles, CA 90025 
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Ms rR ee N WE 
lection of 100 all different stamps from 
the world over — new countries, new commemoratives, new pictorials, | 
scarce older issues. Montreal Olympics, Africa’s Dr, Schweitzer, 
war-torn Angola, U.S. Champions of Liberty, others shown PLUS { 
many more. Strange beasts, exotic native scenes, rare paintings. 
Mint and used, small and giant-sized. Also stamp selections to ex- 
amine, Buy any or none, Return balance, Cancel service anytime, 
Rush 10c today for this spectacular collection, 

GARCELON STAMP CO., Dept. 8LIT, 
ad 















Calais, Maine 04619 





WIDE-VIEW 
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New rectangular shape for a larger mirror 
area! The bathroom mirror that comes to you— 
8x6"’ two-faced mirror flips from plain to 
magnifying, extends 30”, swivels for best 
angle and light. Gives back-of-head view to 
style and trim hair, folds flat to wall when 
not in use. Polished chrome-plated metal. 

8672 Extension Mirror 14,98 


Add 95¢ post. & hdig. N.Y. res. add taxes 


Oe The Country Gourmet 


Dept, L8J1, 512 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 










the original 


Back 
Seam Pant 


Hold that figure perfect 
line in never sag, 100% 
polyester double knits. 
Special Back Seaming 
The designed to fit pants 
with special back 
seaming & elastic 
waist. Machine wash, 
dry and never iron. 
Navy, Lt. Blue, 
Brown, Black, 
Beige, Grey, White, 
Burgundy, Green, 
Yellow, Pink, Pur- 


ple, 
$16 


Sizes 6-20 


$17 


Sizes 36-44 
Plus $1.50 postage each 
$8 deposit on COD’s 


Vicki Wayne—L8P 


600 S. Country Club Rd. Tucson, AZ 85716 























































Mrs. Rot. Mone ES Fiera 
$78 Beach Avenue E Robert R. Kes 
Bueas, Calsiornia 1240 pes $9227 
94131 p Roswell, Pa. 
wage 
m D, Harris 










Mr, Mr. W. C, Caster 

Shadow Falls Manor 
2705 University 

“Boulder, Me. 04813 


Viti 
7 2p Ballard Road 
3 ; Lee, Washington 


, # 98325 

















, He Christine David 
H 233 Flower Terrace 
Midland, Wisconsin 
7 $4201 


ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
oadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels Taxa". 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 1%” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. 
Via Ist, add 36¢ per order. 80 p. Useful Gift Cata- 
log. 50¢. Bruce Bolind, 38-L Bolind Bldg., Boulder, 
Colo. 80302. (Since 1956, Thanks to You!) 


| RUBBER PANTS $7.00 


HYGIENIC—PINK or BLACK 
DIRECT MAIL ORDER 


(Send U.S. Money Order or 
check.) Soft Rubber. State Waist 
Size. Send ONE DOLLAR for Air 
Mail Catalog of 


RUBBERWEAR 
South Bucks Rainwear Co. 
(LHJ), Iver, Bucks, 
England, SLO 9BA 


E 2345 Saguaro Street 
fi ) Austin, Arkona 
e RSOO2 




























Coffee to go! 

Commuter coffee cup lets you take 
coffee break right in your car whilll! 
traveling or on time-consuming stopii! 
and-go trips when minutes are Precious#y! 
Outer cup adheres to dashboard an 


( 
houses a plastic mug with spillprooil! 
cover and opening for sipping. 334) 
high. $3.25; 2, $6. Bruce Bolind, Depth! 
LH8, Boulder, CO 80302. ) 


Pretty for plant pots 

Natural seagrass baskets adorned with 
colorful hand-sewn flower designs are 
decorative for your plant pots. Lined 
with natural strawcloth. Set of 3 with 
top diameters of 514", 7”, 8”, and 
heights of 5”, 614", 7”. Set, $7.98 
plus 75¢ p&h. Vernon, L8JE, 510 S$. 
Fulton, Mt. Vernon, NY 10550. 








Crisscross sandal : 
Cradle your foot in this lovely, ultra- |i 
sort leather wedge by Kraus. Thick and jw 
thin straps cuddle your foot in com- | 
fort. Adjustable buckle sling. 134” 
wedge heel. Cushioned insole. Multi- 
color, white, bone, or navy, 5-10 M. 
$18 plus $1 p&h. Old Pueblo Traders, |@p 
600 S. Country Club Rd., L8A, Tucson, , 
AZ 85716. 
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JEWELRY + STATIONERY - WRAPS - TOYS - HOUSEWARES 
Over 175 Name Imprinted Christmas Cards 










Christmas 
All Occasion 
Birthday, Get Well 
Religious 












Holiday 
Decorations 
$1.00 up 


Christmas and 
All Occasion 
Gift Wrapping 
$1.50 up 









Wrn-fed favorites 
Hat servers in corn motif fill your table 
Iy2ds with gleamy white ceramic good- 

ss. Set of 4 corn dishes, $4.98. Set 
18 spears to hold corn, $1.98. Salt 









SRS HE WOT: 


Cees, 
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Calendar Towels 
(large selection) 





































Stationery & Novelty & Children’s 
Notes $1.00 up Items $1.00 up 








































4 a Novelty 2.00 each 
od pepper set, $1.98. Butter warmer ss - 
J):, $1.98. All for $9.98. Add 60¢ p&h. Early American) [st 2s-up | 
untry Gourmet, L8JE, 512 S. Fulton CASH PROF! tr 100% otName —=-=- Leo 
., Mt. ; 0550. apis 4 eg |'HEDENKAMP & CO.,Inc., Dept. 157 FRET! 
eget. Vernon, NYT MT ATOR LORCA LCM | cunistmas |1361 Broadway, New York, MY. 10013 chee 


CARDS sent 
PRss 
With First 

Order 







Biy-E ya 
POC igtty 
Teta 

A Colt) 


OR - 
' MITCHELL GREETINGS CO.,Dept.157 


"5000 Rinke, Warren, Mich. 48091 


OR - 
1 ALBOA GIFTS & GREETINGS, Dept.l57 
4221 Oak Street, Oakland, Calif. 94607 


I Please send me salable Samples on approval for 
030 day trial, FREE Color Catalog, FREE Name Im- 
printed Christmas Card Album Offer, Sales Plan, Party 
1 Guide and FREE Gift Offer, plus Extra Bonus Plan. 


NO EXPERIENCE NEEDED - YOU TAKE NO RISK 


Amazing profits for clubs, housewives, students, shut- 
ins, others. Visit with friends, neighbors, club members 
and show value packed Greeting Card Assortments. 
Cards worth 25¢ or more sell for less than 10¢ each 
when bought by the box. Also Gift Wraps, Stationery, 
Housewares, etc. It’s fun, and profits come easy. 


Fast Selling Name Imprinted Christmas Cards 


For those who take pride in sending the very best per- 

sonalized Christmas Cards we offer a price range of 25 

cards for $2.95 up to $57.00 per 100 cards. 

Mail To Address HEDENKAMP, Deot 157 OnE Peat 
Nearest You 361 Broadway, New York, W. ¥. 10013 oa 

_ BALBOA, Dept157 a 
22) Oak Street. Oakland, Calif.94607 










































MITCHELL , Dept. 157 
6000 Rinke, Warren, Mich, 48091 
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SUMMER 
SPECIAL 


Baby's First Shoes 
BRONZE PLATED 
IN 
SOLID METAL 
Only 


$399 
















lay guitar 
‘ne 66-page secret system teaches you 
i» play a song the first day, any song 
fy) seven days. Contains Guitarists Book 
'f Knowledge, 52 photos, 87 chord and 
nger placing charts, 110 songs (words 

music), wallet-size tuning device for 
| ning any guitar by ear. $3.98 plus 
5O¢ p&h. Ed Sale, Studio LH8, Avon 
y the Sea, NJ 07717. 


























BOOKLET 
TU 
FREE! BS 


t 2 Eesasrian} 

LEARN UPHOLSTERY AT HOME «» «restore old chairs, 
sofas to like-new condition! A clean, enjoyable way to put spare 
hours to profitable use. Old cast-offs picked up for dollars, worth 
hundreds when reupholstered! Fascinating home study course in- 
cludes tools, kits, supplies. Earn as you learn — start your own 
business! SEND FOR OUR FREE BOOK TODAY! GET A BIG 
ILLUSTRATED 32 PAGE BOOK ON UPHOLSTERY and the 
upholstery business and a sample lesson showing = 
how the fabulously successful MUI system is taught. 
It costs you nothing to get the information and 
there's no obligation. No salesman will call. 


SEND FOR OUR FREE BOOK TODAY! » 















Limited time only! Baby’s precious shoes gorgeous- 
ly plated in SOLID METAL, for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. Sat- 
isfaction guaranteed. Also Portrait Stands (shown 
pbove), esticays, poor ay eee at preat aN 
ings. rillingly beautiful. e perfect Gift for Da i 

or Grandparents, SEND NO MONEY! Rush name BO Tene ane 
and address today for full details, money-saving cer- - - = aes : 
tificate and handy mailing sack. WRITE TODAY! | © 


i 
Tec) 


















Personalized woven labels 


















Hi 

/Really put the finishing touch on your 

creations with colorful, woven cotton AMERICAN BRONZING CO. THE 
Jabels. Eggshell shade with your name Box 6504-H6 Bexley, Ohio 43209 ETERNITY 
printed in red (washable). Specify: RING 

' Hand Made By; An Original By; Fash- in solid 
tioned by; Made Especially For You By. E 

| (Any one style and name.) 50 for $4.25; PRICES SLASHED ON Sterling 
35 for $6; 125, $8.75. Bolind, LH8, DEVELOPING Silver 


To renew a wedding vow, to say, “Yes, today more 


| Boulder, CO 80302. 
than ever.” To mark baby’s birth or an anniversary. 












AER I7 TE 1976 CE 


PC i. Of OS " 
i renal, ? bout 8 WALRIVES 


NITED STATES PRESIDENTS 
| ON STAMPS — 10¢! 


“ilection of 21 genuine postage stamps honor- 
) U.S. presidents in our Bicentennial Year 
‘ym Rwanda, Monaco, many other countries. 
rtraits of FDR, JFK, Eisenhower, Lincoltn 
' other presidents, plus color paintings of 
Ashington crossing the Delaware, etc. Also, 
‘her exciting stamps to examine FREE. Buy 
y or none, return balance, cancel service any- 
ne, but this valuable collection of 21 stamps 
‘tus 40-page Illustrated Catalog) are yours 
| keep. Send 10¢ today! H. E. Harris, Dept. 
R4, Boston, Massachusetts 021 17 





Fil M SPECIAL : 
OFFER 
when you enclose this ad 126 or 110 Instant-Load 
with your film Kodacotor film, 12 exp 























110 Instant-Load, 20 exp. | $2.00 
{1)')-4 126 Instant-Load, 20 exp. | $2.00 





HME 35 mm, 20 exp. $2.50 
36 exp. $4.00 


Highest quality JUMBO-SIZE prints: you get 
special silk-textured paper ° rounded corners 
e bigger borderless picture area ¢ highest 


quality Kodak paper ° 
free film mailers. Limit! DEPT. 940 
3 rolls to a family. 
Clark 


VET Tau MT ee 
location for fast service! 
PO Box 991, BOSTON, Mass. 02123 
PO Box 839, PHILADELPHIA, Pa. 19105 

















CREDIT GIVEN 
FOR ALL PO Box 1018, WASHINGTON, D.C. 20013 
UNPRINTABLE PO Box 100085, ATLANTA, Ga. 31348 
NEGATIVES PO Box 4831, CHICAGO, III. 60680 

PO Box 2287, S. SAN FRANCISCO, Cal. 94080 





PO Box 92926, LOS ANGELES, Cal. 90009 
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Perhaps richer than your first wedding band, for a 
love grown richer with time. A circle of fiery Aus- 
trian crystal stones, about 2 carats in all — an 
exquisite openwork setting, an elegance that’s truly 
rare. American-made, gift boxed In velvety red. If 
you’re just beginning, a divine wedding ring, too. 
3791 Eternity Ring. Sizes 5,6,7,8. ......--- $12.98 
eet _ 2, Add 45¢ post. & hdig., N.Y. res. add tax 
1951 “yy, 
w SILVER wy 


e e 
gute SLULLTAN WERON oe. 


€ 


9305109 §. Fulton Ave., Mt. Vernon, N.Y. 10550 


BORDERLESS COLOR PHOTO SPECIALS 


Serre iad 1° “eal ee 


EST TESty 5x7 IN COLOR 


or 
$ 2 3—5x7 ENLS. 


or 
1—8x10 ENL. 
or 
20 WALLET SIZE « ° 


Matchless color copies on silk finish paper without bor- 
ders. Brighter than original. Send any photo (8x10 or 
smaller). Returned. Add 35¢ per selection for postage and 
handling, and 50¢ extra for First Class service. Satis- 
faction guaranteed or money back. 


Reliance Color Labs Inc. 
Studio 52 S, Box 150, Port Chester, N.Y. 10573 





FULL COLOR 





Away trom tt all 


continued from page 150 


“Shall we have large lobsters or small 
ones?” 

“Large ones,” said Connie. “The big- 
gest they’ve got.” 

In the morning they lay on towels in 
the hot sand, the sun working its way 
down deeply into their bones, listening 
happily to the cries of other people’s 
children in the surf. Connie stretched 
until her knees cracked, and dug her 

toes down into the hot sand. 
' Beside her, through her eyelashes, 
she could see Joel’s back. It was a good 
back. The muscles weren’t as sharp and 
clear as they’d been ten years ago; but 
the shape was still elegant and clean and 
swooped firmly down into his trunks. In 
the sunlight she could see the line of 
down along his spine, beaded with salt. 

. She reached out and traced it with her 
finger. Without opening his eyes, Joel 
smiled blindly at her. 


Good heavens, she thought, it’s ridic- 
ulous. It’s indecent. I’m still as much 
in love with him as I was ten years ago. 
Maybe I always have been, secretly, all 
this time, without noticing. It’s been 
hiding somewhere. 

In the afternoon they walked slowly 
along the boardwalk licking ice cream 
cones, staring into shop windows. Con- 
nie was barefoot and the boards were 
soft and warm and splintery underfoot. 

“Postcards,” said Joel. “Shall we pick 
up some for the children?” 

“What children?” said Connie. 

“Oh, the ones we might have some 
day. Do you think we should?” 

“Let's get gerbils instead. They don’t 
eat as much.” 

They napped and ate and swam and 
lay in the sun and went to a night club 
and howled at the comedian in all the 
wrong places, and even once, awkward- 
ly, giggling, tried to dance. 

“It’s your fault,” said Connie. 

“It is not. I was always a very snappy 
dancer. You were always awful. You try 
to lead.” 

“You should have married what’s-her- 
name, then. Angela.” 

“Ah, Angela. I often think of her. She 
was walleyed; it gave her a pensive ex- 
pression. Besides, what about you and 
that disgusting Arthur?” 

“Alas, poor Arthur. He loved me 
madly. It made him stutter.” 

“Let’s sit down, your feet are killing 
me.” They stood still on the dance floor, 
and his fingers on the back of her neck 
made her shiver lightly. His eyes were 
dark and serious. “Better still,” he said, 
“let’s go back to the motel.” 

The days washed over them, all 
beautiful, all sunny, even the time it 
rained and they stayed in bed all day 
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scattering newspapers and crumbs 
among the sheets and watching the At- 
lantic churn greenly, and the next day 
the sun was shining again. 

And after two weeks they hung the 
bug-eyed children back on the walls 
and went home. 

They drove north on 17 and west on 
30 to the Interstate, with the sun in their 
eyes and the red and black lines squirm- 
ing on the map. 

Joel drove steadily, frowning through 
the windshield, at exactly the speed 
limit. Connie thought, I could put my 
head on his shoulder, I used to, We 
used to drive, years ago, with my head 
on his shoulder and his right arm 
around me. Dangerous, I suppose. We 
could, though. We used to. 

But the sun was hot and she had the 
map, so she stayed where she was. 

Off the Interstate, and down Aiken 
Street, and Church Road, and Bridge 
Street and home. 

The dog ran out to greet them, wag- 
ging his entire self, leaping up in de- 
fiance of orders, scratching at their legs 
with frantic love. 

The living room was a welter of shoes 
and newspapers and cups and glasses 
and toys and a wet towel on the couch. 
The children gathered, crying, “What 
did you bring me?” 

Liz looked tired and uncombed, “I 
hope you had a good time,” she said. 

“We had a wonderful time,” said 
Connie. “A . . . well, just a wonderful 
time.” 

“One of my fish died,” said Peanut. 

“Did you forget to feed them?” 

“Aunt Liz wanted to flush it down the 
toilet, but I saved it to show you.” 

“You saved it?” 

“It’s all right,” said Alison hastily. 
“I made him put it in the refrigerator.” 

Joel set the suitcases down where 
someone would surely fall over them. 
“Where’s Robbie?” he said. “Listen, 
young man. You left your bike right 
in the middle of the driveway where I 
almost ran over it. How many times 
have I told you if anything happens to 
that bike you don’t get another till you 
buy it for yourself?” 

“Alison,” said Connie, “what are you 
doing in that dress? I told you, it has to 
be ironed, and you've got to save it for 


| 
parties. You march right upstairs |} 
change into jeans or shorts.” 

“Aunt Liz doesn’t mind,” 1 

“Aunt Liz: doesn’t have to ironllh 
There was a banana peel, blacké 
with age, on the coffee table. Swi 
invisibly, the intricate threads of 
household were weaving themse 
around her again. 

“Didn't you bring any presen 
asked Robbie. f 

“They're in the suitcase.” Not 
princely; some shells and taffy, an 
cheesy captain’s cap, hastily gathe 
at the last moment. 

Silently she appealed to Joel, 
someone drowning. But he was sort 
through the rumpled stack of mail y 
his back to her. 

“Here’s something from the elec 
company,” he said. “Oh Lord, mayh 
didn’t pay them. Letter from my bre 
er; I wonder what he wants. Bill f r{ 
Dr. Stein, The Smart Shop, mortgag 

“Can we eat at Gino’s tonight?” ask 
Alison. | 

“No. What’s that stuck in your ha 
Gump?” i 

“I don’t know. Aunt Liz took us | 
Gino’s all the time.” { 

In the kitchen the refrigerator labo | 
in the heat, its door ajar, its dead gol 
fish within. Joel, she thought. Jos 
Look at me. 

He turned around as if in answer al 
looked at her and said, “I didn’t pay! 
after all.” 

They were home again. She picke 
up the banana peel and some cups ar 
carried them out to the kitchen. ! 
vacation was over. | 

But it was still there, Secretly. It 
curled up somewhere underneath the 
days, waiting like an unread book d 
the shelf, or the. diamond earring 
there’s never a chance to wear, tucke 
away waiting for its few small scattere 
times to come. It was still there, safe 
mysteriously untouched by boredor| 
and anger and confusion and the endl 
tangle of days that passed over it. Wher 

] 


| 


they found it again it would be th 
same and open out for them like a rost 
opening. 

Wait for us, she prayed. Everything 
will be all right as long as I know you're 
there. Wait for us. We'll be back. Ene 





“Watch his face when he learns we’re volunteer fire 
persons on our way to a fire.” 









| Special Home Improvement Guide, page 137 
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Moisturizing 
Liquid 
Makeup 
Touch 
SGlow 













How muchcolor 
is in your makeup? 4 
Touch & Glowisonly 
12% color & cover. 
Enough color to give yo 
a good healthy look. 
Enough cover tohide 
tiny flaws. But not so much 
it clogs your pores 
or smothers your skin. 
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The rest of Touch & Glow 

is all moisturizer. 

88% moisturizer . 

For the look of a beautiful 
complexion today and 
the protection skin needs 
for a beautiful tomorrow. 
12/88 Touch & Glow. 
It’s 100% beautiful! 


0 »orotective moisturizer 


*Including 2% fragrance and formula protectors. 
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100% beautiful! 
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Which 
is the new pan? 


Which 
has been used 
127 times? 





Ste 


winkle« keeps copper 
looking almost new. 
Even if you cook 

with it daily. 

We cooked in one of the pans 
above 127 times. It collected all 
the stains, marks and tarnish that 
most pans do. But it got regular 
care with Twinkle. 

Look closely. Can you tell which 
pan we used? (The pan at the 
bottom was used 127 times.) 

Twinkle makes copperware look 
like new because it contains a 
unique blend of cleaning agents 
that dissolves the stains, marks and 
tarnish that make your copper 
look old in the first place. 

Twinkle. It can keep all your 
copper looking almost new. And 
that’s a good feeling. 

Twinkle keeps stainless steel 
bright and spotless, too. 





—with exclusive shine-protecting Chronite 
© 1976, The Drackett Products Co 
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Save $200 





Sears Open Hearth 
Bedroom Set 





Now Just $699 


August 23 — September 25, 1976 


Save 20% on many Open Hearth 
coordinated accessories! 


Save $200 on the four-piece 
Open Hearth all wood Bedroom 
set you see pictured. Pay just 
$699.00* (The four pieces include 
dresser, deck mirror, 5-drawer chest 
and bed headboard and footboard.) 
There are many other furniture 
pieces from the Open Hearth 
Collection on sale, too! 

And you save 20% on many 
Sears Open Hearth coordinated 
accessories. 

What's more, right now is the 
time to save on Sears Open Hearth 
Dining Room, Family Room, and 
many coordinated accessories. Just 
as beautiful! 


Sears Open Hearth country 
pine furniture is built the way 
Early American furniture should be 
—to last. Hundreds of construction 
details make it a Sears Best. 

Take a good look at the finish. 
It takes 26 painstaking steps to 
achieve Open Hearth’s warm 
golden glow. 
*Prices higher in Alaska and Hawaii. 






And all Open Hearth coordi- 
nated accessories have been specially 
designed to go beautifully with each 
other. You won’t have to search 
forever for all the right accents to 
make your Open Hearth Bedroom 
complete! 

Sears Open Hearth. On sale at 
most larger Sears, Roebuck and Co. 
retail stores now. But hurry, sale 
ends September 25, 1976. 


A. Save 20% on the Open Hearth 
brass-plated headboard and foot- 
board. 

Save 20% on Open Hearth 
“Lancaster Patch” comforters, 
sheets, pillow shams and dust 
tuffles. Bedspreads, too. 

B. Save 20% on Open Hearth 
“Oliver Twist” carpeting. 12 colors 
to choose from. 

C. Save 20% on all Open Hearth 


lamps. Many more to choose from. 


Only at Sears 


From Sears Open Hearth Collection. 
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CATCHING UP 
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Buy two pairs 
of marvelous 
Mojud pantyhose. 


NO.3 
IS FREE! 


Thank you for the many nice letters about the ERA editorial in our July 
issue. Even women who had doubts about the amendment seemed to 
respond to our request to learn more about it, a cause in which 36 
women’s magazines joined. As a member of the National Commission on 
the Observance of International Women’s Year, I am pleased to report 
that the life of the commission has been extended, and that Congress has 
approved state and regional meetings throughout the next year to air 
varying outlooks on women’s issues. This will culminate in a national 
conference, sometime in 1977. Watch for these meetings, and take part 
in them. ... INOCULATION UPDATE. We'd like to explain that the 
piece on swine flu in our August issue had gone to press before the major 
storms of controversy had blown up about the inoculations. What to do 
when health authorities differ and you're confused about whether to 
protect your family or not? Probably the best course is to ask your own 
family physician, and heed your own common sense. We're watching the 
story carefully, too. ... POLITICS: Will the Journal be endorsing a 
Presidential candidate? No, we won't. But we will be up front on both 
sides of the campaign, helping women to make up their voting minds 
with their usual blend of informed objectivity and inspired instinct. 





THE QUINLAN CASE 

Even before printing, the Journal’s exclusive story of the Quinlan case 
seen through the eyes of Karen Ann’s family, has caused comment. (It 
starts on page 69.) The Quinlans wanted the world to know the deep 
emotional and religious convictions that lay behind what seems to be a 








Le) ps 5 
fe / cruel decision, and they chose the Journal, they say, because of its 
Vd “humanity and integrity.” Proceeds from the article will go to a hospice 
ae, for the terminally ill, with the approval and support of church 
| 7 \ authorities. Do let us know your reactions to this tragic and important 
/ 7 \ personal story, so complex in its humanitarian ramifications. 
at / \ 


BARBARA ON CAMERA 

Francesco Scavullo, the photographer whose striking studies of 
glamorous women comprise our beauty portfolio this month (page 89) 
took the cover photo of Barbara Walters. That’s the two of them below, 
on a hot midsummer day. As a career woman, and a friend, I have 
watched with fascinated horror the critical press reactions to her success. 
There’s even a novel coming out next year called “No Dame Is Worth a 
Million Bucks a Year.” Nobody has worked harder or longer than Barbara 
to climb the ladder. We urge the women of America to cheer the first 
national anchorwoman on TY ... and to hope more will follow in her 
footsteps. 
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Our choice of sensational, 

sheer Riblbed-Control-Top 

Pantyhose with reinforced 

toe or sandalfoot. 

Or Sheer-to-the-Waist 

Pantyhose in sandalfoot, 

a stylish basic. 


And the third pair 
is absolutely free! 
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At fine stores until October ‘4st. 


KAQOJIUD 
HOSIERY 


Another fine product of Kayser-Roth 











registered Trademark of The Coca-Cola Company. 


TRADE MARK ® 


IT HELPS KEEP YOU LIGHT ON YOUR FEET. 


Everybody's doing the TAB dance. 

Because one refreshing taste of TAB will get you dancing to our 
tune. It only has one calorie, so it helps keep you light on your feet. 

So pick up TAB. And kick up your heels. 
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Short hair has special needs. blow-drying, it gives short hair lots of body, 
Like body and bounce. and a look that’s shiny, swingy, easy to man- |) 
That’s why Clairol developed age. That’s the Short & Sassy look. | 

ort & Sassy. It’s world figure-skating champion | | 
It’s the protein-enriched conditioner Dorothy Hamill’s look. 


st for short hair. With more than twice the And now it can be your look too. 
otein of the leading conditioner. Even after 
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What's 












By Gene / Shalit 


Two terrific comedies this month—‘‘Murder by 
Death”’ dishes up laughs on many levels; 
“Silent Movie” is a film for everyone, a comedy 
treasure too funny for words. 


Movies have been tumbling into the theaters at a merry clip, and, 
for a change, there’s been wheee among the chaff. Two of the best 
comedies in years have been made by Neil Simon and Mel Brooks. 
(Simon’s shimmers with speech, but Brooks bans banter and has made a 
silent movie. ) 

In the world of science fiction and the supernatural, there are four 
films, one of which is super and none of which is natural. Then there 
are... but enough of the preamble, let’s get to the amble already. 

Neil Simon—whose hits include Plaza Suite, California Suite, The 
Odd Couple, Barefoot in the Park, and The Sunshine Boys—has now 
written Murder by Death, the wittiest mystery movie in years. In this 
comedy that’s full of fun, Truman Capote portrays an eccentric million- 
aire named Lionel Twain who twacks five of the world’s most famous 
detectives and invites them to his mansion for dinner and murder. He 
challenges them to solve the perfect crime—which hasn't been committed 
yet. These characters of fictional fame are gleefully satirized by Simon 
who gives them hilarious sentences. Bogart’s Sam Spade gets a fast 
shuffle and becomes Sam Diamond in a gem of a performance by Peter 
Falk. Peter Sellers is a serutable Charlie Chan, and David Niven and 
Maggie Smith are the stout-hearted Thin Man and Nora. Also mixed in 
are two Agatha Christie detectives—Miss Marple (Elsa Lanchester) and 
Hercule Poirot (James Coco). He’s rechristened Perrier, a sleuth of the 
first water. Add uproarious scenes with Sir Alec Guinness as a blind 
butler, and Nancy Walker as Yetta, the maid who can't hear or speak, and 
you ve got the super structure for a superior spoof. Murder-by Death 
dishes up laughs on many levels. Even if you know nothing about the 
fictional detectives, you'll have a happy time. And if you are familiar with 
the detective characters, you'll find the literary mimicry marvelously witty. 





COMEDY TREASURE 

Mel Brooks, who made The Producers (still one of my favorite 
comedies) , plus Blazing Saddles and Young Frankenstein, has now made 
Silent Movie, which is silent, except for the background music, the sound 
effects and the uproarious laughter from the audience. Mel plays Mel 
Funn, a Hollywood director downed by drink, who craves to carve a 
comeback by making a silent movie. His sidekicks are MartyrFeldman 
(with the bulging eyes) and Dom DeLuise (with the bulging belly). 
They set out to persuade top Hollywood stars to participate. I won't give 
away these guess stars, but I will say that one is Burt Reynolds, who 
proves what I have been saying for years: that given the right roles, he 
could be the most sophisticated Cary Grant-like comedian on the screen 
today, and could dump all of that macho muck. Brooks has provided 
Silent Movie with printed titles that are simply understated and simply 
hilarious. Artur Schnabel, the great pianist, once said that Mozart wrote 
music with a small quantity of notes which produced a great quality of 
music. In Silent Movie, there is small quantity (a certain purity infuses 
the screen) and the result is great quality. I may not be making myself 
clear, but I know what I mean. The fact is that this is a film for everyone: 
It is a comedy treasure, and Mel Brooks and Silent Movie are too funny 
for words. (continued) 





Of all menthols: 
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See how Carlton stacks down in tar. 
Look at the latest U.S. Government figures for: 


The 10 top selling cigarettes 































tar mg./ nicotine mg./ 
cigarette cigarette 
Brand P Non-Filter 27 ler, 
Brand C Non-Filter 24 1S Carlton 
Brand W 19 1.3 Menthol 
Brand S Menthol 19 1z3' 
Brand S Menthol 100 19 1.2 1 mg. tar 
Brand W 100 18 ie? 
Brand M 18 1.1 
Brand K Menthol 17 ES 
Brand M Box 17 1.0 
Brand K 16 1.0 





Other cigarettes that call 
themselves low in “tar” 







































tar mg./ nicotine mg./ 
cigarette cigarette 
Brand D 1 1.0 
Brand P Box 14 0.8 
Brand D Menthol 14 1.0 
Brand M Lights 13 0.8 
Brand W Lights 13 0.9 
Brand K Milds Menthol dS 0.8 
Brand T Menthol! 14 0.7 Ke Carlton 
Brand T 11 06 7 Filter 
Brand V Menthol 11 0.8 i 
Brand V 14 07 2 mg. tar 
Carlton Filter ae *0.2 
Carlton Menthol mA *0.1 
Carlton 70 4 *0.1 


(lowest of all brands) 
*Av per cigarette by FTC method 


No wonder Carlton is the fastest growing of the top 25 brands. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. | Menthol. 1 mg. “tar”, 0.1 mg. nicotine; Filter: 2 mg, “tar”, 0.2 mg. nicotine, 
Carlton 70's: 1 mg. “tar”, 0.1 mg. nicotine av. per cigarette by FIC method 
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What's 
happening 


continued 


FARE 


In Airport, the plane was blown up. 
In Earthquake, the city opened up. In 
The Poseidon Adventure, Shelley Win- 
ters never shut up. Now we have The Big 
Bus, which never lives up to the promise 
of its premise. And it’s a lively premise: 
The Big Bus is a vehicle for spoofing 
disaster movies. This nuclear-powered 
bus has a piano lounge, a swimming 
pool, a bowling alley and bubble baths. 
On its maiden non-stop run from New 
York to Denver, Joe Bologna is at the 
wheel. Behind him are passengers who 
typify the types who infest disaster 
movies: Instead of Helen Hayes in Air- 
port, we have Ruth Gordon as the little 
old lady who’s afraid of buses; Bob 
Dishy is the de-frocked veterinarian 
who, in an emergency, thrusts a doggie 
biscuit into a passenger's mouth. Sally 
Kellerman and Richard Mulligan are the 
quarrelsome couple who continually 
make up and make love—wherever they 
are, Kids may giggle at the slapstick, but 
for adults, the appropriate word for The 
Big Bus is: Fare. 


TRASH 


And now to the never-never land of 
Sci-Fi, Satan and spooks. When a pro- 
ducer spends as much money on ads and 
commercials for a movie as he spends on 
making the movie itself, perhaps audi- 
ences have a right to suspect that they 
are being sucked into seeing a piece of 
junk, And that junk is called The Omen. 
It stars Gregory Peck as the ambassa- 
dor to England. He is married to Lee 
Remick. When their baby dies at birth 
they take another baby boy born at the 
same instant, and it is soon indicated 
that this boy is in league with the devil. 
Of course Peck and Lee Remick don’t 
know that. They go their own bubble- 
brained way, not noticing any of the 
clues so noticeable to even the drowsiest 
members of the audience. 


ABSORBING SCI-FI 


The Man Who Fell to Earth is a 
science fiction film set in New York, the 
southwest, and on another world in the 
distant universe. The central character 
is a man who falls to earth—played by 
David Bowie in an inspired flash of 
casting. David Bowie looks as if he fell 
from another planet, and his perform- 
ance is stunning. He plunges to earth 
with nine basic patents for electronic 
equipment light years in advance of any- 
thing known on earth. He takes them 
to a top patent lawyer (Buck Henry) 
who sets up a vast industrial complex 
for him. Bowie then hires a_ brilliant 
scientist (Rip Torn) who discovers his 
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alien secret. Bowie, seeking solitude in 
the southwest, meets a motel chamber- 
maid (marvelously played by’ Candy 
Clark) who moves in with him, falls in 
love and gradually goes to pieces. Those 
few are the principal characters in this 
troubling and densely complex story. 
Answers come slowly, teasingly and 
starkly. If you are a science fiction fan, 
youre not soon likely to see a movie 
more absorbing than The Man Who Fell 
to Earth. 


INTO THE SUNSHINE 


It’s the 23rd century in a science fic- 
tion film called Logan’s Run, set in a 
sealed-off bubble city underneath Amer- 
ica. There, a society of beautiful young 
people is thriving in a dictatorship of 
pleasure and youth. Nobody there is 
over 30. When you reach 30 it’s over 
and out: Youre killed in a ceremony 
called the “Carrousel.” The victims think 
their lives are being renewed, but the 
merry-go-round is a runaround. Only 
disintegration awaits. The smart ones 
have figured this out, so they try to 
run away. Theyre called runners, and 
they're run down by agents called sand- 
men. Michael York is a sandman, his 
name is Logan, and that’s where we get 
the title, Logan’s Run. Running with 
him is a young woman, Jenny Agutter, 
whose performance is so amateurish 
that you can virtually see her memoriz- 
ing her lines. They manage to escape 
from their controlled environment, only 
to find themselves on the floor of the 
United States Senate, where the only 
inhabitant is an old man—endearingly 
played by Peter Ustinov—who lives with 
scores of cats. He shows them how lovely 
growing old can be. He also shows them 
how a good actor can take a small part 
and make it the only memorable part of 
the film. By the end of Logan’s Run, he 
and the young couple are on the way 
back to bubble city with a plan to lead 
the underground youths outside into the 
sunshine. They might try leading the 
audience, too. 


RUN, ROCK, RUN 


Here comes Rock Hudson in some- 
thing called Embryo. We open in a 
rainstorm. Rock Hudson is speeding 
along a lonely road and he hits a preg- 
nant Doberman pinscher! We close with 
Rock speeding along chasing his preg- 
nant daughter-in-law. The sounds of the 
baby crying and Rock screaming and 
the police sirens wailing all drown out 
the sound of my running out of the 
theater as fast as my little legs could 
carry me. 

A STINGER 

In Harry and Walter Go to New York, 
Harry is played by James Caan. Walter 
is played by Elliott Gould, and New 
York is played by Burbank. The story is 
set in the 1890’s where two clumsy 















vaudevillians—Caan and Gould 
caught doing a pocket-picking act 
are packed off to the pokey. There 
meet Michael Caine, an elegant 
robber who is so famous that the wal 
greets him personally. Caan and Gf 
become his in-jail servants. They 
his bank-robbing plans, escape, t 
with a newspaper reporter (chee 
ly played by Diane Keaton), and 
Caine to see who can rob the bank 
Who wins? Who cares? The movie 
have pretentions to be The Sting, 
only the audience is stung. 


GENE SHALIT RE-VIEWS 


All the President’s Men is quite simp 
smash. If there were a Pulitzer Prize 
movies, Men would win. 

Baby Blue Marine is that rare film, gene 
with understanding and quietly satisfyin 
nice, well-acted story of heroes and 
heroes early in WW II. 

The Bad News Bears are a Little Le 
baseball team, managed by Walter Mat 
Run, run, run to see this happy, wi 
hearted hit. 

The Blue Bird—with a brace of stars (in¢ 
ing Elizabeth Taylor), is being hawkel 
children’s entertainment, but it’s a tul 
Duck! 

Breakheart Pass is a Western sta 
Charles Bronson, who as it turns out is 
such a bad guy as we thought at first. 
fusion reigns. Poor Bronson. 
The Duchess and the Dirtwater Fox | 
jects George Segal and Goldie Hawn to ¢ 
and unusual punishment. Were audienct 
form a posse, they’d run Duchess ou 
town. 
The End of the Game is a cerebral mys 
with Jon Voight, Jacqueline Bisset | 
Robert Shaw. Fascinating work by wr 
director Maximilian Schell. 
Family Plot is the newest Hitchcock, | 
this time horror is on hiatus. It’s all jus 
fun, with a Hitchcock wink. 
The Man Who Would Be King. A 1 
relief for fans who adore good adven) 
Sean Connery, Michael Caine and Chr 
pher Plummer lunge into John Huston’s, 
ous film set in Victorian India and ret 
points north. 

The Missouri Breaks stars Brando 
Nicholson in an eccentric film worth sei 
but ultimately spoiled by gory, gra 
violence at the end. 

One Flew Over the Cuckoo’s Nest. , 
Nicholson gives one of the best perfé 
ances in years in one of the most grip! 
movies in years. 

Robin and Marian shows two of our fav¢ 
characters in middle age. Sadly, a trea) 
turned to dross that’rarely takes flight. 
Seven Beauties is an indelible film by 
extraordinary Italian director, Lina W 
muller. oi 

Stay Hungry stars Jeff Bridges, who 
mixed up in a Mr. Universe contest. Ric 
lous. 

Taxi Driver is a morbid but well-made fi 
for adults only—with a brilliant perform: 
by Robert DeNiro. 

That’s Entertainment, Part 2—a seque 
you-know-what, is a classy, splashy c@ 
cade that will make you grin and glow. 
Virility has the facility to mix incredib| 
with imbecility, ending up as an exercis 
futility. Carlo Ponti produced, in a Sici 
setting. 

Won Ton Ton is a yarn of Thirties He 
wood starring Madeline Kahn and a he 
German shepherd who saves her from se¢ 
tion. The whole is, in a word, a dog. 
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Sears Toughcord Bedspreads. 


Ribcords so tough—they come with 
a full 3-year warranty. 


Now Sears has a ribcord bedspread that’s 
really strong. Sears Toughcord” 

The ribs are made from extra-strong 9-ply tightly 
twisted cord. It stands up to give Sears Toughcords their 
crisp appearance. Wash after wash. 

The ribcord fabric is woven with an extra tough 
84% cotton, 16% polyester Perma-Prest’ fabric blend. 
Machine wash and tumble dry. No ironing, ever. 
























dirt and stains in the wash. A real plus for boys’ rooms! 
Sears Toughcords come in a super collection of 
18 deep, bright colors. Bunk, twin and full sizes 
Matching draperies, valances, table covers and pillow 
shams, too. All at Sears low prices. All now at most 
larger Sears, Roebuck and Co. stores and in the catalog 


Full 3-Year Warranty Only at 


If your loughcord bedspread should 





wear out within three years of sale, you can 


return it for free replacement or refund Se al S 
as 


There is a soil-release finish that helps rid fabric of 
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The easiest thing about a Jell-O® chocolate 
pudding cake is making it: All you do is add Jell-O® im * “ 
instant pudding, eggs and oil to your favorite 
cake mix. whe, yi, 

The hardest thing about a Jell-O® chocolate “> — 
pudding cake is trying to tell that it started with 
a mix: It’s so moist, so rich in flavor, and so light — 
and uncrumble-y. 

The best thing about a Jell-O® chocolate 
pudding cake is this: Youre not only putting in 
more moistness and flavor, you're also putting in 
more of yourself. 


JELL-O*® Chocolate Pudding Cake 
f 1 package (4-serving size) Jell-O° Chocolate Flavor 
. Instant Pudding and Pie Filling 

1 package (2-layer size) chocolate cake mix 
4 eggs ee . 
1 cup water 

4 cup oil , i. * 

Blend all ingredients in large mixer bow]; then i 

beat 2 minutes at medium speed. Bake in greased 

and floured 10-inch tube pan at 350° for 55 to 60 

minutes, or until cake springs back when lightly 

pressed. Cool in pan 15 minutes; remove from 

pan* Sprinkle with confectioners sugar. . 


*At high altitudes, use large eggs, 12 cups water, and add ‘4 cup flour. a ae 
a 
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Bake | in moistness. 


Bake aJELIO Pudding Cake. | ae 
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an this marriage 
be saved? 


By Betty Hannah Hoffman 


Peter and Angie came from very strict 
backgrounds, but dealt with their 
inhibitions in opposite ways. Their 
marriage bed was their battleground. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Ruth Johnson. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


PETER TALKS FIRST 

“Angie’s the one who wants a divorce—I can’t stand 
living alone.” Peter, 30, a management trainee earning 
$15,000 a year, scowled as he ran a hand through a 
thatch of sun-bleached, flaxen hair. His right eye 
twitched spasmodically. 

“Tm a high-strung person. I first got this eye tic as a 
sophomore in college, when my father died. Recently, 
it’s come back—a combination of job and marital 
problems, I guess. Angie has turned completely cold 
toward me; we haven't made love in three months. 
And at the office, one of the supervisors wants me fired; 
he says I'm too slow. It’s true I have a big backlog 
of work, but I’m good at what I do. I’ve been getting 
to the office by 7 a.m. and working right through 
until 7 or 8 Pp.M., without breakfast or lunch. 

“Angie and I dated for three years before we 
married. After the first couple of years, she moved into 
her own apartment, which gave us the chance to spend 
a lot of time together. We'd lie in bed and take showers 
together. We were deeply in love and seemed very 
compatible sexually. But we were both morally 
committed to remain virgins until marriage, and it was 
agony not to complete the act. Often I'd stay with her 
until four in the morning, then tear myself away—both 
of us in a terrible state of guilt, longing and frustration. 
Now I see that what we were doing was foolish and 
dangerous, because it raised our expectations so high. 

“As I look back on my life, I realize I was extremely 
shy with women. I never had any sisters and my 
mother worked nights at a hospital, so I didn’t dare go 
too far because it went against my religion and my 
moral standards. I lived at home until I was twenty- 





five, so my experience in the field of romance was 
definitely limited. But I was terribly curious. I still get 
a kick out of girlie magazines; I keep a stack of them 
under the bed, but Angie is practically paranoid about 
them—she says they dehumanize women. 

“Angie has very set ideas. She was determined to be 
engaged at 21 and married at 22, and we were—with a 
big, splashy wedding. I would have preferred to spend 
a year alone backpacking in Europe after I finished 
college, but I figured Id lose her if I did. So I found 
a job at $750 a month, and since she was earning $650 
a month as a secretary, we could afford to get married. 

“It wasn’t long before she pressured me into buying 
an old house badly in need of repairs. Her plan is to 
spend two years fixing up the place, four years enter- 
taining and starting a family, and then to move toa 
bigger, better house. She expects my salary to double 
in the next five years. 

“The first year we were in our house, Angie had me 
working all weekend from sunup to sundown, stripping 
walls and ceilings, replacing old bathroom fixtures and 
tile, patching the roof and moving barrels of dirt from 
one place to another. 

“T’ve never been good with my hands. My older 
brothers were aces and so was my father, so they never 
asked me to help. My father-in-law is also very handy. 
If I didn’t finish a job fast enough to suit Angie, she’d 
ask her father to do it. That was the final put-down. 

“After awhile, I got tired of all her incessant de- 
mands. Now I slip away on weekends and visit an old 
friend up the block, see my widowed mother or play 
golf. When I get home, Angie has exhausted herself 
with the cleaning and gardening. I get dagger looks 
and cold silence and she refuses to let me touch her. 

“As kids, my brothers and I were expected to do 
all the housecleaning. My father issued the orders and 
saw that they were carried out. He was a bear of a 
man, six-feet-four and 265 pounds, and if we didn’t do 
the chores to his liking, he’d swat the back of our heads 
or kick us in the butt. My mother would also hit us 
with anything at hand. I dreaded Saturdays and 
household chores. 

“My father never went to college, but he had an I.Q. 
of 140 and wanted his sons to do well in school. But 
none of us did—I daydreamed through the first eighteen 
years of my life, and was kept back a year in school for 
inattention and emotional immaturity. My father gave 
us a certain number of whacks for each bad grade— 
five for a C, ten for a D, and soon. He was so strict, I 
never felt close to him. In fact, I was just getting to 
know him as a person when he was killed in a car 
accident. The family fell apart completely, and now we 
seldom see each other. 

“T used to tell myself I would never marry if it 
meant constant fighting and tension. What (continued) 
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Our Credit Card Secretariat gives you a place for your credit cards, 


protected by Rolfs Credit Guard, plus room for photos, bills, your 
checkbook and a pen. And for a change, a very roomy coin purse. 
But Rolfs has always had a way of giving you a lot of good things in 


a good looking package. 


ROLFS. . . if you really care. 


division of Amity Leather Products Company, West Bend, WI 53095 
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I want most is warmth, love and close- 
ness. Angie thinks 'm super-sexed. I'm 
ready for love-making at any minute 
of the day or night—but she isn’t, un- 
fortunately. I I also think sex should be 
playful, fun and imaginative—like the 
pictures in the men’s magazines. But 
Angie finds such ideas disgusting. 

“When I’m making love, I blank out 
everything else, except my fantasies. 
Angie will suddenly start talking about 
things to do around the house or what 
happened at work. It takes her at least 
an hour every night to get to sleep; I’m 
sure that’s because she’s sexually unsat- 
isfied. We've talked about sex, and she’s 
told me what she likes, but I keep for- 
getting. I want her to guide me while 
were making love, but she’s too shy. 

“She responds to me while we're 
petting, but during intercourse she 
seems to turn completely off. She used 
to say that everything would work out 
eventually and that she enjoyed my 
love-making even without coming to 
climax. But it bothers me—it makes me 
feel less of a man. 

“Last week she told me, ‘If you're not 
going to help around the house, Ill live 
here alone. I can afford to. I don't 
want to move out; I'll do anything to 
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change. But I really feel that most of 
our troubles are Angie’s fault; she’s the 
one who’s not willing to try.” 


ANGIE TALKS 


Beneath a crown of bouncy yellow 
curls, Angie’s thin face looked vexed and 
sulky, and her voice bristled with bitter- 
ness. She was 27 and had been married 
to Peter for five vears. 

“Tm through with this marriage,” she 
began positively. “All the responsibilities 
fall on me. I mow the lawn, do the 
gardening, the housecleaning and the 
painting, I choose new furniture and get 
the cars serviced. I make out all the 
checks, balance the checkbook, plan our 
social life, make our medical appoint- 
ments, buy all the presents and choose 
Peter's wardrobe. I also work five days 
a week as a medical receptionist. When 
I get home at night, I’m greeted with, 
‘Well, what’s for iene He thinks our 
home isa hotel with maid service. 

“Peter is also super-sexed. He reads 
all those girlie magazines and _ believes 
every bic in them. Ten minutes be- 
fore guests are due to arrive, he’s 
ready to make love on the living room 
floor. I have to get dressed behind 
locked door in the mornings or I'd never 
get to work on time. On our honey- 
moon, he was like a four-year-old kid 
playing doctor, examining every inch 
of me. I felt like some Barbie doll in- 
stead of a flesh-and-blood woman. 


























































“I was just as disappointed as 
when I failed to have an orgasm th 
four years of our marriage. Befo 
were married, Peter helped me 
climax by manual stimulation, but 
we were husband and wife, even 
didn’t work. Peter drives me wild 
his sexual third-degree: “Was it 
Why not? What’s wrong? How d 
feel? I’ve never pretended with 
but I didn’t like discussing my f 
tions. It seemed to make it worse, 
I were programmed for failure. 

“Finally, about a year ago, I h 
orgasm for the first time. I was thr 
and told Peter, but he refused to b 
me because he said he couldn't fe} 
He accused me of lying. We had a 
rific row and I told him, “You've ¢ 
me so many hang-ups about sex, mj} 
you're the one to blame. Maybe I'n 
normal one.’ By now, I’m so up} 
about sex and afraid of failure, not 
would work, I know. 

“After we bought the house, 
pushed all our problems aside to y 
on fixing up the place. I soon found 
Peter hates to do anything by him 
If he’s changing a tire, he wants 
there watching him. I crave privacy 
he craves attention. I think he 
starved for affection as a child. 
family never exchanged gifts, so 
never gives me a present for anytl 
A neighbor of his family told me 
at Christmas, Peter would go next + 
to watch them opening presents s 
he neversgot any of his own. His fa 
was a tyrant and his mother’s cold | 
self-centered. She never remembers 
birthdays but expects us to reme 
hers—and then never thanks us. I 
to knock myself out to find the r 
present; now I just mail her a check 

“My family is great on making 
splurges on holidays and giving p 
ents. But I’ve always been afraid of 
parents and of displeasing them. 
father is very strict and makes all 
family decisions. Both my parents 
secretive. Mother never told me a w 
about sex, birth control or menstruat 
I would feel terribly awkward and | 
barrassed even to broach such subje 
I worked really hard in school, and w 
to church every Sunday. I did eve 
thing I was told, hut nothing I did ° 
ever quite good enough for my pare 

“When I was twenty, and dat 
Peter, I was still sharing a bedroom v 
my ten-year-old sister. I couldn’t hay 
phone conversation without her listen 
in. I felt I had to have my own ap 
ment, but no one had ever done tha 
our family before. We were all suppo 
to stay under the same roof until 
married; my older brothers were : 
home. But I had a job, my own car ¢ 
savings in the bank, and I yearned 
some privacy.” 

Angie began to cry quietly. “I cz 
tell you how many (continu 
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What joy and delight for your youngster... when the postman 
elivers to your home a library of 5 fun books... five hard- 
ound books which you are invited to choose from those shown 
n this page...and which you can have for only $1.95 (plus a 
mall postage-&-handling charge)! 
That's right! Choose any 5 books—worth up to $27.95—for 
nly $1.95. This is the spectacular offer we make to introduce 
ou to Parents’ Magazine’s READ ALOUD AND EASY READING 
ROGRAM. These books—like all of the books in this Program 
are filled with fun and fascination. All are carefully chosen by 
ie editors of Parents’ Magazine for their magical effect on the 
oung child’s mind...for the enchantment they create... for 
he way they implant in your youngster a love for books that 
ill be of lifelong advantage. 
“When we send this extraordinary package, we will at the 
ame time enroll your child in the READ ALOUD AND EASY 
{EADING PROGRAM and arrange to send to your home each 
nonth another outstanding, carefully selected book to read 
or along with your little one. Each book will charm and cap- 
vate your youngster—from its bright, colorful cover through its 
jaily illustrated pages, with a story warmly appealing and 
‘asily understandable to even the youngest mind! 


YES! ANY 5 BOOKS FOR ONLY $1.95 
—WORTH UP TO $27.95 





with trial enrollment in PARENTS’ MAGAZINE’S 


awessy PDPOGRAM 


SELECTED PICTURE AND STORY BOOKS FOR LITTLE LISTENERS AND BEGINNING READERS 


. MISS SUZY by Miriam Young, ill. 
by Arnold Lobel. N.Y. Times: 
“Recommended.”’ Pub. price $5.50 

. HE’S YOUR DOG, CHARLIE BROWN! 
by Charles M. Schulz. Charlie 
Brown rebukes his dog Snoopy. 
Pub, price $1.95 

. HOW FLETCHER WAS HATCHED! 
by W. & H. Devlin. Library Jour- 
nal: “... gentle humor...’’ Pub. 
price $5.50 

. ME AND MY FLYING MACHINE by 
M. & M. Mayer. Schl. Library 
Journal: ‘'... lovable characters.” 
Pub. price $5.50 

. YOU’RE IN LOVE, CHARLIE BROWN 
by Charles M. Schulz. Story of 
lovesick Charlie Brown. Pub. 
Price $1.95 

. DONKEY-DONKEY by Roger Duvoi- 


sin. Publishers Weekly: ‘'...one 
of Mr. Duvoisin’s best...’’ Pub. 
price $5.50 


|. CRANBERRY THANKSGIVING by 
Wende & Harry Devlin. Grandma’s 
recipe is stolen! Pub. price $5.50 

|. MARIGOLD GARDEN. 43 famous 
rhymes with Kate Greenaway il- 
lustrations. Pub. price $5.95 


K. THE CAT AND THE FIDDLER by 
Jacky Jeter, ill. by L. Kalish. 
Cath. Library World: ‘‘.. . enjoy- 
able.’’ Pub. price $5.50 


. THE POOH STORY BOOK by A. A. 
Milne, ill. by E. H. Shepard. Three 
great stories. Pub. price $4.95 


N.A CHARLIE BROWN CHRISTMAS 
by Charles M. Schulz. Charlie 
Brown seeks the true meaning of 
Christmas. Pub. price $1.95 


. NEVER TEASE A WEASEL by J. 
Soule, ill. by D. Hampson. Kirkus 
Reviews: ‘‘Brightly colored...’ 
Pub. price $5.50 


rc 


uo 


Q. BABAR VISITS ANOTHER PLANET 


by L. de Brunhoff. Babar and 
family are abducted by a space- 
ship. Pub. price $3.95 
. HUMPTY DUMPTY’S HOLIDAY STO- 
RIES. Illustrated by Kelly Oechsli. 
Touches lightly on ali holidays 
children love. Pub. price $5.50 
U. THE KING WITH SIX FRIENDS by Jay 
Williams, illustrated by |. Gobbato. 
About an unemployed king. N.Y. Times: 
“lighthearted.” Pub. price $5.50 
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Parents’ Magazine, America’s Famed Authority on Bringing Up Children. 
$ invites you to take any 
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SAVE UP TO 58%—AND MORE! 

Besides the assurance of great fun, entertainment and learn- 
ing, and the wonderful read-together sessions each selection 
provides, you will be pleased by the savings on every book. 
Members’ price is only $2.29 each (plus a small mailing charge) 
for books regularly up to $5.50 or even more. 


FILL IN AND MAIL COUPON TODAY FOR UP TC 
$27.95 WORTH OF BOOKS FOR ONLY $1.95 


If your child is of “beginning reader’ or “read to me”’ age, 
enroll your youngster now...and receive an introductory pack- 
age of the 5 books of your choice—worth up to $27.95—for only 
$1.95. You must be convinced of the pleasure and benefits this 
highly praised Program offers your child...or you may return 
the 5 books in ten days and owe nothing. 


MOTHER! VALUABLE FREE GIFT 
FOR YOU IF YOU ACT FAST! 


Enroll your child in our Program now and we'll 
send you this big, valuable, 9” x 12” volume of 
“Creative Hands’ FREE! Contains over 300 
illustrations (200 in color)...plus easy-to- 
follow diagrams and clear advice on crochet 
...dressmaking...embroidery...fringing... 
home sewing...knitting...needlepoint... 
toy making...and more! 















Mail This Coupon Today! Send No Money! 


Parents’ Magazine’s 

READ ALOUD AND EASY READING PROGRAM, Dept. 10298 

P.O. Box 161, Bergenfield, New Jersey 07621 

Please enroll the child named below as a member, and send me— 
as a FREE gift—the volume of ‘Creative Hands.”’ As an introductory 
package for my child, please send the five books | have circled below: 


ALB Di Es EG He (KN OP Qe.Sseu 

Bill me only $1.95 plus a small mailing charge for all 5 books | have 
selected for my child. If not thoroughly pleased | may return the 
5 books in ten days and owe nothing. Otherwise you will send a 
new book each month at the members’ price of only $2.29 each plus 
a small mailing charge. | may cancel membership any time after the | 
child has received four monthly selections. The volume of ‘‘Creative % 
Hands” is mine to keep FREE in any event. : 


EEE Lee 














Child’s Name te Age 
Address C) Boy () Girt 
City_ State Zip 10306 





Parent’s Signature 5 FelsNoik = i 


Canadian residents please send orders to PMMOS Ltd., Suite 102, 130 
Merton St., Toronto M4S 1A4. Canadian orders shipped from Canada at a 
Slightly higher price. R-LHJC5H 





Mc CALL’S MAKES IT EASY 





‘ITH_VELCRO FASTENERS. 





When the master-pattern mak- 
ers at McCall's get together 
with the world’s easiest, most 
versatile fastener, the results 
are just plain beautiful, and 
easy to sew. That's because the 
VELCRO fastener is so easy to 
use. It’s machine-stitchable, 
goes on easy, holds tight, lasts 
and lasts and gives a smooth, 
professional look. VELCRO fas- 
teners come by the inch, foot, 
or yard, or in pre-cut Time- 
savers, wherever notions are 
sold. For our informative new 
project booklet “THE VELCRO 
REVOLUTION’ just write: Velcro 
Revolution, Dept. C, 9th FI., 
31 E. 28th St., N.Y., N.Y. 10016. 
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terrible scenes we had. My parents said 
I was ungrateful and selfish. I was afraid 
they'd disown me but in the end, I 
moved. A tremendous peace came over 
me in my own place. I was never lonely 
for a moment. Even now, I relish being 
alone. 

I don’t feel any sexual attraction for 
Peter anymore. He’s just a sloppy room- 
mate. About a month ago, I went off on 
a week’s vacation with friends. Before 
I left, I wore myself out, cleaning the 
house, ironing Peter’s shirts and cooking 
and freezing a week’s meals for him. 

“When I returned, the place was a 
shambles. He hadn’t washed a dish all 
week, his clothes were all over the bed- 
room and his razor lay on a pile of soap 
and whiskers in the bathroom sink. 

“I blew my stack and told him to 
move out. I’m sick and tired of being 
married to a lazy, irresponsible, little 
boy. I just want to be alone.” 


THE COUNSELOR’S TURN 


“Although sexual maladjustment was 
what brought this couple into counsel- 
ing, Angie was so distraught and pan- 
icky about sex that I suggested Peter 
discontinue all his efforts to have sexual 
relations with her for the time being. 
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The world's easiest, most versatile fastener. 


Patterns with a Plus™ 
from McCall’s #5199 has 
instructions for the use 
of VELCRO brand Time- 
savers instead of snaps or 
buttonholes. These over- 
alls can be worn with or 
without detachable bib. 


Angie needed to escape his pressuring. 

“When a woman fails sexually, some 
anger toward her husband is inevitable, 
because she feels he’s failed her as a 
lover. Added to Angie’s anger was her 
justified resentment over Peter’s failure 
to help her with chores. The housekeep- 
ing was as much a problem for Angie 
as it was for Peter, since she was obses- 
sed with perfection in her quest for pa- 
rental approval. She was basically a 
frightened, insecure person. 

“Peter had always felt outmatched by 
his father and brothers, and when Angie 
called in her own father to complete a 
task, he felt even more defeated. Impor- 
tantly, she needed to modify her 
standards of perfection and Peter need- 
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ed to assume more adult responsib 

“They drew up a list of hous 
chores. Peter agreed to spend Saty 
morning doing the vacuuming 
cleaning the bathroom—thoroughly 
didn’t enjoy it, but he did it. 

“Angie did the marketing and 
dening Saturday morning, which 
the rest of the weekend free for 
to do things they enjoyed most-—te 
hiking, dining out. 

“At first, in counseling Angie 
fearful of expressing any of her fee 
to Peter, and kept her eyes turned 
while she spoke to me about her 
band, “Tell Peter, not me, I urged 
She learned to state her needs dire 
rather than retreating into angry sil 

“Peter had experienced a highl 
stricted and repressed boyhood, w 
led to an excessive preoccupation 
sexual fantasies. I counseled them 
to expect sexual perfection, but to e 
the pleasures of each moment of 
macy for its own sake. 

“An insecure person like Angi 
frightened of losing control, of le 
herself go, but as she learned to 
Peter completely, she opened up 
became a warm, loving person. 
learned that all women don't res 
sexually like an erupting voleano— 
if Angie enjoyed his love-making 
told him so, he should believe her. 

“Peter made no sexual advance 
Angie until she took the initiative a 
six weeks after counseling began. 
results were disappointing at first, 
gradually improved as Angie’s res 
ment and anger at Peter dissipated, 
as they both came to realize how 
family attitudes were still influen¢ 
their expectations of each other | 
their ways of coping with the respo} 
bilities of marriage. 

“When I last talked to Peter on 
telephone, he said, “The difference 
our marriage is like day and _ nig 
We're getting along really well, and 
sexual relationship is pretty good, : 
I expect it will continue to improve 
fact, we're even planning on a ¢ 
now that we feel our marriage is 
solid ground.’ ” 
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“T don’t care if he is running an austerity campaign, fifty dollars 
is too much for peanut butter sandwiches.” 
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fasily make all these 
te autiful things with 


bHILLCRAFT Kits! 


A WALL HANGING THAT LOOKS 


These kits are not sold in stores. 
They’re available only by mail 
from: SHILLCRAFT 


Pe ricnace Dept. L-32 





catalog. Orders will be shipped direct from our office in Montreal. 


™ etre DESIGN IS STENCILLED | 
ON CANVAS IN COLOR 





YARN IN SAME 
COLORS IS PRE- 
©..CUT FOR YOU 


KNOT 
YARN TO 
CANVAS | 
WITH HANDY | 
LATCHET HOOK 


IT’S FUN! IT’S EASY! | 
YOU’LL LOVE THE RESULTS! 


Shillcraft is the artcraft you do with yarn | 
and canvas. You use our handy latchet 
hook that automatically knots each piece | 
of yarn to the canvas. | 

The design is stencilled on the canvas 
in color. The matching yarn is pre-cut to 
the right length. So the whole thing is... 
very relaxing...very satisfying...very 
easy—so easy you can do it watching TV 
—no experience needed. Lots of people 
enjoy it more than any type of needlecraft. 
And everyone loves the beautiful, colorful 
results! (In fact, if you’re not delighted, 
we'll refund your money.) 

The free Shillcraft Readicut Rug Cata- 
log (including pillow covers and wall hang- 
ings) shows you the whole glorious 
collection, in full color. There are 144 de- | 
signs...many different sizes and shapes 

OS exquisite colors. There are beautiful 
deep-pile rugs for every type of decor. Au- 
thentic Walt Disney character rug designs 
for a child’s room. Brand-new wall hang- 
ings and pillow covers that will add fresh 
beauty to any room. The book is entirely 
free and there’s no obligation, so send 
today. 





500 N. Calvert St. 
Baltimore, Md. 21202 


Tas 


anon RUG as Be 
~ 


500 N. Calvert St., Baltimore, Md. 21202 


Please send me, free and without any obligation, 
your new, 48-page full-color book of easy, do-it- 
yourself kits for making rugs, wall hangings, 
pillow & cushion covers. Include with this book 
of exclusive Shillcraft designs your 100% Wool 
samples of all 53 colors. 
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Spending 
your money 


By Sylvia Porter 












Letting kids do arithmetic homework 
with a pocket calculator. Shopping for 
bank loans. identification-marking your 
valuables. Women on boards of direc- 
tors. Financial advice for widows, etc. 


Our son is fascinated by the pocket calculator his 
father bought me on my last birthday. Dare ! let 
the boy use it? He’s in the sixth grade. 

Many psychologists and math teachers say that if you 
permit your child to use your calculator simply to check 
the accuracy of his homework, this instant confirmation 
of his own arithmetic will help him to learn faster. This 
does not mean you should permit him to do the original 
arithmetic homework on your calculator, but merely to 
check it. However, some teachers are actually assigning 
homework to be done with a calculator. 

In this case, you have no alternative but to 

let your son use it. Also, if he wants to play with the 
calculator, working out computations on his own, 

this may help him learn faster. Finally, says 

New York’s Citibank: “Look ahead. The world your 
child inherits will be one in which everyone will use 
pocket calculators as a matter of course; let your 

child be prepared.” 


I’ve been selected to go to a church convention 

as a delegate. Will | be able to deduct from our 
income taxes my out-of-pocket expenses? The 
meeting wili be held quite far from my home. 

Yes, you will be able to deduct these expenses on your 
next income tax return, assuming you are an appointed 
delegate and are not just attending the convention 
because you're interested. To prove your deductions: 

® Keep a copy ot the convention program, check oft 

the sessions you attend and take notes on what you hear. 
This will prove that you actually worked as a delegate. 

@ Sign an attendance book for any session that provides 
one. If you also need this proof, the secretary of the 
convention can furnish certified extracts of your 
signature, photostats or even the books themselves. 

e Pay your registration fees, transportation and hotel 
bills with separate checks. Ask for and keep receipted 
bills. And keep a diary of your convention-related 
activities and expenses. 


You’re always advising people to ‘‘shop around’”’ 
for the lowest interest charges when buying acar, 
appliances, furniture, etc. I’ve been following 
your advice, but | haven’t noticed much, if any, 
difference in charges by banks in our area. 

Where do you get your information? 

You couldn’t be more off base in your conclusion that 
there’s little, if any, difference in charges between 
banks! And you could be wasting substantial amounts 
of money because of your failure to comparison-shop 


for the most favorable rates to you. A recent survey 
released by a Congressional subcommittee disclosed that 
in one state the spread in interest rates on loans for the 
purchase of household goods amounted to as much as 

6 percent between banks; rates on auto loans varied as 
much as 3 percent; and the differential in rates 

on personal loans reached almost 2 percent. 

In one city, a loan to buy a TV set cost 60 percent 

more at one bank than at another. The spreads 

can result in savings of hundreds of dollars 

for the careful shopper. 


We know that under Federal law we don’t have to 
pay for unordered merchandise sent to us through 
the mails—and that we may simply keep the 
merchandise and consider it a gift. But isn’t there 
any merchandise that can be sent to us legally 
through the mails without our prior consent? 

Yes, two kinds: Merchandise mailed to you by a 
charitable organization asking you for contributions; 
and free samples, clearly and plainly marked as such. 

It is against the law for any person or organization 
that sends you merchandise you didn’t request to 
pressure you into returning it or to send you a bill 
demanding that you pay. 


My neighbor criticized me severely for having 
electric clocks all over the house—and then, 
she followed that up by saying ! was wasting 
precious electricity by keeping my coffee warm 
after ! had brewed it in my electric coffee pot. 

I didn’t know how to answer her, so | took her 
criticism quietly, but I’m still annoyed. 

You judge if you're wasting electricity against these 
costs: The average cost of operating an electric 

clock is 15¢ a month. The average cost of keeping 
your coffee warm after you have brewed it in your 
coffeemaker is 6/ 10 of 1¢ an hour. The average cost of 
brewing the coffee in your electric appliance is 1¢ a pot. 


To help protect our possessions against 
burglaries, my family has decided to mark all our 
valuables with a means of identification so the 
police can trace them. Would the best 
identification be our Social Security numbers? 
The best identification would be your driver's license 
number—and each family.member should use their own 
license number on their own valuables—it is always on 
file at the Motor Vehicle Department and available 

for identification 24 hours a day. And while 

your number may change each time you renew 

your license, your old number always remains 

on file. Prefix your license number with an 

abbreviation of your state—to distinguish it from 

an identical number of another state. Your 

Social Security number is second best. Law 
enforcement agencies do not have immediate 

access to Social Security files. (continued) 
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She’s the working woman. life insurance. Woman to woman. It’s filled with quotes 


And she needs life insurance just as muchas any- froma recent panel discussion. And it could answer 
Je else in the picture. some of your questions about life insurance. 

Because she’s making a substantial contribution. It’s free. And it’s important you read it. 
her family’s income. To her family’s lifestyle. Because if you work, you need life insurance as 


The Equitable has a booklet for you that talks much as your husband. 


EQUITABLE 


It’s time you figured out how much your life is worth. 





Yo Corporate Relations Department 
| The Equitable Life Assurance Society 
1285 Avenue of the Americas 
7 New York, New York 10019 
| 
| 
| 
| 
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Please send me a free copy of Life Insurance... 
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WOULD HE LIKE YOU 
TO LOOK YOUNGER? 


You've lived a lot of life together. 
The initial attraction you felt has been 
deepened by all your shared experi- 
ences. You've fretted over the chil- 
dren’s problems, scrimped to get a 
new house or Car, planned your going 
back to school to prepare for a more 
fulfilling job. 

Now your world has changed a little. 
The children are away from home 
more evenings, and often you find 
yourselves having dinner alone, just 
the two of you. It’s almost like being 
newly-weds again. You'd like to be as 
attractive as possible and look your 
youngest to please both him and 
yourself. 

Now is the time for you to discover 
a secret shared by women from many 
parts of the world, the secret of a 
unique beauty fluid that helps a 
woman look her youngest, no matter 
what her age. This 
unusual beauty 
fluid is known in 
the United States 
as Oil of Olay 
beauty lotion. 

Soothe Oil of 
Olay on your face 

ai and throat. Watch 
as ARES precious fluid seems to disap- 
pear into your skin before your very 
eyes. Oil of Olay works with nature in 
a mysterious way to soothe away dry- 
ness, the dryness that can make aging 
little lines and wrinkles all too notice- 
able. Almost from the moment you 
smooth on Oil of Olay, you’ll feel your 
skin grow softer and more supple. A 
wealth of pure moisture, along with 
tropical oils and other emollients, acts 
almost like your own natural moisture, 
bringing your skin a renewed radiance 
and glow. 

You'll be astonished how quickly 
and completely Oil of Olay penetrates 
the surface layer of your skin. And 
there’s never a greasy afterfeel. So 
naturally it’s marvelous under 
makeup, letting cosmetics stay fresh 
for hours. Oil of Olay helps keep natu- 
ral moisture in your skin where it 
works best to maintain a youthful- 
looking complexion. 

Apply Oil of Olay twice a day, faith- 
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fully, please. In the morning, after 
cleansing. Again every single night, so 
the beauty fluid can work during quiet 
hours of sleep. Your complexion will 
also welcome additional applications 
of Oil of Olay any time you feel a need 
, to ease dry- 
ness or impor- 
tantly increase 
the moisture 
content of 
your skin. 
Would he 
like youto 
look your 
youngest? It 
might be very 
exciting to try 
F Oil of Olay 
4 (from your 
“, drugstore) and 
discover the answer to that question 
yourself. 





Beauty Secrets 


Freshen your makeup (with Oil of 
Olay first of course) before dinner. 
And why not candlelight to make the 
most of the renewed “‘twoness”’ of 
life? 


One of the beauties of Oil of Olay 
at bedtime is that it never leaves your 
skin shiny or greasy. Just a fresh, 
dewy glow and alight, pleasant linger- 
ing fragrance. 


Lipstick or lip gloss slicks on more 
smoothly and easily over Oil of Olay. 
Somehow your lips seem to look bet- 
ter and feel better with this tiny bit of 
additional pampering. 


When you're working all day, of 
course you want to look your best to 
the people you deal with. So you'll 
probably redo your makeup during 
lunch hour. Refreshing Oil of Olay® is 
beautiful under cosmetics, so makeup 
can glide on effortlessly and evenly, 
and the beauty fluid lets cosmetics 
stay fresh-looking for unexpected 
hours. Don’t be surprised if women 
(and men) you work with ask you what 
you use to make your complexion look 
so glowing. 
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I know that many women are 
appointed to the boards of di 
of big corporations because 1 
“‘window dressing”’ for the 
nies. How many women dire 
corporations in this count 
more than ‘‘tokens’’? 

Women now sit on the boards of 
U.S. corporations, the New Yor 
Business & Society Review r 
earlier this year in the first com 
sive study ever made of women 
tors. And, according to this re 
significant new trend is the “inc 
visibility of women directors ap 
for their own accomplishments 
instance, 14 corporations now ha 
or more women on their boards 
with family links to the compan 
women now being tapped to se 
corporate boards come from a v 
disciplines: lawyers, economists 
cators, and some have climbed co 
ladders where they work. And, 
the case with black directors, co 
tions have been inclined to select 
en directors who have been selec 
other firms. One woman sits ¢ 
boards; one on five and two on fo) 


My husband died recently a 
very short illness. He was onl 
and | was completely unpre 
for the tragedy. | am being 
whelmed with advice from fr 
and strangers and I don’t know 
to do. Please help me. 

During this first year, make no impd 
decisions that you can possibly ay 
such as moving—or radically chai 
your way of life. You are too emo) 
at this stage to take steps that shou 
taken only when you are in a calm, 
pletely rational state of mind. 

Don’t permit high-pressure sale 
sons in any area to talk you into el 
ing your securities portfolio, using 
inheritance for business ventures 
or whatever. If you receive your i 
ance benefits in a lump sum, pu 
money in a savings institution and 
remain there while you adjust ant 
gain your perspective. Talk out 
problems with your lawyer, ygu' 
ligious adviser or a community se 
agency counselor. 

Make sure you have investigate 
benefits to which you are entit 
Social Security, your husband’s em} 
er and the Veterans Administration 
your husband was a veteran). Of 
12,000,000 widowed in the U ice 85 
cent are women. Seek them out for I 
Read books written specifically to g 
you. And, primarily, keep yourself | 
with work that will oceupy your n 
while you try to recover. 
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im a rare and revealing 
self-interview, 
Barbara Walters 
answers the kind of 
pointed questions she 
usually asks other 
people: about her $5 
million contract—and 
her new job as TV’s 
first evening news 
anchorwoman. 


BARBARA WALTERS by BARBARA WALTERS 


There’s been so much confusion, so 
much press coverage, so much hypoc- 
risy concerning my move from NBC to 
ABC that Ladies Home Journal 
suggested I answer some of the more 
pointed questions raised during the 
last few months. I asked the Journal 
editors to help me by submitting the 
questions they thought most of you 
would be interested in having an- 
swered. The following is their list of 
questions, but the answers are mine. 

—BARBARA WALTERS. 


Did you move to ABC mainly for the 
money—or for the chance to do the 
news as first anchorwoman? That is, 
would you have left Today for ABC 
News had the money been the same 
in both places? 

It wasn't the money! The money 
offered was the same in both places, 
exactly the same. My contract was al- 
most up at NBC. When ABC made me 
the offer to be the first evening news 
anchorwoman, it was a very great chal- 
lenge. The challenge was so exciting 
and so demanding that I felt I simply 
couldn’t turn it down. It is true that 
ABC offered me a great deal of money, 
but NBC matched that money. I never 
negotiated; that is, I never demanded 
a particular amount of money from 
either ABC or NBC. NBC matched the 
money because they wanted to keep 
me at NBC. ABC’s offer was the same 
from the first day to the last day. They 


were always above board. I left NBC 
because I felt that this was an oppor- 
tunity I simply couldn’t turn down. I 
should point out, because it’s never 


been made clear, that the amount of 
money I make as anchorperson for the 
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evening news is roughly similar to 
the amount of money made by the 
anchormen on the network evening 
news programs. I will also be hosting 
ABC’s Sunday interview program, Is- 
sues and Answers, once a month. In ad- 
dition, I will be hosting four one-hour 
prime time specials a year. I don’t 
think any other anchorperson is work- 
ing as hard. If he were, he would prob- 
ably make relatively the same money. 
Indeed, as things stand now, an an- 
chorperson receives not just his fee for 
the evening news, but gets extra pay 
any time he does anything extra—be it 
election night coverage, conventions, 
space shots, specials, radio broadcasts. 
The networks have not told the public 
what these total salaries are. My salary, 
which covers anything I may do at the 
network, has been highly publicized 
because I made the move from one 
network to another, and therefore the 
amount of money leaked out. But over- 
all, I daresay there are others in the in- 
dustry making almost as much as I am. 


“It wasn’t the money. The 
money offered was the 
same in both places.’’ 


How about the charge that nobody 
is worth that kind of money, that it is 
bringing movie-star show business in- 
to news business? 

Well, let’s take the first part of the 
question—that no one is worth that 
kind of money. This, of course, is rela- 
tive. Who is to decide how much 
money one is worth? Is a rock and roll 
singer who earns millions of dollars a 
year worth more than a congressman? 
Obviously not. It depends on what the 
market will allow, and different in- 





dustries have different pay scales. No 
one questions the fact that stars like 


Johnny Carson, Bob Hope, Mary Tyler | 
Moore, or even people like Dinah | 


Shore and Merv Griffin (who own 
their own television shows), earn many 
millions of dollars a year. No one chal- 
lenges their value or asks whether they 
are worth that kind of money. The real 
question is whether somebody in the 
news department has less integrity or 
is less pure or does his job less well 
because he is making a very large sal- 
ary. We all do know that newsmen 
and women in television make more 
money than newsmen and women in 
newspapers. This is because television 
makes much more money than news- 
papers, and TV news programs—wheth- 
er the networks like to admit it or not 
—are commercial. The network execu- 
tives care very much about ratings and 
these programs are sponsored: the 
higher the rating, the more they can 
charge the sponsors. Therefore, if a 
network feels that a particular person 
will bring a higher rating, that person 
is worth more money. The question 
also is: Who should receive the money 
earned by the news programs? In the 
past, it’s been primarily the network 
and the network executives. In the 
future, it may be that the people re- 
porting on the news will share more in 
the profits. I feel since I have been of- 
fered this kind of money there will be 
larger salaries paid to everyone in the 
news business. As I’ve said before, I 
haven't noticed anyone turning down 
a raise. 


Does it bother you when you hear 
women reporters criticized (continued) 
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Sears Footlights Supreme Carpeting 
Save over *3°’on every sq.yd. 


| Footlights Supreme cushion-backed 
/eting is a Sears Best! 
| The looped pile is 100% Du Pont 


‘on® nylon for strength and durability. 


sists static buildup, too. 
The pile is treated with Scotchgard® 
ad Carpet Protector to resist water 


and oil stains beautifully. 

It’s backed with 38 ounces of foam- 
rubber cushion per square yard for 
comfort underfoot. 

And, if you choose, you can install 
Footlights Supreme yourself. It’s really 
so easy, you won't believe it! 


Fourteen wonderful patterns and col- 
ors that will immediately redecorate any 
room in your home. All on sale for just 
$6.97* a square yard — save over $3.00 on 
every square yard you buy! 

Sale ends September 25, 1976 at all 
larger Sears, Roebuck and Co. retail stores. 
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One qood Hereford’s Cow 
deser\ Sa A€ her : 
That's why another délicious: 
new flavor has joi \aicolm 
Hereford’s be: 
Coconut. 
Like the five other natural 


flavors in his spirited new bre« 
30 Proof drinks, Coconut was 


d of 


created to please all the senses. 





So treat yourself to Strawberry, 
Banana, Macha, Chocolate: Mint or 
French Vanilla. - — 
Or now, when the spirit moves 
you, crack open a Coconut. 
And discover the truth in 
Malcolm's favorite axiom: 


A COW ON-THE-ROCKS 
IS NOT A BUM STEER. 
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if they are aggressive or abras 

There’s a difference between 
words “aggressive” and “abrasive.” N 
of us likes to be called abrasive. Ay 
has bothered me when I’ve been cg 
aggressive. Usually, this word has ¢ 
up in relation to my interviews. Od 
however, few men would be distw 
by being labeled aggressive. Call a: 
an aggressive interviewer and it’s a q 
pliment. Call a woman an aggreg 
interviewer and somehow it’s genet 
meant as a criticism. The fact that I 
tough in my interviews, that I asked 
questions that had to be answered 
drew out the answers, made me a j 
fessional; it made me valuable to 
program and it made me a better in 
viewer. But it also made a lot of peo 
especially men who were not sec 
critical. A woman was not suppose¢ 
ask tough questions. She was supp¢ 
to be sweet and bland. If she was, { 
made her feminine. I hope this 
changed. I would have thought tha 
had—if it had not been for the reac’ 
to me the last few months. 

Let me say something else about 
terviews—male-female roles. 

The Today Show is 24 years old. 
ing its first 12 years, there were 33 
ferent women on it. For the past 
years, there has been one, and t 
woman was me. Obviously, I had 
learn to work with the different meni 
the show, because during my time 
it, there were four different male hg 
and a variety of other men as w 
Hugh Downs was the most support 
of me. He was kind and understand 
—and although our personalities < 
our ways of interviewing were very ¢ 
ferent, we complemented each otk 
He was a generous man and a man w 
enjoyed working with women. 

When Hugh left the program, Fr 
McGee became host. Frank had ne’ 
worked with a woman before. It v 
very difficult for him. In all his time 
the air, he never really leamed to acce 
a woman, and he found it particula 
hard to accept me as an equal. Althou 
I have not discussed this before, wl 
I’m about to tell you is known by NEF 
During the time’that I was on the 
with Frank, it was part of his agreeme 
that he could choose whichever int 
views he wanted to do and keep me 
of them. That is, on serious or importé 
interviews, I would be excluded. Ft 
thermore, on interviews with politic 
people that originated in Washingt 
Frank could decide whether or not 
could participate. When I was allow 
to participate, I could participate or 
after Frank asked the first questic 
If he decided not to ask the fil 

(continued on page 3 
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cSew two-way sewing surface 
nto it, too. This Singer 
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‘nto the flat sewing surface 
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The Singer invention that brings 


the electronic age of miracles to 
the home sewing machine. 


and it becomes a free arm. Yet your 
bobbin is always where you can get 
to it. On top. In front of the needle. 
And it’s our exclusive push-button 
bobbin that rewinds right in the 
machine. 
Swing-Away* cabinet. 

The cabinets created for the 
Athena 2000 give you a continuous, 
smooth working surface. Release a 
catch, and the top of the cabinet 
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when you're sewing on the free arm. 
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Trade in your old machine. 

The Athena 2000 machine is the 

first electronic home sewing 

machine in the world. 
Only Singer has it. 
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question, then I could not ask any at all. 

This procedure never showed on the 
air; | never complained about it, and as 
far as the public knew, Frank and I had 
a very compatible relationship, NBC 
never doubted that J would accept this 
role—which was not only secondary but 
submissive; and yet, even at this time I 
was considered by many to be too ag- 
gressive. One of the reasons that I used 
to go out and arrange for the very hard- 
to-get interviews was this: if I got them 
myself, I would be allowed to partici- 
pate; but if the program arranged for 
them, they would be done exclusively 
by Frank McGee and I would be ex- 
cluded. 

After Frank died, NBC announced 
that the program was looking for an- 
other host. It was at this time that I 
reminded the network that it was in my 
contract that if Frank McGee ever left 
the program (it never occurred to me 
that he would die so young), I would be 
co-host. And this was the reason that I 
became -co-host. Not because NBC felt 
that it was time for a woman to have 
that job, but because it had been written 
into my contract at a time when the net- 
work thought that Frank had many, 
many years ahead on the program. In- 
deed, when Sally Quinn became co-host 
of the CBS Morning news, she was the 
first woman in such a job. In those days 
when I was working with Frank McGee, 
I was very definitely second. 

I mention this because I know that 
one’s on-the-air image does not neces- 
sarily reflect the actual conditions. I had 
learned over the years to work with 
men, even men who were not very 
happy about my position; I learned to 
do it without complaining. I learned to 
do it without being sullen, and I decid- 
ed long ago that the only answer was to 
do my job as well as possible. This was 
the only way I could win the battle. I 
don’t want to give the impression that 
internal conflict always existed. For not 
only did I love working with Hugh 
Downs, but also with Joe Garagiola, 
Gene Shalit, Jim Hartz, Lew Wood 
and the great many men who worked 
on the Today program as producers and 
directors and writers. 

Another recent instance—a member 
of the Today cast was fired from the 
show, although we kept that from the 
audience. After he left the program, he 
was very bitter about his dismissal—and 
in particular, bitter about my success; 
he said some very hard things about me 
publicly. This hurt me deeply, as I 
hadn’t known the extent of his unhappi- 
ness. But what touched me more than I 
can possibly express was a letter written 
to me by the cast and crew of the Today 
show, the stagehands, directors, ward- 
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robe women, makeup artists, prop men, 
teleprompter men, etc., who wrote to tell 
me of their support and affection for me 
personally and professionally. They said 
they knew their opinions would prob- 
ably never be published in the news- 
papers, refuting this man’s allegations, 
but they wanted me to know how they 
felt. And in the final analysis, this is how 
one must be judged. Not necessarily by 
the press, not by the headline seekers, 
not by bitter people, but by the col- 
leagues one works with day by day. If 
you know yourself that you've worked 
hard . . . that you have been fair and 
that you have done the best you could, 
you have peace of mind. After all the 
turmoil of the past months, I have that 
now. 


Would as much of a fuss have been 
made if a man had done what you did? 

The news business is primarily a 
man’s business. Without waving a femi- 
nist banner, I firmly believe that there 
would not have been a fuss had the 
same offer been made to a man. The fact 
that it was made to a woman seemed to 
unleash a great deal of resentment, hos- 
tility and fear on the part of some men 
who reported and commented on my 
move. Suddenly, after years of doing 
interviews that made headlines—inter- 
views with such people as Richard Nix- 
on, Henry Kissinger, H.R. Haldeman 
and Spiro Agnew—after proving that I 
could cover stories, report from China, 
report from Cuba and produce the kinds 
of interviews that made the evening 
news programs, my ability was sudden- 
ly in question. I was described as a 
“personality,” not a newsperson. There 
was much made about my wanting hair- 
dressers, makeup artists and limousines. 

How ridiculous! All of us on the 
Today program—indeed, on almost all 
television programs—have makeup peo- 
ple. I've had the same makeup woman 
for 12 years on the Today Show. We all 
used her. I've had the same hairdresser 
for six years, and all of us had limou- 
sines to take us to the studio at a very 
Tee) 
AUTUMN’S APPROACH 


By Elizabeth Howard Crawford 


Close my eyes and hold my heart 
(Her footsteps coming near), 

My head is dizzy, dashed in stars 
O, take my hand, my dear. 


Russet spilled about the trees 
And amber breaking through, 

Hills and leaves and leaves and bills 
Hung high against the blue. 


Millions of them dancing mad 
(Leaves in breezes, dear). 
I think my heart shall break today 


With autumn coming here. 
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early hour of the morning. As a matter 
of fact, most of the NBC executives and 
stars have limousines at NBC, 

At ABC, I was not offered one, nor 
have I asked for one. Many men en 
joyed believing these stories in the face 
of the obvious facts to the contrary be- 
cause it reinforced the stereotype of the 
prima donna making extraordinary fe- 
male demands. I think that the fuss was 
created for three reasons. One: because| 
I was a woman and this made a great 
many men, whether they realized it or! 
not, unsteady and unhappy. Two: be- 
cause I left the established company, 
NBC, to go to ABC. In the past, this was 
never done voluntarily. (Nobody has 
ever left the Today Show to go to an- 
other program.) And three: because 
of the tremendous publicity—exagger- 
ated and, in good part, hypocritical— 
over my salary. I regret this publicity. 
It shot me into superstar status, which 
has been very difficult for me. I am used 
to living a private life, and to read about 
myself daily in the papers has not been 
fun. So much of what was written was. 
untrue, so much has been exaggerated, | 
and yet so much has been very heart- 
warming. Women reporters and women) 
editorial writers, in particular, helped 
to create a backlash against the harsher: 
reactions, against the ugly criticism in. 
the early days of the story. 

I must have received something like 
5,000 letters from Today viewers, al- 
most all of them so supportive and kind, 
telling me that they would miss me on) 
Today and that they would follow me 
to the Evening News. I can’t tell you 
what this kind of support and affection | 
meant to me. I have always felt, work- |} 
ing on Today, that we were a family, | 
and that this family came into people’s | 
homes and became part of their family. | 
To have this love and warmth returned 
brought tears to my eyes more than 
once. When I go down the street now, 
many people—young women, in partic- | 
ular—come up and congratulate me, 
tell me how happy they are about my 
move. I must say this is balanced by the 
number of people who say that they 
have been busy defending me these past 
months. Defending me against what? 
What crime have I committed? 

The other thing that I think has been 
difficult is what I refet to as the more 
sensational part of the press. I under- 
stand that there are books being written — 
about me—totally unauthorized books. | 
Some of the more sensational news- | 
papers have tried to force their way into 
interviews, calling friends of mine, ha- 
rassing my mother, even calling the 
hospital where my father has been very 
ill for the past year, trying to get inter- 
views with him or his doctors. For many 
weeks there were reporters and photog- 
raphers in the lobby of my apartment 
building. One of the things that pained 

(continued on page 170) 
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PATTY HEARST: THE UNTOLD STORY 


Shortly before 2 p.m. on Friday, 
September 26, 1975, I entered a small 
visiting room on the fourth floor of the 
San Mateo County Jail, Women’s Quar- 
ters. Seated at a table, smoking a cig- 
arette, was Patricia Campbell Hearst. 

I was prepared for a rather forceful 
young woman. Instead, I met a robot. 
My initial impression of Patty Hearst 
was that, physically and emotionally, 
she was a very numb person. It was as 
if somehow she had been anesthetized. 

What so surprised me was that I had 
been told about the visit just six days 
before, of Trish Tobin, one of Patty’s 
best friends. To the consternation of 
the Hearsts and all the lawyers in- 
volved, they learned that the govern- 
ment had taped the conversation. The 
tape was replete with references to 
Patty's new attitudes, her “feminist 
perspective,’ the problems of putting 
together a valid defense, plus several 
curses and moments of sarcastic laugh- 
ter between the two young women. 

I could hardly believe this was the 
same Patricia Hearst now sitting across 
from me. 

She looked almost tiny. None of the 
news photographs I’d seen had effec- 
tively communicated how short and 
thin she actually was. She was barely 
five feet tall and could not have 
weighed more than 100 pounds. The 
bones in her face all but stuck out, and 
her deep brown eyes were circled with 
darkness. 

As we talked, I watched those eyes 
for some sign of life, for some sign of 
personality, but I could catch nothing. 
Her responses were flat, invariably de- 
livered in a monotone, and if she could 
answer in one word she never bothered 
with two. 

My second impression, one that hit 
after ten minutes or so, was that she 
strongly resembled a retarded person, 
one with a noticeabiy diminished ca- 


BY F LEE BAILEY 


WITH JOHN GREENYA 
The psychiatrists’ 
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pacity. This unnerved me, because I 
had an important question to ask. 

I had come to the firm conclusion 
that Patty should drop her request for 
bail. I felt that, unless we could get her 
moved to a hospital—which I doubted— 
it would be better for her case in the 
long run if she remained right where 
she was. (The public would not scream 
that the little rich girl was getting pref- 
erential treatment. ) 

I asked Patty if she agreed that she 
should stay in jail. What concerned me, 
in addition to the fact that everyone in 
jail wants to get out yesterday, was that 
release on bail would give her an op- 
portunity to run. Surely she must have 
known people in the underground who 
could find her and help her jump bond 
if that was what she truly wanted. 

To my great relief, she agreed with 
me immediately. It was the only time 
during the 30- to 40-minute interview 
that I saw any flicker of emotion in her 
face and eyes. 

I went directly from the jail to the 
Hearst apartment. There, her father, 

{andolph Hearst, asked me for my im- 
pression. 

“First of all,” I said, “I do not see 
any of the suspected problems with the 
so-called radical defense. I see nothing 
but a tired, almost cowering, little girl, 
who appears to have no interest in her 
defense. But she is certainly not the 
militant she has been made out to be.” 

We talked for a while longer. Ran- 
dolph Hearst was called to the phone 
several times. After one of the calls, he 
walked back into the room with a dif- 





ferent look on his face. It was the clos- 
est thing I had yet seen to a smile. 

“That was a message from Patty. She 
would like you to defend her.” 


Judge Oliver Carter had directed 
that Patty undergo psychiatric tests to 
determine if she was competent to 
stand trial. The examinations moved 
forward very smoothly. No doctor ever 
asked a question to which Patty did 
not respond, for the most part fully and 
completely, and although she was ex- 
tremely difficult to talk with in the be- 
ginning, she showed some improve- 
ment over the month or so that these 
examinations were in progress. 

Nonetheless, it was clear that Patri- 
cia was hardly the same girl, mentally 
and emotionally, who had been ripped 
screaming from her Berkeley apart- 
ment in February of 1974. I was 
startled to learn that tests showed that 
Patty's IQ—which had been tested out 
some years before at 130, putting her 
in the top seven or eight percent of the 
population—had dropped to about 109. 
And that drop, while. not startling nu- 
merically, put her in about the 50 per- 
cent bracket. 

To me, this fact—and my own obser- 
vation—meant only one thing: Patty 
Hearst was a sick girl. 

Perhaps it was inevitable, but the 
one person most moved by Patty’s or- 
deal was my colleague and friend Al 
Johnson. A year before, if someone had 
brought up the “Patty Hearst matter,” 
I would not have expected Al to react 
with instant sympathy. He has never 
had a great deal of patience with rad- 
ical types. Yet he was the first to see 
the indecency of trying this girl for a 
bank robbery before anyone was even 
charged with kidnapping her. 

If that says a lot about Al, it also 
says a great deal about Patty. 

Al sat with her, day (continued) 


Copyright © 1976 by F. Lee Bailey. From the forthcoming book THE TRIAL OF PATTY HEARST, to be published by G. P. Putnam’s Sons. 
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continued 





after day, hour after hour, waiting for 
the right time to get her story so that we 
could prepare the best defense possible 
in this unique case. She wanted to co- 
operate, and she tried, but it was a tedi- 
ous process. By the time Al had what he 
thought was the best information she 
could give at that time, both he and 
Patty were exhausted. And they were 
also, far more than either realized, very 
close to one another. 

From the last weeks of September 
and into the early part of October, the 
doctors continued to test Patricia Hearst. 
Obviously, we hoped that as a result of 
their examinations we would be given 
more time to prepare her defense, but 
we also hoped that what they learned 
about this emotionally battered girl 
would aid us in reconstructing her re- 
cent past and understanding whatever 
her motivation may have been for cer- 
tain undeniable acts, chiefly, the robbery 
of the Hibernia Bank. 

The team that Judge Carter had 
named to study Patty consisted of Dr. 
Donald T, Lunde of Stanford Univer- 
sity, Dr. Seymour Pollack of the Univer- 
sity of Southern. California, Dr. Mar- 
garet Thaler Singer (the psychologist) 
from the University of California at 
Berkeley, and Dr. Louis Jolyon West, 
head of the department of psychiatry 
at UCLA. On October 6 they filed their 
preliminary report. 

On balance, we were not unhappy 
with it. Obviously, we did not like to 
read that the doctors felt Patty was 
“competent to stand trial,” but we were 
buoyed by the next finding—that her 
ability to help with her own defense was 
“somewhat diminished by the nature of 
her emotional state.” We were pleased 
by the recommendation for a period of 
psychiatric treatment prior to trial—even 
though we had some doubts that Judge 
Carter would grant it—and the finding 
that she was not a risk to flee. 


Detailed report awaited 


Of greatest interest was the fact that 
detailed reports would be made to the 
court within 10 days. A few days later, 
we learned that Drs. Lunde and Pollack 
would file reports that limited their ob- 
servations to the central questions of 
whether or not Patricia Hearst was sane 
and competent to stand trial. Drs. West 
and Singer, however, apparently felt that 
they could not support their findings 
adequately without going into depth on 
the question of what had happened to 
her and the nature of her response. We 
looked forward with great eagerness to 
that report. 

I got my first look at it when Al John- 
son gave it to me on an airplane bound 
for San Francisco from Los Angeles. 
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Al had already read it, and he smiled 
when he handed it over. “You're going 
to enjoy this.” 

The West-Singer report ran to almost 


-200 pages, but the heart of it was their 


136-page analysis of the defendant. I'd 
never seen a report quite like it. Dr. 
West’s report read like a true and oh-so- 
human narrative. The first meeting im- 
pression I’d gotten of Patty as a fright- 
ened girl fairly leaped out at me. 
In the personal history section of his 
report, Dr. West divided Patty’s life into 
four segments: 
PATTY (20 February 1954 to 4 
February 1974) 

TANIA (4 February 1974 to 17 
May 1974) 

PEARL (17 May 1974 to 18 Sep- 
tember 1975) 

PAT (18 September 1975 to the 

present ) 

He chronicled her upbringing, her 
school days and her interests, right up to 
the time of the kidnapping. I found it 
particularly interesting to read: “Several 
persons who knew Patty well, prior to 
and during the period she lived in Berk- 
eley (fall of 1972 to 4 February 1974) 
have attested to her lack of serious in- 
terest in politics, social issues and world 
events. In fact, she was considered quite 
uninformed about such matters.” 

So much for those who claimed that 
Patty was already a budding radical 
at the time of her kidnapping. 

Of Patty’s relationship with her for- 
mer fiancé, Steven Weed, Dr. West said: 


Steve was somewhat paternal and 
quite traditional in his relationship 
with Patty. They were far more like a 
typical, middle-class, young married 
campus couple than a pair of romantic 
rebels living in glorious sin and defying 
both society and a powerful conserva- 
tive family. Patty usually cooked 
meals and took care of the apartment. 
When she was away, Steve would turn 
to friends for meals, eat out or merely 


munch on snacks. Their apartment was 
attractive and they were collecting 
art. Concerned about crime in the 
neighborhood, they installed a new 
lock on the door only days before they 
were attacked by the SLA. 


Moving into the “Tania” period, D 
West recounted the events of the ki 
napping, and then delved into som 
thing of great interest to me—Pattyg 
impressions of and first dealings wil] 
Donald “Cinque” DeFreeze, the o f 
black member of the SLA. 


He [Cinque] told her she was a\— 
prisoner of war, was being interrogated 
as such, and would be shot on the 
slightest provocation. She was also told 
that she was one of many who had 
been kidnapped simultaneously by the 
SLA nationwide. Cinque gave her to 
understand that the SLA was part of 
a large, powerful conspiracy, actively 
engaged in overthrowing the United 
States government through various 
means, including the leverage they 
were to acquire by . . . multiple kid- 
nappings of prominent people. Cinque 
(and, after a while, other SLA mem- 
bers) made their enterprise sound im- 
pressively huge. . . . Their credibility 
and ruthlessness was emphasized by 
boasts about the widely publicized 
SLA murder of Oakland’s superinten- 
dent of schools, Dr. Marcus Foster with 
cyanide-tipped bullets. In her terror 
Patricia believed everything. 


Patty would have had to have beet 
an idiot not to be terrified. A girl whe 
had been living a “middle-class, young 
married campus couple” life was sud 
denly and brutally in the hands of seri 
ously disturbed and demonstrably vio 
lent people. 

As I read on about the confinemen 
period, certain sentences stuck in m 
mind: “She slept very little . . . her cap 
tors gagged the bound and blindfolded 
Patricia again, tied her into a garbage 
can, drove her around for several hours 
in the trunk of a car, then returned he 
to the same closet (which (continued 
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she recognized by its characteristic 


stench). She was unable to eat for many 
days. She was unable to defecate for 
what seemed to:be more than a week. 


She became deeply concerned about her 
physical condition. She was sure she was 
going to die. . . . She had no access to 
time devices, no way to keep track of 
the hours and days. When asked by the 
examiner about her menstrual periods 

. she recalls ‘that there could have 
been two or three periods’ while she was 
still in the closet... . It seems likely that 
altogether she was kept in the closet 
most of the time for approximately nine 
weeks, a period now recalled like a 
nightmare. .. . Terror was ever-present. 
Each time Cinque came into the closet 
he brought with him endless hostile 
questions (‘interrogation’) and various 
fearful threats. There were also painful 
sexual abuses inflicted. .. . The threat 
of death was constantly reiterated. SLA 
members repeatedly told Patricia they 
would use her for a hostage and kill her 
without hesitation and without a qualm. 
If they didn’t kill her, the FBI surely 
would kill her and blame it on the SLA. 
There was no way for her to come out 
alive. . . . She became convinced that 
the FBI really intended to kill her... . 
The SLA members often clicked the 
bolts on their guns to frighten Patricia. 
At times they would make noises at her 
in the manner of children at play, imi- 
tating sounds of machine gun or auto- 
matic rifle fire as they pointed weapons 
at her. They . . . verbally attacked her 
for not knowing about various ‘revolu- 
tionary topics, for being an ignorant 
capitalist bitch, a ruling class pig and 
the daughter of pigs. .. . The SLA final- 
ly persuaded Patricia that her family in 
truth had ‘already decided’ she ‘should 
be sacrificed’ in order to prevent further 
political kidnappings. . She was 
doomed, but for the SLA.” 

This last observation struck me as 
particularly telling, for I already knew 
that part of the classic conversion pat- 
tern is to convince the captive that his 
or her only chance of survival is through 
the “goodness” of the captors. 

Some pages later, the report read, 


By the end of March, Patricia Hearst 
had already been successfully “bro- 
ken.” She believed what she was told. 
without argument. She did what she 


was told, without hesitation. Cinque 
had convinced her that to leave the 
SLA was to die. Far from being free 
to “walk out the door,” she was told 
that if she chose to leave they would 
place her, bound and gagged, in an 
empty lot, then call ie FBI, who 


would surely kill her and blame it on 
the SLA. Even if she escaped such a 
death, where would she be safe from 
the SLA? The implication was that 
they would kill her, later, themselves. 


40 


to demonstrate their unopposable pow- 
er. Cinque’s “offer” was never per- 
ceived by Patricia as genuine; it was 
made merely to demonstrate what he 
- already knew: that Tania had been 
created and was fully under his control. 
All that remained was to give her the 
name, bind her to the SLA permanent- 
ly through her publicized participa- 
tion in the Hibernia Bank robbery un- 
der his command, and add her to his 
collection of dutiful white followers. 


What so pleased me was that. there 
seemed to be no doubt in Dr. West’s 
mind that the story he had received 
from Patty was genuine. He wasn't say- 
ing, “The defendant claims she was ter- 
rorized,” but that it had actually hap- 
pened. What’s more, the doctor reported 
that she had participated in the bank 
robbery only to save her own life. 

How much more sense this interpre- 
tation made than the fantastic idea that 
everything Patty did for almost two 
years was the result of ingesting LSD, 
as her original attorneys, Terry and Vin- 
cent Hallinan, had wanted to claim. 

Reading the section of the report la- 
beled “Pearl” was like finding the miss- 
ing piece to a puzzle you've been work- 
ing on for months, if not years. 

Rationally, I knew there were only 
two possible explanations for the miss- 
ing year and a half—the time between 
the Hibernia Bank robbery and Patty's 
arrest. Either she had joined the SLA, 
had truly converted to their extremist 
philosophy—or she had been so scarred 
and battered emotionally by the treat- 
ment she received during the period of 
confinement that she was, in effect, an 
underground puppet for 18 months. 

I had no real answer to that riddle. 
But Dr. West had. 


‘“‘Pearl’’ personality described 


His “Pearl” section began: “The peri- 
od immediately following the Hibernia 
Bank robbery is generally confused in 
Patricia Hearst’s recollection. There are 
blank patches interspersed with clear 
ones.” A few lines later, “She broods 
over the sporting goods store episode 
[the holdup of Mel’s Sporting Goods 
Store] when forced to recollect it. ‘T 
can't believe I didn’t just let ’em get 
caught and turn myself in.’ Thus, in 
retrospect, she is now quite unable to 
understand why she had not allowed 
the Harrises to be captured at Mel’s, 
letting the police take her also and thus 
ending her ordeal. The same unbeliev- 
ing puzzlement is frequently repeated 
(follow ed by bitter tears) when she re- 
calls other paradoxical behaviors, or is 
persuaded (against great resistance) to 
listen to part of a tape: ‘I can’t believe 
[ said those things about my father 
(weeping) eee 

Over and over again in the West- 
Singer report, the fact was evidenced 
that Patricia Hearst simply did not—or 
could not—remember certain things that 























had happened without someone tellin 
her first about the events in question. 
thought it was probably of great signi 
cance that the name Tania had give 
way to Pearl: Tania was the name b 
stowed on Patty by Cinque, but afte 
his death, Patty was controlled by [SL 
members] Bill and Emily Harris; in fae 
it was Emily Harris who changed Patty’ 
SLA name from Tania to Pearl. 

According to Dr. West, the switc 
from the horrifying presence of Cinqu 
to subtler pressures by the Harrises wa 
not really much of a change for Patty 
“Patricia recalls that for a long while a 
Pearl she scarcely ever talked. Pearl ‘sa 
around crying’ much of the time. Other 
wise she often simply waited, silent an 
withdrawn, for her next orders from th 
Harrises.” 

I kept reading, enthralled. If Dr 
West was right in his analysis of Pa 
tricia Hearst, it was an amazing story: 
and it would be an absolute bitch to 
prove in court. 


Report an amazing job 


I lit a cigarette, and looked at Al. 

“Now you know,” he said, “why I 
told you I'd never read anything like it 
in my life. It’s an amazing job.” 

“That it is. And if our client wasn’t 
Patty Hearst, it might even prevent a 
trial.” 

Al didn’t bother to respond. He just 
nodded and looked out the window. I 
went back to my reading matter. 

The very next paragraph of the report 
made me lean back in my seat and think, 
eyes closed, for a tone: time. Entitled 
eRatget read: 


The person named Patricia Camp- 
bell Hearst that we came to examine in 
the San Mateo jail was obviously not 
the Patty Hearst of pre-kidnapping 
days, as described to us by family and. ~ 
friends. At first she would express no 
preference for a cognomen. “Anything 
is all right.” After a while, timidly, she 
suggested the possibility of “Pat.” Pat 
was a painfully constricted, tearful, 
bewildered and deeply regressed young 
woman. She was very far from a defiant 
revolutionary spewing angry slogans. 
She could scarcely talk about her 19 
months in the hands of the SLA. This 
reticence is quite unlike the behavior 
usually seen in a normal person who 
returns from a prolonged, unusual, 
even terrifying experience, and who 
can hardly wait to pour out the story. 
Pat resembles more than anything else 
a returned prisoner of war, one who 
has endured an experience that cannot 
be revealed for fear that the unbearable 
emotions of that ordeal will return and 
tear the fragile survivor apart. 





The “Pat” section of the West-Singer 
report filled only one page, a sad com- 
mentary on how little was known about 
the quiet girl who now resided in the 
San Mateo County Jail. 

Next came 14 pages devoted to “Pres- 
ent Illness.” I read them avidly. The 
highlights were the doctors’ (continued) 
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analysis of Patricia Hearst’s current 
mental and emotional state. As Dr. West 
phrased it, for himself and Dr. Singer, 
Patty was suffering from a “traumatic 
neurosis .. . An important subconscious 
factor in the transformation of Patty 
into Tania was undoubtedly the phe- 
nomenon of ‘identification with the ag- 
gressor. This has been analyzed in 
relation to a variety of psychiatrically 
important situations, ranging from the 
battered child who grows up to become 
a child-battering parent, to the doomed 
prisoner in a Nazi concentration camp 
who sought out discarded insignia and 
other shreds of S.S. uniforms with which 
to adorn his rags. It represents a very 
primitive distortion of the individual’s 
basic survival mechanism at work.” 

The result of this traumatic neurosis 
was what the doctors called a “dissocia- 
tive reaction.” This means that the sub- 
ject begins to behave in a manner unlike 
his or her previous personality, but un- 
like schizophrenia or “split personality,” 
not to the extent of taking on an entirely 
separate “person” within the same mind 
and body. 

When Patty was let out of the closet 
(or closets, as it was), “She was weak, 
broken and compliant, but not yet re- 
liable. By requiring her to participate in 
the bank robbery, Cinque intended to 
make her reliable as well. The state of 
her suggestibility at this point was ob- 
viously profound. She was pitifully re- 
sponsive to orders. She went through 
her well-rehearsed assignment in the 
bank ‘like in a dream. 

“By going through the motions as she 
had been ordered to do, speaking her 
name aloud to witnesses during the 
bank robbery and being photographed 
with a weapon in her hand, in her mind 
the die was forever cast. There remained 
in her constricted consciousness only 
‘ two alternatives: life as a member of the 
SLA, or death. To live as a member of 
the SLA it was necessary to become 
Tania, and Tania she became.” 


A victim, not a criminal! 

This report was a defense lawyer's 
dream, in that it fit our concept of our 
client and not that of the government, 
whose picture of Patty during all the 
hearings since her arrest was that of a 
gun-toting revolutionist. On another 
level, however, it was much more than 
that. It was the qualified opinion of two 
well-respected experts that this girl was 
a victim and not a criminal. 

When Id finished Dr. West’s portion, 
I turned to Dr. Singer's separate report 
on the psychologica! testing. 

Margaret Thaler Singer had given Pat- 
ty the full battery of psychiatric tests. 
Dr. Singer expressed her concern at the 
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results: “There were indications that she 
was possibly functioning below her usu- 
al level of performance on these types of 
tasks. This is based upon the following: 


-On certain portions of the test, her skills 


were at a superior level. These were in 
the areas of general information, vocab- 
ulary, block design and the object as- 
sembly tasks. But even within the gen- 
eral information test, she stated that 
there were only 50 weeks in a year and 
only 20 million people in the U.S. Such 
replies indicate some intellectual in- 
efficiency when compared with the rest 
of her general information.” 

Dr. Singer also noted that Patty had 
trouble doing mental arithmetic, and 
that her poorest score came on the test 
for concentration. Clearly, Dr. Singer 
saw Patty the same way Dr. West did. 

On the Gogh Adjective Checklist, the 
subject is given a list of 300 adjectives 
and is told to mark those “self-destruc- 
tive’ terms which she feels apply to her 
personally. As Dr. Singer reported, “Ms. 
Hearst checked only 14, which is far 
below average for her age. Women her 
age usually designate about 91 words. 
The usual interpretation given to this 
response is that the person who has coop- 
erated as Ms. Hearst did—and carefully 
considered each word but chosen so 
few—has drastically narrowed down the 
amount of themselves they will look at.” 

When she gave Patty the Thematic 
Apperception Test (in which the sub- 
ject is shown a picture and told to de- 
scribe whatever meaning it suggests to 
them), Dr. Singer found that her sub- 
ject responded almost exactly as had a 
well-known group some 20 years earlier: 
“Most of the tales she created for the 
pictures were ones in which people were 








“And don’t try to adjust the TV set. 
It’s supposed to be black and white. 





described obeying the dictates of 
thority persons, being dutiful, compli 
or being the recipients of the wrath 
angry persons. The tales were o 
whose forms and themes resemb 
those I had found in former prisoners 
war at the time of repatriation: 
strained, subdued, low mood tone tal 
little planning ahead, tales of having 
be compliant and dutiful, and with t 
tales sticking closely to the realities 
the pictures with real little use of ima 
nation in making up stories. Only on o 
card did Ms. Hearst seem to do ot 
than create a low mood tone tale bas 
on the blatant features of the cards. T 
was to a picture usually interpreted 
a person, in a dark room near a windo 
Ms. Hearst said for this picture: ‘A m 
and he’s in a cell and he’s getting ou 
She stopped and the examiner urg 
her to ‘tell me more of the story.’ \ 
Hearst continued with: ‘It’s just he’s 
part of it. He’s trying to separate hims 
from it. He’s part of this void and h 
trying to emerge from it and be a di 
tinct figure.’ My interpretation of th 
remark was that it seemed similar to t 
state she might feel herself to be in 
that time.” 

The more I read, the more I realiz 
that my instincts on first meeting Patt 
had been right: she was not herself, 
even close to it, and her ordeal ha 
marked her significantly. 

Dr. Singer also gave Patty the Se 
tence Completion Test, which is used i 
the hope of learning how the subje 
views himself or herself. The examin 
provides the beginning words, or wor 
of a sentence, and the subject complet 
it. There are no “rules.” 

(continued on page 49) 
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Because the quality is good. And that’s why close to 100,000 clubs 
across the country have found Benson’s Fruit Cake so easy to sell. Every 
delicious cake we bake is full of choice fruits and nuts, and baked in 
buttery-rich poundcake. And with three different size cakes to choose 
from, there’s sure to be at least one size and price that fits your group’s 
needs. Plus we'll give you free sample slices to give your customers— 
creating an even greater demand for Benson’s. 

Of course, our high profit-per-sale goes without saying. You make 
$1.20 on our 3-pound cake. $4.25 when you sell on our Free Cake Plan! 

In addition to fruit cake, we also offer buttercakes, candies, 
candles, and soaps. 

So get a head start today on your fund raising program. Mail this 
coupon for a free program brochure and delicious sample of fruit cake. 
We're sure you'll find Benson’s easy to work with, easy to order. But best 
of all, easy to sell. ZOO Co 






: =, Good Housekeeping « 


0 Yes! I'd like to find out more about the Benson’s Fund Raising Program 4 a 


S 
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. 


Please send me your free brochure which shows me 
all the products, profit plans and sales aids that will 
help make fund raising easy for my group. In addition, 
please send me a sample slice of your delicious 


fruitcake. I understand there is no obligation 

















Benson's Old Home Kitchens/245 N. Thomas Street/P.O. Box 1948/Dept. D-3/Athens, Georgia 30601 
Name _ SS = 2 

Address _ = = — = 

City ee Soe __ Phone fae 

State Zit 





Organization 
Position in organization —__ 


(We can honor only those inquiri« ganization names, since we sell to non-profit groups.) 
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GREAT GRATER 


continued 


Graters tend to be personal matt 
with each type having its staunch su 
porters. We have our prejudices; 
understand those of others. There 4 
only a very few general tips that ap 
to all: In general, if there’s a choice | 
tween stainless and not stainless, cho 
the former, for obvious reasons. If plas 
is your only choice, so be it. In gene 
try to use the full sweep of grater s 
face—you'll get more for your effor 
It’s often a good idea to cut large foo 
into halves or quarters—cabbage, chee: 
onions. 

Here are descriptions of the graters \ 
show on page 45 and below. 

Rear, left: the old stand-by grater j 
everyone should have at least one o 
comes in various sizes. Most useful f 
grating cabbage for slaw; other surfac| 
grate nutmeg, citrus peel, slice cook¢ 
or raw foods like potatoes. | 
Rear, right: a new grater to us thi 
might become a favorite. The wav 
grid pattern effectively grates carro 
and cheese, dices cooked potatoes, et! 
Could also be used as a “thick” straine 
Center: The no-hole grater, another ne} 
entry, has a surface covered with shary 
rasping metal points. The best grate 
we ve found for chocolate. 

Front, left: Old favorite, for oat 
nutmeg. We feel that for best flave 
nutmeg should be grated fresh, just 4 
we feel that the best black pepper comé 
from a pepper mill. 
Front, right: Another popular gratel 
that we find the best way to grate citru 
peel. 
Below, rear: New from Tupperware i 
their Grater Bow] that has four differen} 
surfaces for most grating needs. Bowl 
of course, catches food. 
Front, left: New model of the Moul 
grater—the French grater that many peo: 
ple can’t live without for such things as 
grated Parmesan. 

Front, right: Table model grater for 
cheese, works on pepper mill principle: 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








Introducing Wind Sone YeCCZ 


“ey, 







It’s a breezy new fragrance for the lighter side of your life. 


A totally new fragrance with the classic quality ‘ 
you'd expect from Wind Song, but with a jaunty ney style all its own. 
Wind Song Breezy is light and fresh and free andeasy. 
Absolutely smashing 1 in its own unique way. 
Whether it’s backpacks or bikinis, a‘jog in the park 


- or love under an umbrella, you can follow Your 
ho % 





without losing your femininity. 
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New from Prince Matchabelli. 
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PATTY HEARST 


continued from page 42 


I found Patricia Hearst’s responses 
luminating—and, at times, terribly sad. 


Sentence Completion Test: Ms. 
Hearst’s responses here can be clus- 
tered into three groups. The most 
prominent was a series of replies in- 
dicating a marked “Immediateness” in 
her thinking; the “here and now” of her 
surroundings were the things foremost 
in her mind and therefore those of 

which she easily thought at that time. 
_ (Many persons answer these sentence 
starters with more long-term notions 
or associations, which give one a broad- 
er perspective on the speaker's thinking 
ing process. ) The underlined words be- 
low are the sentence starters; the re- 
sponses suggesting the “immediacy” of 
_ her associations are: 







I want to know how to crochet. 

Our family comes to visit me. 

I teel o.k. 

Much of the time I smoke. 

It_I, I was out of here, Id like it. 

Friends, come to see me. 

My mother, she’s been good. 

My clothes don’t fit me. 

My greatest trouble is the present 
-and the past and I guess the future 
too. 

My stomach, it’s there. 

My tather, he’s been good. 

My worst habit is smoking. 

~~ At night I go to sleep. 

My looks, they’re average. 

The dark, it’s there I mean. 

My chiet worry is this case. 

When I get out I’m going to see my 
triends. 

My health is all right. 

Death you have to accept it. 


A second group of responses suggest 
some longer-term concerns: 

My school work was a drag. 

The future doesn’t look like much. 
_ I sufter in silence. 

There are times when I feel like dy- 


My mind, it’s hard to concentrate. 

My imagination runs wild. e 

Itear death. 

Many of my dreams I try not to re- 
member. 

I cannot understand what makes me 


cry. 
Seeretly Iam depressed. 
My childhood, I don’t remember it 
that good. 
Suicide is out of the question. 
Fighting makes me sick. 
I feel most proud of nothing. 


The third group of responses: 

The training happened. 

Money otten destroys people. 

Working is good. 

My greatest longing is to be with 
people. 

God is the Supreme Being who made 
all things. 

Religion I can’t relate to it. 

The laws we have, I don’t under- 
stand them. 

Earning my living, I can do it. 

Most people are content. 

1 am very strong. 


Children, I really like them. 
Girls usually grow up and get mar- 
ried. 


My greatest ambition is to help peo- 
ple. 


The feature of most interest is the 
first set of responses quoted above. In 
these responses the focus is on the pres- 
ent tense; almost no ideas of past times 
are said aloud. In themselves these re- 
marks may seem like the “usual” things 
a person in jail or a person who desired 
to conceal things about their thinking 
might say. However, the way in which 
Ms. Hearst participated at the time did 
not suggest she was consciously trying 
to evade or conceal material. Her man- 
ner was that of a young schoolgirl try- 
ing to do what an older person re- 
quested. She seemed dutifully trying 
to work for me, and these ideas were 
what came to mind. She was not flip, 
evasive, or putting me on. 


I don’t happen to cry very often (like 
most American males of my age and 
background, despite the fact that it 
would be healthier for us if we did), but 
I was damn close to tears after reading 
those pathetic little sentences: 

“Much of the time I smoke. I envy 
people who are free. My imagination 
runs wild. (But not according to Dr. 
Singer's other tests, or this one either, 
for that matter.) Most of my dreams | 
try not to remember. I cannot under- 
stand what makes me cry. I feel most 
proud of nothing.” 

To complete the sentence beginning 
with the single word “God,” she gave an 
answer straight out of the Baltimore 
Catechism: “the Supreme Being who 
made all things.” And then on the next 
line writes “Religion I can't relate to it.” 

My throat tightened when I read the 
three final sentences: “Children, I really 
like them. Girls usually grow up and get 
married. My greatest ambition is to help 
people.”! Poor Patty Hearst. It would be 
a long time before she saw any children, 
and as for marriage and helping people, 


well, those would have to wait, perhaps 
for years. She was the one who needed 
all the help she could get—and she didn’t 
even seem to realize it. 

Dr. Singer also reported on Patty’s 
reaction to all the psychiatric exams. 

Her attitude toward doing the tests 
and talking with me was quite different 
from that usually shown by other per- 
sons in jails, or persons being tested 
and evaluated as part of legal pro- 
cedures. At no point did she ask any- 
thing about how the testing or my role 
related to the legal charges against her. 
People in jails and those being given 
psychiatric-psychological evaluations 
for courts usually quiz me about how 
what I’m asking them relates to their 
defense. Typically, such persons want 
to know if the examiner thinks they are 
sane or insane; if they are going to “get 
off” or be tried or convicted; how my 
work relates to their lawyer, the judge, 
the prosecution. Often such persons 
blatantly are trying to convince you 
that they are either “crazy” or “not 
crazy,” depending on their desires. In- 
stead, Ms. Hearst docilely and coopera- 
tively did whatever I asked of her and 
made no attempt to connect what she 
and I were doing with the pending 
legal procedures, 

She also differed from most persons 
tested in jail by not trying to convince 
me of anything about herself, nor try- 
ing to evade or conceal things about 
herself from me. Instead she simply 
sat there attempting to do everything 
I asked of her, even when talking about 
certain events caused her to sob and 
break down. Some persons, during sim- 
ilar examinations, lie or tell you they 
“can’t remember a thing.” But Ms. 
Hearst would plaintively ask, “Do I 
have to talk about that?” Often her 
face would become pale, or sometimes 
noticeably splotchy and flushed, and 
she would painfully describe what was 
requested. These reactions reveal-d her 
distress at recalling how terrificd she 
had been of the SLA members at times, 
and how difficult it was to specify for 
me or others exact times, places and 
sequences of events that had taken 
place between February 1974 and 
September 1975. 

Thus, the impression was that she 

(continued on page 181) 
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“I changed my mind. Id rather be a big enchanted prince in a 
small pond than a small enchanted prince in a big pond.” 
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~alph Neder 


You’ve used it to dry clothes, to grow 
plants. Now the sun can be harnessed 
to heat your home. A special report on 
solar energy’s progress and problems. 


Solar energy is not an exotic new invention of the 
post-energy crisis 70s. People have always used it— 
to dry their clothes, to grow their crops and plants 
and to warm themselves. Now there are ways of 
harnessing that sun so it can be used in the same way 
that gas and oil energy are used today. 

We hear very little of energy conservation these 
days. The cynical prediction two years ago that the 
American consumer would accept higher prices 
for utilities and fuel has come true. The present use 
of energy in the United States implies a need to dou- 
ble our generating power in the next ten vears. 

Yet the means of conservation and the technology 
for solar heating and cooling are here right now. 

A study by the American Institute of Architects 
estimates that a 15-year effort to make the country’s 
buildings energy-efficient—through insulating, 
solar heating and high efficiency air conditioning— 
could save twice as much oil as we now import. 

Since 1939, 200 U.S. homes have been constructed 
using some degree of solar power for heating and 
cooling. For example, Dr. Harry Thomason, a 
Washington, D.C. solar designer, has built a number 
of houses successfully heated with solar energy. 
This year, the Maine Audubon Society opens its new 
solar heated office building at Falmouth, Me., with 
estimates that 60 to 75 percent of the building’s 
heat will come from the sun. 

Solar energy can provide us with over one-fourth of 
all energy needs by the year 2020—safely, cheaply 
and without polluting. The use of solar energy systems 
could release the finite fossil fuels—coal, gas and oil— 
for areas where there are no alternatives. 

The heating of water alone accounts for 15 percent 
of the energy consumed in American homes. How 
sensible, then, to make use of solar water heaters, for 
a start. There are already 8,000 in the United States. 

(Japan has more than a million.) It is possible to install 
a solar hot water system for close to $600 and some 
do-it-yourself know-how. 

Some electxic utilities are growing curious about 
the reported economic advantage of solar over elec- 
tric water heaters. Massachusetts, Narragansett and 
Granite State Electric Companies are co-sponsoring 
a solar water heating program which will eventually 
reach 100 homes in Massachusetts, Rhode Island _ 
and New Hampshire. If the demonstration yields 
economically attractive results, the electric companies 
are expected to begin leasing solar water heaters to 
their customers. 

As yet, solar heating is not cost-competitive with 
conventional heating. If you spend less than $500 on 





heating fuel each year, you will save nothing on sun 
power at current prices. Why? The initial cost of 
installing a solar energy system is about $7,000. 

And you will need a conventional backup system for 
prolonged periods of overcast. But tomorrow? 

Solar heating becomes more enticing as fuel costs 
rise, as solar energy costs drop and as we are 
inevitably faced with conserving our resources. 

Should you investigate solar heating for your 
house? For an old one, probably not; what you should 
do is to make the home energy-efficient. For a new 
house, yes, investigate solar heating—but with care. 
The buyer of a solar heating system should have the 
help of an experienced engineer or architect. He must 
evaluate the site and size of the home, its orien- 
tation, the placement of its windows, study the com- 
parative costs, review with a lawyer the contract 
and warranty. He should also consider the climate. 
Solar energy systems do best where the air is clear, 
and the sun’s rays penetrate strongly. 

The foreseeable scarcity of gas, oil and coal have 
led to legislation aimed at reducing energy consump- 
tion. California, for example, has adopted an energy 
conservation code that specifies more insulation and 
limits the area of glass in new houses. 

But why don’t our leaders talk more about energy 
and do more about farsighted development of solar 
power? The per capita consumption of energy in the 
United States is twice as high as West Germany or 
Switzerland—both of which enjoy a high standard of 
living. The American householder’s energy bill has 
gone up 50 percent in the last two years. 

Yet solar energy programs have received only 
one percent of United States Energy and Research 
Development Administration funds. Solar energy 
accounts for less than one one-hundredth percent of 
the nation’s total energy consumption, while we race 
full steam ahead on production of finite fossil fuels. 

The economy will bring about the use of solar ener- 
gy. There is no other way. What are needed now are 
low-cost systems encouraged by the federal govern- 
ment and the consumer needs tax and loan incentives. 

Some help is in sight. Two Senate bills are now 
pending. One is the Energy Conservation Act of 1976 
(S2932). The other is a bill sponsored by Sen. Hubert 
Humphrey to accelerate the solar research program 
of ERDA ($3227). ; 

Meanwhile, you can begin to think “solar” by 
insulating the attic floor, walls, windows and doors and 
by patching air leaks. Let the sun in in winter and 
keep it in at night by closing curtains and in summer 
close the sun out. 

Find out more about solar energy by writing the 
American Institute of Architects, 17335 New York Ave. 
N.W., Washington, D.C. 20006, or by requesting 
Buying Solar, c/o Joseph Dawson, Office of Con- 
sumer Affairs, HEW, Washington, D.C. 20201. End 
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There's a tendency for people's eyes 
glaze over when reading things like 
5% U.S. RDA Thiamin”’ 

You'll find mysterious-sounding 
oms like this on the nutrition labels on 
any General Foods products. And while 
ese labels are useful in telling you 
hat’s in foods or helping you choose 
ods for their nutritional value, their 
sefulness is limited as long as they 
‘main mysterious-sounding. 

Of course, there’s room on the labels 
nly for facts, not explanations. So to 





help you better understand them, we'd 
like to provide a few explanations here. 

We'll take as our example the label 
from Post® Grape-Nuts® cereal —but the 
pointers, of course, can apply to many 
other products as well. 


What's a U.S. RDA? 


It stands for United States Recom- 
mended Daily Allowance, and it tells 
you the amounts of various nutrients 
considered adequate for maintenance 
of good nutrition in most healthy persons 
in the United States. 

A glance at the Grape-Nuts label, 
for example, tells you that one serving 
(without milk) gives you 25% of the 
U.S. RDA of Vitamin A. With milk, it 
becomes 30% — plus 35% of the U.S. RDA 
of Vitamin B12, and so on. 

Who determines what goes on the 
label? The U.S. Food and Drug Adminis- 
tration. And their U.S. RDA figures 
are useful not only in evaluating the nutri- 
tional content of a food, but in helping 
plan your menu. 

Our label tells you, for example, 
that Grape-Nuts cereal doesn’t supply 
Vitamin C. Which is a strong argument 
for including a source of Vitamin C in 
your breakfast. (A 4-0z. glass of Tang® 
brand instant breakfast drink, for ex- 
ample, gives you 100% of the U.S. RDA 
of Vitamin C.) 


Riboflavin, Thiamin and other 
mysteries. 


Besides the familiar items on the 
label (Vitamin A, etc.), there are several 
less familiar ones (Riboflavin, etc.). 

A complete explanation of some of 
these nutrients would take a full booklet, 
and we'll tell you how to get one shortly. 
In the meantime, here's a quick glossary 
of some of the nutrients on the Grape- 
Nuts cereal label: Thiamin. A vitamin 
that promotes normal appetite 
and digestion, and helps the body change 
carbohydrates in food into energy. 
Riboflavin. Like Thiamin, a vitamin im- 
portant in the body’s use of food 
to release energy. Niacin. A vitamin that 
also helps the body’s release of energy. 
Vitamin A is needed to help maintain 
skin, membranes and eyes in a healthy 
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state. Vitamin C is important in the 
formation of connective tissue. Calcium 
is a mineral important in making bones 
and teeth. And the mineral [ron is vital 
in carrying oxygen to the cells. 

These nutrients (plus protein) are 
the ones for which the Food and Drug 
Administration requires the % U.S. RDA 
to be listed in every nutrition label. 
Many of our labels exceed this. The 
Grape-Nuts cereal label, for example, 
lists 13, instead of just the 8 required. 

In short, General Foods’ products 
carry nutrition labels when the product 
is one that’s ordinarily eaten for its 
nutritional value. But there are some 
products—condiments such as our Good 
Seasons” salad dressings, for example— 
that aren't. These products are the ex- 
ception to the rule, and usually don't carry 
nutritional labels. 


How to read the ingredients. 


What's so difficult about reading a 
list of ingredients? Nothing, really—but 
here, too, the more you know, the better. 

Did you know that ingredients are 
listed on all General Foods products and 
they are listed in order according to how 
much of each is present in the food? Thus 
there’s more wheat in Grape-Nuts cereal 
than anything else, since wheat is listed 
first. Next is malted barley, and so on. 


How to find out more. 


This short course in label-reading 
won't solve all the mysteries surrounding 
nutrition —but it is a beginning. 

To help you better understand this 
important subject, we'd like to send you 
a 56-page booklet you can use as a 
reference, Nutrition Information Can 
Work For You. For your free copy, 
write to Miss Peggy Kohl, Vice President, 
Consumer Affairs, General Foods Con- 
sumer Center, White Plains, N.Y. 10625. 
(One to a family, please.) 

Our reasons for telling you all this 
are a mixture of helpfulness and 
pride in our products. The more you 
understand about food, 
the better off you'll be. And 
the more you understand 
about our foods, the better 
off we'll be. 


GENERAL FOODS 
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IN PRAISE OF PIERCING 

With the trend to shorter hair these 
days, earrings are showing off more than 
ever. If youre contemplating getting 
your ears pierced, you should know more 
about the big deed. Ask your doctor 
about his willingness or go to a reputable jeweler who offers 
the service. Whatever you do, don’t make a friendship pact 
for mutual ear piercing at home. The other extreme is some- 
one who checked into a hospital for the “operation.” At most, 
all you'll feel is a quick, hard pinch. A 14K gold wire or small 
gold earring is inserted to keep the avenue open. During the 
first raonth, leave whatever’s in in and cleanse day and night 


September’s sweet 
song brings an abundance 
of good things to make 
you look, feel better. 


Seas 
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with alcohol (or hydrogen peroxide) on 
cotton. Infections seem to depend on in- 
dividual reactions. A few will have a prob- 
lem; most, nothing more than a brief 
period of tenderness. If by slim chance 
you have excessive pain, redness or swell- 
ing around the lobe, see a doctor. Wait at least a month be- 
fore switching off your starter earrings. Pierce advantages: 
e Pierced earrings are hard to lose. ¢ They're comfortable, 
while clip-ons tend to pinch. ¢ You don’t have to take one off 
while talking on the phone, ¢ One warning: Take care about _ 
flashing a shiny hoop in front of inquisitive babies’ hands. 
Otherwise, you can wear proudly and safely. 









EXERCISE OF THE MONTH 


Q I want to wear straighter skirts 

but have bulges on the sides be- 
tween my waist and hips. Help! 
F.P., Akron, Ohio 






A Try doing a “Leonardo da Vinci 
wheel.” Feet apart, hands over 
head, lean to one side as far as you 
can. Begin circling, always facing 
front. Slowly, rhythmically. Feel the 
stretch. Do 8; reverse for 8 more. 


A BABY AFTER 357 


America’s child-bearing women are in a holding pattern, 
waiting. In 1960, a fifth of the women under 30 who had 
been married were childless; in 1970, the numbers had 
reached one quarter; and, by 1974, a startling third. Later 
marriage, advanced schooling, career—all have delayed 
motherhood. The fact that 35 is the traditional cut-off date 
for giving birth prompted Carole Spearin McCauley to write 
Pregnancy After 35 (new from Sunrise/E.P. Dutton, $7.95) 
hoping to separate fact from fantasy. Besides looking at the 
physical factors (genetics, diet, drugs, labor), she delves into 
emotional aspects, from “a spiritual renewal” to “we wanted 
babies . . . but who needs kids?” There are chapters on how 
to shop for a doctor, “Fathering,” and such tidbits as: for 
older couples, conditions favor having a girl! 






SHADOW PLACE 


\ Although eyelids don’t cover such a vast 
expanse, area-wise, everyone always wants 
to know exactly where eyeshadow looks best. 
We feel color should be a subtle enhancer, 
not a loud distraction. Shelve your bright tur- 
quoises and apple greens and play with heather plums, dusty 
roses and tawny browns. Instead of smearing one color in a 
thin streak across the lid, set your eyes by applying the 
shadow in the crease just underneath the bone, then run color” 
from center of lid and only on the outer half of the lid (see 
illustration). This gives a wider-eyed look. Sexy, smoldering. 


NEW NEWS NOTES 
A: the array of new products are a few that clamor 


for attention, and deserve it. ¢ Curl in Hand. A cord- 

less, collapsible machine that will curl your hair. 
Small enough to slip into a handbag, plug in for a quick 
pickup. Super Curl Compact by Gillette, $16. ¢ The Total 
Face: An oversized tortoiseshell-esque mirrored compact 
(5x7), holding trios of lip colors, blushers and eye shadows; 
duos of contouring creams and brushes and a base. For home 
or travel, By Eve of Roma, $8.50 bargain with any purchase, 
at dept. stores. ¢ Two-In-One Magic. Refracting eye shadows, 
uniting one soft color with second color highlights. Now you 
see blue; catch the light, it’s iridescent violet. Or, cocoa that 
changes into green—at the turn of your head. Two-Tone 
Lustre Shadows by Aziza, $2.50 each. 





STOP THE SIMPLE PIMPLE 
When a lone blemish begins to blossom a few days before a 
big Saturday night, can the raging spot be quelled, we 
wondered? We all know the good health rule of “hand’s off” 
your face—and we're not recommending picking-and-poking 
(for there are too many variables) —just acknowledging that 
at one time or another, everyone does it. Facing reality, we 
turned to Christine Valmy, a skin specialist who has her own 
salons and trains others in facial care, to ask her if she had 
any professional tips for handling a random blemish. She 
suggests, at the first sign of swelling, to posthaste make a 
paste of baking soda and water to cover. Or hold an ice cube 


in a face cloth over the bump. If the blemish’ is well on its 
way, wash hands and face, then, with your fingertip, move 
the pimple to a point over the nearest bone (forehead, cheek, 
chin ). Rotate firmly for an hour plus (perhaps while watching 
TV) to disperse the mass. Sounds tedious, but it works. 
Finish with an ice cube or any constrictive face mask. If the 
blemish goes on, the infection will build up and beg to get 
out. If you must prick it, use only a sterilized needle. Learn 
to squeeze “nicely,” not bim-bam, but circling with light 
pressure until the liquid runs clear. And remember: what 
seems epic to you probably appears as a mere microdot. 


Border by Julia Noonan. Drawings by Thea Kliros 
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Brighten up your spirits. Give your hair a 
Frost & Tip’ look. It’s easy. You can do anything 
from a single streak to a full head of frosting. 

And remember, you won't be changing your 
whole haircolor, you'll just be adding excitement. 

With Clairol’s Frost & Tip, you can do 
beautiful new things for your hair. And you. 

And that’s why it’s the number one frosting kit. 


Frost & Tip. Its more than a look. Its a feeling. 








The working 





By Letty Cottin Pogrebin 


A progress report on women who hold 
“non-traditional jobs’’—bricklayers, 
plumbers, truck drivers, stevedores, 
etc. Here’s how they’re getting along in 
so-called “‘male’’ occupations. 


The April 1916 Ladies’ Home Journal carried a 
feature entitled, “The World of Busy Women: Where 
They Are Holding Men’s Jobs These Women Have 
Achieved Success in Them.” Beneath that elaborate 
headline are photographs of 18 women in starched 
waistcoats who are identified as the breakthrough 
women of their era: the first female judge, state senator, 
commissioner of correction, wireless operator, crop 
and cotton statistician, city councilwoman, U.S. 
Commissioner—and 11 members of the first all-women 
jury in the United States. 

In 1976, although females are not exactly common- 
place in such positions, few people would call them 
“men’s jobs.” Today, when we challenge the very 
concept of the “man-sized” job, the focus is on blue 
collars and workshirts: the construction trades (brick- 
layers, carpenters, plumbers, operating engineers, 
laborers ), truck and bus drivers, longshore workers, 
unskilled and semi-skilled factory workers. 

Now, when women enter fields once dominated by 
men, we say they are holding “non-traditional jobs”— 
and we reject the tired old clichés about any job being 
too dirty, messy, difficult, dangerous or “unladylike.” 
Economic sanity demands a more practical rule-of- 
thumb: If it pays well and she is willing and able to do 
the work, no job is inappropriate for a woman. 


SKILLED CRAFTS 


In 1974, U.S. Secretary of Labor Brennan announced 
Apprenticeship Outreach, a six-city pilot project to 
recruit, select, hire and train women, and a series of 
career conferences in ten cities to promote non-tradi- 
tional jobs. 

Meanwhile, a three-year research study on women 
in apprenticeships in Wisconsin identified the obstacles 
that tend to exclude women from the skilled trades: 
vocational schools discriminate against girls; only men 
train apprentices; job training and employment 
counselors are unfamiliar with sex discrimination laws 
and practices; news of apprentice openings are posted 
in plant locations where women are unlikely to see 
them (for example in the men’s bathroom) more than 
half of the employers said they wouldn’t consider 
women for some trades because the jobs were 
“unsuitable” or “too heavy.” 

It is a constant struggle to bridge this gap between 
national commitment to equal opportunity, and actual 
practice in the field. Mandatory hiring goals for women 
(and minority workers) have been imposed by the 


Office of Federal Contract Compliance, in 21 areas 
nationwide, to increase the employment of women 
bricklayers, cement masons, electrical workers, glaziers, 
lathers, ironworkers, painters, roofers, sheetmetal 
workers, steamfitters and plasterers. In Detroit, nine 
women took a 12-week course to ready them for entry 
into a four-year apprenticeship as tool-and-die makers. 
In San Francisco in 1975, 255 minority youth and 
women were prepared for apprenticeship exams during 
a 10-week training program run by the construction 
trade unions. 


CONSTRUCTION JOURNEYWOMEN 


In Bessemer, Ala., Edith M. Brasher, 55, and Billie 
Scales, 40, have become cabinetmakers through 
apprenticeship training—a combination of classroom 
instruction and on-the-job supervision. On July 1, both 
women received wage increases to more than $5 an 
hour. Speaking of the elaborate table saws, dowling, 
sanding and shaping machines the women use to 
produce the company’s line of kitchen cabinets, plant 
owner Thomas R. Johnson says both Ms. Brasher and 
Ms. Scales “have proven to be adept at operating the 
equipment and are all-round desirable employees.” 

In 1974, Joyce Wallace was supporting herself and 
her small daughter on a $212 monthly welfare check. 
Then she enrolled in a welding course funded under 
the Comprehensive Employment and Training Act 
(CETA). In May 1975, she was hired by U.S. Steel in 
Antioch, Calif., to weld metal “shoes” for the Alaska 
pipeline. About being a “breakthrough” woman, Ms. 
Wallace says, “Thousands of women did it before; the 
women kept the factories running when America 
marched off to two world wars. And thousands more 
are doing it now. It’s no big thing.” 

Pamela Gagne, 26, became the first woman construc- 
tion electrician trainee in Massachusetts when she 
began her four-year training program working with 
300 men at the construction site of the new Federal 
Reserve Bank in Boston. Ms. Gagne says that after six 
years as a secretary “I cleared only $100 per week, 
which I could barely live on. Even more important, I 
was bored; I hated being cooped up.” Now she works 
outdoors, enjoys on-the-job training, and earns the 
regular union trainee wage of $4.85 an hour—which 
rises to $5.40 after the next six-month period. Once 
she has three years of work experience she can apply 
for a state journeyman electrician’s license. But right 
now Ms. Gagne says of her job, “It’s the greatest!” 

Of the 415 occupations recognized as apprentice- 
able by the U.S. Department of Labor, about 160 have 
female apprentices—more than double the number in 
1974—though women comprise only one percent of 
400,000 registered apprentices. As we emerge from 
the economic slump, however, more women are 
discovering the benefits of earn-and-learn (continued) 








Fa 
a 
= 
an 
© 
i 
ro 





<9. Some women are more alive than others. 
<ay 


Part of it has to do with the woman. 
The other part has to do with Alive. 

Alive is the support pantyhose from | 
Hanes. For you and every woman who works | | 
hard, plays hard and loves being alive. | | 

So beautiful, Karen Black wears it. | | 
Even under the lights. 


Alive® Sioa Panty hose by Hanes. 


Wwailable in a variety of styles and colors at fine r department and apy 
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Lowest tar: 2 mg. “tar,“0.2 mg. nicotine 
ay. per cigarette, FIC Report Apr, 1976, 
Kent Golden Lights: 8 mg. “tar,” 

0.7 mg. nicotine av. per cigarette 

by FTC Method. 


Surgeon General Has Determined 
Smoking !s Dangerous to Your Health 
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continued 
apprenticeships in the 
trades, and both unions and employers 


construction | 


are being held to an open-door policy | 


for women workers. 
LONGSHORE WORK 

A stevedore’s work is hard and heavy. 
But women who are strong and able 
have a right to perform that work, ac- 
cording to the National Labor Rela- 
tions Board (NLRB) and various state 
human rights commissions. In Seattle 
in 1972, the NLRB ordered two long- 
shore unions to pay lost wages to six 
women who were ejected from the 
union hiring hall when they applied for 
dock jobs. In Albany, N.Y., a stevedor- 
ing concern was directed to provide 
three women with steady work and to 
compensate them for loss of earnings. 
From September to November 1973, 
Ruth Gordon, Jan Teevan and Rita Mar- 
tin had applied for work at the McGrath 
Shed of the Port of Albany. The three 
women were systematically passed over 
while the company hired 103 men. 
Longshore experience was not necessary 
to do the job and the men hired were 
not required to take a lifting or strength 
test. However a company employee had 
taken it upon himself to decide “the job 
was too dangerous” for women. 

That sexist assumption cost the com- 
pany money and assured Ms. Gordon, 
Ms. Teevan and Ms. Martin “all the 
rights, privileges, benefits, seniority and 
pay raises” to which they would have 
been entitled had they been selected at 
the first September 1973 shape-up. 


TRUCKERS AND BUS DRIVERS 


Women are in the driver’s seat—and 
not just to chauffeur the kids around. 
Recognizing that women also drive 
trucks for a living, the General Motors 
design staff uses female as well as male 
test subjects to determine driver eye 
location and hand reach in light to heavy 
trucks. The introduction of automatic 
transmission in tractor cabs allows for 
greater handling and_ responsiveness, 
whatever the driver’s sjze and weight. 
In many communities, more than half 
of the school bus drivers are women, 
and a woman driving a city bus is no 
longer a rarity. 

In April 1974, The International 
Teamster magazine featured a cover 
story on five-foot, four-inch, 125-pound 
Judy June Hill, who drives a 15-ton 
tractor-trailer for a window manufac- 
turing firm in Indiana, Pa. Ms. Hill, 26, 
said: “I really like to travel and I’m very 
happy with the wages. After all, I have 
to support two children by myself.” A 

(continued on page 60) 


Inner Rinse® is a whole 
1ew way to douche. It’s a 
wo-part douching system: a 
specially-designed Cleansing 
Jnit, plus a specially-formu- 
ated Cleansing Concentrate. 
Together, they work deep in- 
ide, helping you feel fresh 
ind confident. 


More convenient 
than old-fashioned bags. 


With Inner Rinse, there’s 
10 awkward bag to hang, no 
‘old tub to get into. The “you- 
haped” Inner Rinse Unit was 
lesigned to conform to your 
ody, comfortably. And be- 
ause it’s pliable and compact, 
t's easy to use and store. 


Costs less than disposables. 


Disposable douches can 
‘ost as much as 59¢ every 
ime you use one. 
sut the Inner Rinse 
Jnit is reusable. 


Now there’s a way to f 
without the bother of old- 
or the expense of throw 
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“Tnner Rinse 
may change your mind 
about douching.” 


eel really clean 
shioned bags 
away douches. 


That means once you own 
the system, Inner Rinse can 
cost as little as 11¢ per douche. 
And refills of the liquid are 
available. 


The importance 
of a non-acid douche. 


The Inner Rinse Liquid 


Concentrate is non-acid for 


truly effective cleansing, yet 
it's mild and gentle. Won't 
upset your natural pH balance. 
And it has a good clean scent, 
not medicinal or perfumey. 
Effective. Convenient. 
And economical. Only a 
douching system can be all 
three. And Inner Rinse is the 
only total douching system. 


Winer 
IMSE. 


® 


Only a system can be 
so convenient, cost so little, 
cleanse so well. 





It’s been said that “African violets 
are not just plants, they are a way 
of life.” Certainly people who grow 
them rarely care for any other house- 
plants, and hybridizers encourage 
this happy addiction by constantly 
creating varieties with new color 
blends and petal formations, dif- 
ferent leaf and plant forms. In fact, 
thousands are now available, a far 
cry from the two dozen 
when I wrote my first article about 
them in 1945—for this same Ladies’ 
Home Journal. The African Violet 
Society of America was formed 
1946, with only eight 
membership today is some 22,000. 
You can buy plants conveniently in 
supermarkets, at 
stands, gard 
mail-order specialists 
vorite houseplant is so for obvious 
reasons. The bloom is 
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rest; plants 
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j America's 
Favorite Houseplant 


THE AFRICAN VIOLET 


No houseplant blooms so freely and beautifully 
as the African violet, and the variety is astonishing. 
Here’s all you need to know about 
growing success from the expert, Helen Van Pelt Wilson. 


| 
| 





above dark green glossy leaves. To- 
day there are Saintpaulias with sin- 
gles that last well, semidouble and 
double blooms in gray to lavender 
to rich violet tones; pale to deep 
pinks to corals, a few almost red; 
and fluffy whites to creams. 
Blossoms are star-shaped, fringed, 
two-toned or multicolored, white- 
rimmed or with darker contrasting 
centers. Leaves are no longer sim- 
ply “tailored” but fringed, fluted, 
heart-shaped, or scalloped. Vining 
plants have been created from cer- 
tain pendent species, and these 
make charming basket plants or, 
hanging over shelves, they add in- 
terest to the window picture. 

All these “violets” are easy 
enough to grow provided their basic 
needs are supplied and regular not 

pasmodic a They 
neglect a snake- 
plant or sansevieria usually survives, 


tention is given. 
m’t endure the 
or the darkness certain palms seem 
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darkened by walls, shrubbery or 
trees. It is not true that they prefer 
shade; in shade few or no buds form. 
Sunlight can be beneficial if it is not 
too strong. North and east windows 
are usually satisfactory, but I pre- 
fer a sunny southern exposure in 
winter when short days mean less 
light at other windows. If you set up 
an indoor garden in such a location, 
have a thin curtain or slatted blind 
to draw when the sunlight gets too 
hot toward spring, or install a per- 
manent outside awning that can be 
let down a little at a time. Too much 
sun makes leaves lose color and hug 
the pot in their effort to avoid the 
strong rays. 

Tor get bloom anywhere, ev en in 
dark areas, you can install fluores- 
cent lights; if you add a timer, you 
won't have to remember to turn 
them on and off once you leam the 
light preferences of your plants. 
Fluorescent lights have produced 
such satisfactory results that en- 
thusiasts often set up whole Saint- 
paulia gardens with ceiling fluores- 
cents in their cellars, under their 
kitchen cabinets or on_ shelves 
among their books. You can also buy 
attractive readymade light set-ups. 
I like my two-foot table (continued) 














Photograph by Tosh Matsumoto. Plants courtesy of the African Violet Society of Staten Island. 





For houseplant success with no mess,no guess... 
| just press. 


HOUSE IN BLOOM 


THE COMPLETE LINE OF PLANT CARE PRODUCTS 


The road to mixing plant 
foods has two big pitfalls: 
making a mess 
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and potting soils to our 

plain-English plant guides. 
Allin one place. Then we 

created our convenient 


No mess. So to end 
all chance for spilling and 
splashing, House in Bloom 
has done all the mixing 







and making mistakes. 








Just squirt directly onto soil 


for you. Our plant foods are 
ready to use. Right away. 

No guess. And so there’s 
no need to guess and gamble 
on how much to feed; 
our plant foods have 
pump-tops that measure 
out the food exactly. 

All you need. The same 
expert thinking went into 
everything else your plants 


House in Bloom store display 


So you can shop for house - 
plant success with no mess, 
no guess all in one easy stop. 
So watch success come 
easy, with House in Bloom. 
Available in stores 
everywhere. 
House in Bloom. 
For houseplant 
success with no mess, 


need, too. From our pots , oso meng Cony, NO GUESS. 


> Good Housekeepin 
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Pla ant foods, insecticide, pots, planters, potting soil, peat moss, vermiculite, plant care book, mist sprayer— plus everything else house plants need. 
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fixture that accommodates six to eight 
standard plants, placed on a pebble- 
filled plastic tray. 

You can install standard fluorescent 


tubes of 20, 30 and 40 watts, or the more 
expensive growth tubes manufactured 
specifically for plants; you will have good 
results from either if (1) you allow 20 
watts of illumination per square foot of 
growing area; (2) set standard plants 
with tops 7 to 10 inches below the lights, 
miniatures 5 to 6 inches below; (3) keep 
lights on 12 to 14 hours per day (never 
all night), starting perhaps at 10 hours. 
But these are not hard and fast rules. 
Observe growth. If it elongates, move 
plants nearer the lights; if it is brittle and 
pot-hugging, move plants down a little. 
Since “violets” under lights use more 
energy than at windows, give them more 
water and more plant food there. Let the 
reaction of your plants tell you what to 
do. 

Watering and fertilizing 


Water from the top or the bottom of the 
pot. The feel of the soil is your best 
guide until you work out a just-right 
schedule—probably every second or third 
day. The ideal is a just-moist condition 
—neither bone dry nor soggy wet. Each 
time I water, I fill the pot saucers with 
lightly fertilized water, a solution of % 
teaspoon ot a soluble brand to one gal- 
lon of water, and let it stand for about 
half an hour. Then I pour away any ex- 
cess, for it is unhealthy to let plants stand 
in water. About once a month, with this 
method, I water thorougly from the top 
to flush out collecting fertilizer salts. 
Always apply warm water. Shower with 
warm water also, frequently enough to 
keep foliage clean. Let foliage dry then 
out of the sun. 


Heat and humidity 


How often you water depends on the 
heat of the room and the degree of hu- 
midity. African violets like it warm, 70° 
to 72° degrees even up to 75°, but they 
will adapt to a cooler life if they must, as 
we discovered when we also tried to live 
cooler during the recent fuel shortage. 
Plants won't bloom as freely at 60° but 
at one less-than-perfect location I had, 
plants did a fair job there by day and it 
was still colder at night. In very cold 
weather, I slip sections of cardboard or 
folded newspapers between plants and 
glass at night. In any case, avoid a close 
atmosphere and don’t crowd plants. 
African violets prefer 40 to 50 percent 
humidity, but that isn’t always possible. 
I have found that they will bloom fairly 
well even at 30 percent but not so freely 
as when the humidity is over 50 percent. 
You can increase humidity by placing 
vases of water among the plants, by 


60 


growing a number of them together and 
by elevating them on_ pebble-filled 
saucers or trays. Pour water over the 
pebbles but hold the level below the 
plant roots; if roots are kept wet, they 
rot. With proper ventilation African 
violets bloom beautifully in terrariums 
and aquariums where humidity is high. 

I hear talk about ailments, but with 
proper care African violets don’t usually 
get “things.” However, a monthly spray 
with an all-purpose pest deterrent is 
worthwhile (be sure the label indicates 
for African violets) and planting in soil 
free of pests and disease is essential. 
Growers sell excellent mixtures of ster- 
ilized soil, or you can buy this in bags at 
hardware stores and garden centers. 
Sometimes this soil is too heavy for the 
fine roots and you may have to add about 
one-fourth vermiculite or perlite to make 
it light and fluffy. Sterilization is es- 
sential to avoid nematodes and other 
root-destroying organisms. 

I should warn you that you start grow- 
ing Saintpaulias at your peril. One re- 
cipient of a gift of three plants in two 
years had 350—nothing unusual about 
this story—for these plants are easily 
reproduced by inserting leaf stems half 
an inch deep in moist vermiculite or peat 
moss. It takes from nine months to a 
year from leaf-to-flowering plant in 24- 
inch pot. And plants will prosper in these 
small pots for a long time, for Saint- 
paulias need to fill pots with roots for 
good bloom. Anne Tinari, who has 
taught me much, suggests 4 pot diameter 
to 4s leaf spread; thus.a 9-inch plant 
grows better in a 3-inch pot than in a 
5-inch one. 

Wherever Saintpaulias are grown, in- 
formal associations, round robins or big 
or little formal clubs develop, these 
usually associated with one of the two 
national societies. To become a member 
of the African Violet Society of America, 
the parent group with its fine research 
program, write to Box 1326, Knoxville, 
Tenn. 37901; to join Saintpaulia Inter- 
national, which emphasizes other gesner- 
iads, write to Box 549, Knoxville, Tenn. 
37901. Both publish handsome maga- 
zines and you will enjoy membership in 
either. Perhaps it is the friendly quality 
of this plant that so easily draws us into 
happy association. End 
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TO KATHY, DANCING 


By Maureen Cannon 


Phantom your partner, but you find him 
pleasing 

To look upon through lidded eyes. Spin, 
Spin 

In circles on my kitchen floor, tall daughter, 

Hold out your hands, invite musicians in, 

Prepare the feast... 
So suddenly, 50 soon then? 

Can it be time to let the dance begin? 
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The working 
woman 


continued from page 56 
graduate of the PMTA Truck Drivers 
School in Harrisburg, Pa., she was hired, 
says her boss, “because she’s a qualified! 
truck driver. It's as simple as_ that. 
There’s absolutely no question about 
her ability.” 

Katherine Terhune has driven a bus 
in Seattle since 1943. “To tell the truth, 
its really a soft job,” she commented. 
“People call it a ‘man’s job, but it’s 
easier than what a chambermaid does.” 
Ms. Terhune has felt some resentment 
from a few male co-workers and some 
passengers, but for the most part she 
has been well-received through the 
years, even receiving little gifts such as 
flowers or fresh-caught fish from her 
passengers. Her ultimate assessment: 
“It's been a good life and a good job.” 


NON-TRADITIONAL JOB PIONEERS] 


More and more women are rushing in} 
where a generation ago no woman ever 
worked before, breaking down both 
psychological and practical barriers, 
Here are some inspiring examples: . 
@ Susan Conyer, a telephone installer 
with N.Y. Telephone Company was told 
by her employer: “You should be home 
having babies.” She replied, “I already 
had 10 babies. I want to earn some 
money.” Ann Serrano, 25, went from 
telephone operator (traditional) to tele- |) 
phone repair worker (non-traditional) 
—and doubled her salary. 

e Glenda L. Boyles applied for a bar-f) 
tending job in Worcester, Mass. She was| 
told she was the best qualified appli- 
cant but couldn’t have the job because 
a local ordinance prohibited the em- 
ployment of women behind the bar. She’ 
complained to the Human Rights Com- 
mission and within 24 hours the regula- 
tion was repealed. 

e Women are no strangers to kitchen 
garbage, but puta woman in a paid sani- 
tation job and she’s considered unfemi- 
nine. Rubbish! Nadean Alexander and 
Frances Burton chose to become San 
Francisco trash collectors—to the tune 
of $5.90 an hour. : 

e Lil Willey, a Wisdom, Mont. forestry 
worker, says of her job, “It’s good to get 
out with the girls. We have fun, see the 
wildlife, stay out of mischief and breathe 
the good air.” Ms. Willey and her wom- 
en co-workers plant 350 trees a day onf 
mountainsides “steeper than a_horse’s|}] 
nose.” i 

Women who work with their hands, }| 
develop mechanical and building skills } 
or perform manual labor are challenging }} 
the last bastion of the male domain. For }) 
the right woman, a shovel feels better in 
the hand than a scalpel. The choice is }] 
hers. End) 
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Nature Valley Granola Bars. ae school-time 
snacks. Natural, wholesome and delicious. 


Snack goes granola! 100% natural ingredients in a crunchy new shape. In Honey’n Oats, 
Coconut and Cinnamon flavors. Real treats for lunches or afterschool snacks. Now in the 
instant breakfast section of your food store. From nature and Nature Valley 





ne Journal 





eT ere ee tee ee wae ee eee 


eA 































U 


BLUE BONNET* 
“Dessert Burgers” 


Makes 12 


Sift together 2 c. unsifted flour, ¥ c. cocoa, 1% 
tsp. baking soda and ‘ tsp. salt. 


Cream '2 c. Blue Bonnet Margarine and 1 c. 
sugar. Add 1 egg and % tsp. vanilla. Alternately 
beat in flour mixture and 1 c. milk until smooth. 
Drop by tablespoonfuls onto ungreased baking 
sheets to form 24 rounds. Bake at 425°F. 7 
minutes or until done. Remove from sheets. 
Cool on wire racks. 


Cream '% c. softened Blue Bonnet Margarine 
until light. Gradually beat in 1 c. confectioners’ 
sugar. Add ¥% tsp. vanilla. Beat 2 egg whites until 
foamy. Beat in 1% c. confectioners’ sugar until 
blended. Thoroughly combine both mixtures. 
Spread on flat side of 12 rounds. Top with re- 
maining rounds. Store in refrigerator. 
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/ Back to School with a Blue Bonnet” “Dessert Burger.” | 

Just imagine a rich, creamy filling between two light fluffy pieces of choc! 
olate cake—that’s a “Dessert Burger”! With this simple recipe, you car 
make lots of “Dessert Burgers” for school lunches and dessert treats. An 
they're inexpensive but tasty because theyre made with Blue Boneil 
Margarine—Blue Bonnet, the only margarine that’s double-blended fo} 
buttery taste and creamy taste. 
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<#a2 — Delicious Blueberry Turnovers—watch ‘em rise! 
| aA A There are layers and layers of delicate puff pastry in every Pepperidge Farm 
iF ——— 7 TIRNOVERS ‘Turnover. \ ou bake em yourself — crisp, light pastry outside... luscious 
BLUEBERRY TU we blueberry filling inside. Or there’s peach, tart hes raspberry, or apple 
oe with raisins and hazelnuts. Any one of them makes a downright delicious 
Pere age alicicial dessert ... because Pepperidge Farm remembers. ; 
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BOLD 


MACRAME 
HANGINGS 


_ in 3 easy-to-knot kits 








Get to work with nature’s 
| rugged natural jute fibers and 
create these dramatic accents for 

indoors and out. Two basic 
macramé knots and less than 
three hours’ time are all the 
beginner needs to make each of 
these four hangings. Each kit 
provides walnut-stained wood 
hanging rings, wood beads, 
heavy jute tying cord and 
illustrated step-by-step 
instructions for easy crafting. 
Below: Double plant hanger is 84 
inches long; large-size 
wood-accented plant hanger 

is 66 inches (pots and baskets 
not included). Right: Large 
wall hanging is 66 inches; 

owl wall hanging is 36 inches. 
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Photography by Susan Wood 





LADIES’ HOME JOURNAL Please mark macramé kits wanted: 


| Dept. 12633 ___#70434 Double Plant Hanger 

| 4500 N.W. 135th Street @ $6.99 ea. plus .75 post. & hdlg. $ 2 
Miami, Florida 33059 ——#70435 Large-size Plant Hanger 
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A single 

parent has to be 
organized. But 
always, always, 
there must be 
some time left 
for love and 
understanding. 
By Barbara 
Holland 


Ann struggled one 
arm into her coat and 
thumbed the pages of 
the desk calendar with 
the other hand. Mrs. 
Whitcomb had once ob- 
served that calendars in 
a business office should 
be for business matters only; Ann had flashed her a par- 
ticularly charming smile and nodded. These were busi- 
ness matters. All of them. Because if it didn’t all work 
together, then none of it would work at all. 

Nothing tonight, thank God. Cub Scouts tomorrow 
night; early dinner, bring three feet of string, my turn to 
drive. At 1:15, conference with Sara’s teacher. Bring 
lunch. 

It often happened that Ann needed her lunch hour for 
other things than food and brought a sandwich to 
squeeze in somewhere, which led to skirmishes with Mrs. 
Whitcomb, who said a business office was not a restaurant. 
She tried to chew unobtrusively. 

Wednesday p.m, shopping (Tommy sneakers). There 
Was just no way to wedge sneaker-shopping into Satur- 
day. She had tried it two Saturdays in a row and it 
wouldn't fit, and had to be rewritten into a Wednesday 
night. It made her nervous to move things ahead like 
that, shifting an undone errand forward on the calendar. 
She felt as if they would all pile up, eventually, at some 


final ending of calendar pages, and fall off a sheer cliff 
into darkness, maybe dragging her over with them. Jobs 
written on a day’s page should be done on that day, and 
life click forward another step. ; 


190.9 


Thursday 12:30 dent 
Saturday on way back o 
Scout banquet, Friday 6:30, church. 

The Saturday page was black with notes. It 
was. The Wilders were coming to dinner 
really clean the living room, 


62 


Bring lunch, pick up wine for 
P.M. make covered dish for 


ilways 
which meant 
scoop up the news- 





papers. Vacuum, dust, 
mop kitchen. Buy can- 
dles. And of course the 
usual things: bank, gro- 
ceries, cleaners, Sara’s 
allergy shot, Tommy to 
soccer practice, change 
sheets and towels, clean 
refrigerator. Books back to library. The boys were over- 
due for haircuts. She could take them when she picked 
up Tommy from soccer. Allow an hour-and-a-half; the 
barber was mobbed on Saturdays. 

Sewing machine to shop? The question mark meant she 
might not make it, and the sewing machine become an- 
other irritating hiccup in the orderly progress of things, 
like the sneakers, and have to be moved to another Sat- 
urday. The pieces of Sara’s dress continued to languish, 
crumpled, in the back of the cupboard. 

She flipped the pages back into place. It all fit, this 
time. Except for perhaps the sewing machine, it could all 
be done, it all worked, and the week meshed together like 
the gears of a watch. > 

Order was important. Order was precious arid neces- 
sary, the keystone of survival. She had had.a year of 
chaos, and its shadow still haunted her. First the blank, 
unimaginable horror of Tim’s death, then the grief, all 
mixed and muddled up with money problems, and quiet 
children creeping around like little zombies. Then, still 
foggy and trailing wisps of hurt and bafflement, she had 
borrowed a navy blue suit from her sister and gone out 
and gotten a job. She had to. 

The first few months she worked were wretched. Beds 
were unmade and homework forgotten, nobody had clean 
socks, and once they ate dinner at twenty after nine, with 
the children drooping and sighing over their plates. Work- 
ing looked dangerously close to impossible. But gradually 
the system had begun to take shape; things squeezed 
themselves into a schedule and began to (continued) 
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THE 
CAT AND THE 
CALENDAR 


continued 


function. She planned the week’s menus on Sunday, wrote 
out the children’s directions every night and propped them 
on a table already set with cereal bowls and juice glasses for 
breakfast. Everyone put their dirty socks in the hamper and 
dug for their clean ones in the laundry basket. Ann took 
things out of the freezer in the moming, and went to bed 
at night with the dishwasher churning and the dryer whir- 
ring, clicking buttons and zippers. Everything worked, but 
it still gave her a precariously balanced feeling. If one piece 
of machinery misfired, the whole arrangement would come 
crashing down into rubble and confusion, and everything 
stop. She could manage things the way they were, just barely, 
but one thing more, one sick child, one long phone call, and 
all would be lost. 

On the bus going home she made her daily transition from 
her office self into Mom-at-home. It was peculiar being two 
people every day. She could feel the two halves of herself 
grinding together restlessly as she stared, unfocused, at the 
filth on the bus window. The accountant had called; did she 
remember to tell Mrs. Whitcomb? She still hadn’t sewed the 
new insignia on Brian’s scout uniform. Maybe she could pin 
it. Was there lettuce enough for salad? 

By the time she confronted her own house, the change 
was finished and the office put away until tomorrow. 


M rs. Greeley, next door, waved at her and Ann waved back, 
meaning “I’m home; relax.” Mrs. Greeley looked in on the 
children after school, brooding over their orphaned state. 
It was comforting to know she was available, but actually 
the young Burkes would much rather have been on their 
own, preferably in a blizzard, with the chance of bears, or 
wolves. 

Tommy’s jacket was on the floor in the hall. Also a library 
book and Brian’s cap. “Kids?” she called. “Puss? Brian?” 

In the kitchen the oven was on, set correctly at 350°, but 
the casserole was sitting beside it on the counter. Ann swore 
wearily and put it in, burning her thumb. The oven needed 
cleaning desperately. Two potatoes had been inexpertly 
peeled and lay in a bowl of water as per instructions, but six 
more sat unpeeled in the sink. What had happened? Where 
were they, anyway? * ‘Hey, kids!” she called again, with an 
edge i in her voice. 

“Mom?” It sounded uncertain. “We're in the den.” 

The real estate man had called it a den because it was 
clearly too small to be called a family room, and he liked a 
house to have one or the other. Three children crouched or 
flopped around a carton on the couch. 

“Tommy,” said Ann, “you didn’t finish the potatoes. What’s 
that in the box?” 

They looked up, a little nervous but trusting, and the boys 
turned to Sara as spokesperson. “It’s a cat,” said Sara. “We 
found it at the school bus stop. It was there this morning, 


and it was still there when we came home, crying and hungry. 


Look, Mon, it’s so thin. Feel its ribs. We gave it some of that 
meat in the casserole.” 

“Ah, poor little wretch,” said Ann. 

“Can we keep it?” cried Brian. “It doesn’t have any home 
or anything.” 

Her burnt thumb throbbed. Dinner would be late. The 
cat was a small gray-striped item with irregular blotches of 
white, too old to be cute, well into a stringy adolescence and 
promising to be one of the most undistinguished felines she 
had ever seen. It would certainly have fleas, and the carton 
was lined with the embroidered quilt from Sara’s bed. She 
was tired. 

“No, we can’t keep it,” 


she said. “That’s the (continued) 





Special Introductory Offer 


To Women Who Want To 
Stay Younger Looking 


Now You Can Get A Convincing 
Trial Bottle Of 2nd Debut 
CEF 600 Sent Right To Your Home! 


Now you can get a convincing trial supply of famous 2nd 
Debut sent right to your home! See for yourself why the 
experiences women tell about 2nd Debut are almost un- 
believable . . . mothers and daughters mistaken for sisters 
46 year old women passing for 35 . . . grandmothers 
shedding more years of appearance than they ever believed 
possible. That’s because of 2nd Debut’s active ingredient, 
CEF® (Cellular Expansion Factor). Discovered in Europe 
by a group of skin physiologists, this substance known in 
2nd Debut as CEF not only helps skin again retain moisture 
but carries vital moisture beneath skin’s surface reaching 
dry, shrunken cells that have tugged and pulled, causing 
those rough, dry lines to appear. 
As these cells drink in this vital 
moisture, once again they ex- / 
pand, plump up, pushing out... 
facial lines soften...leavingskin |] Uy, 
smooth and younger looking Dns | D 
1 
1 


again. So now try 2nd Debut for With 


yourself. Simply cut out, fillinthe  § CEF 600® 
coupon and send it with SO¢ to | ~~ \ a ae 
2nd Debut. All sample requests Ue, ees 


must be received on coupon. 
Limit one sample per person. 


i You Can Tell By The 
| 3 Look On Your Face 
SEND-NOW! Limit One ryt of 2nd Debut Per Person 


OQ Qu Dept. LHJ-55, Box 268, 
ey, but Hampshire, Illinois 60140. 





Please send me a convincing trial supply of 2nd Debut with 
CEF 600. Enclose 50¢ to help cover cost of postage and 








| 
| 
| 
| 
| handling. 
| 
| 
| 








Name 
Address_ sis 
WeCity= State Zip / 
Be apnea Sh gL a ee ee eee ge 


Offer Expires Jan. 1978. Allow 6 weeks for delivery. 


65 



























THE 
CAT AND THE 
CALENDAR 


continued 


last thing we need. Tommy, get 
those potatoes peeled right now and 
I mean it. Brian, you go pick up 
the junk in the hall. Sara, get that 
quilt away from the cat and go put 
it in the washing machine, then you 
can take the poor thing right back 
where you found her. Wash your 
hands when you come back.” 

Three faces stared at her, horri- 
fied. They were not just disap- 
pointed, They were shocked. 

The cat staggered to its feet and 
peered over the edge of the carton, 
and opened its mouth at her in a 
pink, triangular mew. 

“But Mom,” said Tommy. 
starve.” 

“Cats can take care of them- 
selves.” She turned her face away 
from the foundling. She had never 
seen anything that looked less able to 
take care of itself, but by now they 
wouldn’t eat until long past seven, 
which would squeeze baths and home- 
work up to past nine. By the time she 
had dinner cleaned up, the meat loaf 
made for tomorrow and the laundry in, 
it would be the middle of the night. 
She thought longingly of bed. 

Her children were looking at her as 
if she had just sprung, in jackboots, from 
the administrative offices of 


“Tell 


Auschwitz. 


“Peel the potatoes,” she said, and 
went upstairs. 

She took off her working clothes and 
put them away, donned her jeans and 


slid her feet gratefully into loafers. 
Downstairs the children’s voices mur- 
mured rebelliously. Brian piped clearly, 
“And sneak out every night and feed it.” 
She sighed and went back d 
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lown. In the 


kitchen, Tommy was hacking at pota- 
toes with a face like thunder. 

She tore up lettuce for the salad with 
vicious little jerks. It’s not fair, she 
thought. I am not a monster. She wished 
a sad but hearty curse on all the stray 
animals that wandered the face of the 
earth and were brought home to make 
nice parents look like monsters. 

Dinner was a gloomy business, but 
then it wasn’t very nice anyway; the 
potatoes retainéd an interior crunch, the 
meat was stringy and presently every- 
one stopped trying. 

The cat was still in the den. What 
with putting the quilt in the washing 
machine, setting the table and every- 
thing, Sara hadn’t had time. 

“After dinner,” said Ann, “Back 
where she came from. Right after!” 


“What about the animal shelter?” 
asked Tommy hopefully. 

“Its not open now, they work the 
same hours I do. Who’s going to drive 
her? Besides . . She stirred in her 
plate and her voice trailed off. It was a 
female. The shelter killed the females 
almost at once, to cut down the future 
legions of strays. A man’s world, even 
for cats. She suppressed a stir of indig- 
nant tribal loyalty. 

“Can't she stay just till morning?” 
asked Sara. 

“It’s so dark,” said Brian, 
slept with a night-light. 

“No,” said Ann. “You'll only feel 
worse if she hangs around. And maybe 
somebody else will find her. Maybe she 
already has a home.” They stared at her 
contemptuously and she _ reddened. 
‘Look, there’s just no time to take care 
f her.” 


who still 


“You said they could take care of 
themselves,” Brian whispered. 

“She'd have to go to a vet, have an 
operation so she couldn’t have kittens, 
be given distemper shots, and she prob- 
ably has ear-mites, fleas and maybe 
worms. It just won’t fit and that’s all 
there is to it!” 

“You could take her to the vet on Sat- 
urday, maybe,” offered Tommy. 

“No,” cried Ann desperately. She 
jumped up and pushed her chair back 
and began to snatch the messy plates 
together. “I’m busy Saturday. You've 
got to have haircuts, both of you. The 
Wilders are coming for dinner, and gro- 
ceries, the bank, and if there’s any time 
left over 'm going to take the sewing 
machine to get fixed. Don’t you see?” 
She pleaded wildly with their 
stony faces. “It’s all worked out. 
We can’t stop for cats. We're busy.” 
She hurled away from them, into 
the kitchen, and dropped a knife 
on the floor. 

Behind her, Tommy, who never 
gave up hope, said, “It’s okay if I 
don’t go to soccer practice. I don’t 
care.” 

She held on to the edge of the 
sink, gathering in her nerves. When 
she could trust her voice, she called 
over her shoulder, “Tommy, it’s 
your bath first tonight. Brian, start 
your homework.” 

It was late. The schedule was 
shattered beyond reclaiming and 
the meat loaf still to do. She scraped 
plates frantically and_ clattered 
them into their slots in the dish- 
washer. 

The phone rang. She shouted 
toward the other room, “If it’s for 
me, I can’t talk now.” 

“But what'll I say?” wailed Sara. 

“Tell them I’m dead. Tell them 

(continued on page 82) 
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Keeping 1,076 rooms clean is Else Nissen’s 
responsibility as Executive Housekeeper of New 
York’s Roosevelt Hotel. 

To get the job done right, she insists on the 
quality of Hoover vacuum cleaners. She knows 
they’re reliable and that they’re made to last. 

For people about to buy a vacuum cleaner, 
she has some good advice. ‘“‘When you’re in the 
store,’’ she says, ‘“‘have the salesman show you the 
agitator. Make sure it’s made of steel. This 
agitator revolves at high speed to beat and sweep 
out deep-down dirt. So it needs the durability and 
strength of steel to maintain its balance. Softer 
materials, like wood, plastic or aluminum can 
warp or dent, causing the agitator to wobble. And 
that’s not good for the cleaner or your carpet. 

“You'll also want to be sure the agitator beater 
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bars are made of steel. Plastic beater bars can 
chip, and pins and tacks can get snagged in them 
and chew up your carpeting.” 





At Hoover, we consider the agitator the 
heart of our cleaner. And we insist our heart be 
made of steel because we know it will outlast less 
expensive materials many times over. 

Hoover vacuum cleaners for your home have 
the same rugged quality and exacting standards as 
Hoover commercial cleaners. 

Don’t settle for second best. You’ll find our 
steel agitator in all Dial-A-Matic, 
Celebrity II and Convertible 
cleaners at your Hoover dealer. 


The Number One name in vacuum cleaners. 















A JOURNAL EXCLUSIVE 


# The'‘right to die” issue, focused on a comatose 22-year-old named Karen Ann Quinlan, has 
become one of the major dilemmas of our time. In the March issue of the Journal, a 
“How America Lives” survey revealed that most women favored “pulling the plug” in a 
~ hopeless medical situation. Eventually, we met the parents of Karen Ann Quinlan, Julia and 
Joseph. Now, the Journal is privileged to present —in the space usually reserved for “How 
America Lives’—their deeply moving, never-before-told story of the struggle to let Karen 
die the death oa feel God has decreed. We welcome your comments. 





“Let me sleep’ 


Mhe story of Karen 


ometime during the afternoon of 
April 27, 1954, the phone rang 
inside a new, four-room house 
tucked unobtrusively among the 
sun-dappled woodlands of rural 
New Jersey. Julia Duane Quinlan heard 
it, butshe didn’t hurry to answer. She was 
anexuberant, spontaneous teenager only 
six years ago, but Julie’s buoyancy had 
been diminished by a series of assaults on 
her 95-pound body. Three successive mis- 
carriages were followed by the most re- 
cent and ultimate sadness—a full-term 
pregnancy that ended (she could never, 
never forget) on anice-cold delivery table 
in a Jersey City hospital, with the doctor 
saying, You've got to do all the pushing 
and the work, everything on your own 
now, because the baby can't help. We 


» think it’s dead” 


Julie became hysterical and, in the 
emergency, no one thought to inform 
her husband, Joseph, who sat in a wait- 
ing room, hopeful and then frightened, 
for ten hours. Finally he learned of the 
stillbirth from a nurse, and was advised 
to buy a cemetery plot. So the baby, 
Joseph Quinlan Jr., 64% pounds, was 
buried. 

As though to make certain no tragic 
nuances were overlooked, the doctor 
told the Quinlans that since Julia ‘‘is 
very small)’ he saw no chance that she 
would ever bear a live baby. For the first 
time in her life, she wanted to jump out a 
window. Instead, led by Joe, she had 
moved away from Jersey City and its 
memories to begin a new life here in 
Landing, N.J., in a house two dirt roads 
back from the shore of Lake Hopatcong; 
a summer resort area: population, 702 
unfamiliar faces. 


Now the phone kept ringing, and g_| 


nally Julia answered. 





BY PHYLLIS BATTELLE 


“Mrs. Quinlan, this is Sister Naomi)’ 
said a warming voice. “We have a baby 
for you, if you can come up tomorrow” 

Julie felt giddy. Dear God, what do 
you say when suddenly you're offered a 
fifth chance? She said, “Oh, of course, | 
Sister. We could come up tonight. Should | 
we come up tonight?” That wouldn't be | 


r | 
necessary, no. Tomorrow would be fine. | 


_ Naomi placed the baby girl in Julie’s arms 
_ before a simple altar in the hospital’s 


chapel, because, she said, ‘This is what 
I want you to remember —that although 
this baby comes to you through us, she 
is a gift from God” 

Julie looked down and saw “'this beau- 
tiful, perfectly round face with the tiniest 
nose and ears you ever could find?’ Joe 
was stunned by the turned-up nose, the 


_ biggest, bluest eyes he’d ever seen and a 


Joseph Quinlan is a quiet man, gentle, 
carefully controlled. The kind of man 
people lean on. It is why he has a re- 
curring ulcer. When Julie reached him at — 
his office, he tightened the trusty lock 
on his emotions, but still was short of | 
breath. “So soon?” They'd only applied | 
for adoption two months ago. It never | 
happened that fast.""What is it’ Joe asked, | 
“a boy or a girl?” “Does it make any | 
difference?” Julie said, because she’d | 
forgotten to ask. 

The next morning they attended early 
mass at Our Lady of the Lake, the small, 
stone parish church they’d recently | 
joined, stopped at Hackettstown to buy 
a white layette, and still arrived at St. 
Joseph’s Children’s and Maternity Hos-. 
pitalin Scranton, Pa., before noon. Sister | 















Joseph and Julia 
Quinlan in their 
living room, 


beneath Karen Ann's 
portrait. ra 


_ dimple in the baby’s chin—just like the 


dimple in his. It made this little doll seem, 
right off, like his own. 

Catholic Charities has rules on how 
_ much information to offer adoptive par- 
ents. Sister Naomi said only that the 
baby’s name was Mary Ann, that she 
had been born a month ago, on March 
29, in Scranton, her birth weight was 
7 pounds, 2 ounces, and her natural 


_ mother was, like the Quinlans, an Irish 


Catholic—"a very good woman, active 
in the church”’ The father, not identified. 
‘If there is anything else you want to 
know about her heritage or special traits, 
you just watch your child. She will de- 
velop on her own”’ 

On the drive home, they decided to 
name her Karen—Julie loved the name. 


_ In deference to the biological mother’s 
_ wishes, they would retain the Ann. With 


Julie’s mother and sister, who were wait- 
ing at the house, they toasted Karen Ann 
Quinlan with cups of steaming tea. 

But the baby was sick. 

At first Julie thought the diarrhea 
was a result of the excitement, or the 
wrong formula, or anyway, something 
minor. But Karen quickly became se- 
verely dehydrated. ‘When you touch her)’ 
Julie said, “it’s like you’re touching the 


_ skin of a 90-year-old woman”’ 


Dr. Morley Wells, the pediatrician in 
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Karen Ann Quinlan (left to right): At six weeks; her first Christmas (nine months old); 
first Communion (age 7); high school graduation portrait (age 18). 


nearby Dover, was alarmed. He phoned 
St. Joseph’s immediately, and they re- 
ported an epidemic of dysentery among 
their babies. One had died. Wells rushed 
Karen to the most modern facility in cen- 
tral New Jersey, St. Clare’s Hospital at 
Denville, and placed her in isolation. She 


was fed intravenously and watched con- | 
_ area of her brain to die. 


stantly. After three days, Julie thought 
“she looked completely lifeless)’ and Dr. 
Wells confirmed her critical condition. 
“T'm afraid the illness has gone too far. I 
can’t give you any hope’ 

It was a Sunday —the Sunday Joe was 
to receive his confirmation at Our Lady 
of the Lake—and they couldn’t think 


church? It was Julie who decided that it 
was vital, especially now, for Joe to make 
his confirmation, which “is receiving the 
holy spirit!’ All the way to church they 
prayed, and Julie’s prayers were punc- 
tuated with the recurring thought, ‘We 
finally have our baby and now we’re 
going to lose her.’ 

When they rushed back to the hospital, 
Dr. Wells met them at the door of Karen’s 
room and said, “I don’t understand it, 
but she seems to be perking right up” 
And three days later, as Joe and Julie 


pediatrician said, “Don’t worry about 
this little girl. She’s so full of life, she’s 
going to give you both a hard time”’ 


Twenty-one years later, almost to the 
month, Karen Ann Quinlan was returned 
to the same hospital, St. Clare’s, in a 
deep coma from which she never roused. 
After attending a birthday party the night 
of April 14, 1975, and consuming a few 
gin and tonics, she had slipped into uncon- 
sciousness. No one ever determined ex- 
actly why. She had been on a crash diet 
to slim down to a size-7 bikini, and had 
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not eaten all day. It would later be found 
that she also had taken a mild, “thera- 
peutic” amount of a tranquilizer, and 
aspirin. Whatever the cause, Karen fell 
quickly into a coma and for a period of 
time —no one ever knew exactly howlong 
—she stopped breathing. The resulting 
oxygen starvation caused the cognitive 


At first, there was hope. Stretched out 
on the bed, her eyes opening and closing, 
she looked herself—a young woman 
relaxed, possibly just awakening. One 
foot, awkwardly turned inward at the 
ankle, was the only perceptible sign of 


_ brain dysfunction. 
what to do. Stay with Karen or go to | 


The first day of the coma, Julie 


_ squeezed her daughter’s hand and 


thought Karen returned a slight pressure, 
“but maybe?’ Julie admitted, “it was my 
imagination’ 

On the fifth day, Karen’s sister Mary 
Ellen, 19, stopped at St. Clare’s on her 
way to college and saw “Karen just wak- 
ing up, and she blinked once, and she 
looked right at me, and I thought she 
recognized me; and I still think she recog- 
nized me. It was a totally different look 


than the blank look I had been seeing 


_ before. Istayed until about ten that night, 
readied their baby for the ride home, the 


just waiting for another look like that. 
But Karen never ever did look again like 
that. She just returned right away to that 
blank stare. I think then I realized she 
was going to die”’ 

But Joe wouldn’t accept reality, even 
as Karen’s condition deteriorated. Her 
weight dropped from 120 pounds to 90, 
80, finally 70. Her body gradually con- 
tracted into a grotesque simulation of the 
fetal position and: became rigid, as her 
cognitive brain lost all its power over 
her bodily functions. This rigidity made 
intravenous feeding all but impossible, 
so she was nourished through tubes in- 


_serted in her nostrils. A hissing machine 


called an MA-1 respirator—it looked 
_ like a transparent, upended accordion— 

pumped air through a plastic hose 
inserted in her throat. 

By late June, only Karen’s head was 
mobile, and her face contorted into a 
series of grimaces and writhings while 
her eyes darted everywhere, seeming to 
focus but totally empty of expression. 
Still, the aimless eyes were blue and, to 
her father, beautiful. 

Joe became withdrawn, tense. Julie, 
fearing he might have a heart attack — 
“he’s just that age” —tried gently to make 
him see the truth. As they stood by 
Karen’s bed one day, she ventured, “You 
_know, Joe, if Karen should die —” and Joe 
erupted. “Don’t ever say that again)’ he 
_toldhis wife in alow, taut tone she’d never 
before heard. “I don’t ever want to hear 
that. She’s not going to die”’ 

All through the month of June, Joe 
Quinlan chased dreams. He thought 
_ that if Karen could be moved to a physi- 
cal therapy facility, her misshapen body 
_ could be straightened again; but no sana- 
_torium they contacted would accept 
_comatose-patients. He shopped for a mo- 
bile home to rent, hoping to drive the 
family to Arizona, where the good air 
would revive her. “I really thought God 
loved me so much He wouldn’t let her 

die, and I knew Karen—she’s such a 
_ determined, strong girl. If anyone could 
pull out of this, it’s Karen’’ By early July, 
the rest of the family and Karen's doc- 
tors—neurologist Robert Morse and pul- 
monary internist Arshad Javed—were 
convinced her case was hopeless. And 
they worried about the irrationality of 
her father. 
One morning, Joe was walking downa 
hospital corridor with Dr. Morse, telling 
the physician about some hopeful new 














At Karen’s Bedside 

Writer Phyllis Battelle was permitted 
tosee Karen Ann Quinlan—the only 
member of the press to do so. She 
wrote this account of her impres- 
sions after several visits, at both St. 
Clare's Hospital and Morris View 
Nursing Home. 

I first visited Karen in the eve- 
ning of May 17, 1976, in the intensive 
care unit of St. Clare’s Hospital. My 
reaction was not shock or revulsion 
but deep pity —a feeling of ‘‘Oh, this 
poor child” She looked like a child. 
Her body was a small, rounded mold 
concealed under a sheet. All that 
was exposed were her head and her 
hands. The hands were drawn tight 
over her chest, the wrists sharply 
cocked so that thelong, white fingers 
pointed straight downward, stiff 
and thin as pencils. Karen’s head 
was in constant movement, strain- 
ing back and forth in an erratic, 
swiveling motion—as though seek- 
ing relief from her rigid body. The 
eyes, still intensely blue, roved 
wildly, never quite focusing, and her 
mouth closed and opened in a series 
of grimaces that gave the impress- 
ion she was soundlessly crying out 
in anguish. Her once tawny, sun- 
streaked hair was cut short and 
curled in damp wisps around her 
cheeks and forehead. Her jaw had 
receded in recent weeks, causing 
Karen's upper teeth to bite into her 


sign he had observed, when Morse stop- 
ped abruptly, turned, and said flatly, 
“What am I going to say to you, Joe? 
You're talking about a miracle. Even if 
God did perform a miracle so that Karen 
would live, her damage is so extensive 
that she would spend the rest of her life 
in an institution!” As though a light 
flashed on in his head, Joe saw the truth 
_of it. Karen was never going to come 
back healthy —swimming, singing, act- 
ing the nut. She wasn’t coming back. 
From the dark of his mind where he’d 
stowed all the things people had been 
saying (he had thought their comments 
obscene), Joe pulled up a phrase Julie 
used: “Karen would never want to be 
kept alive on machines like this. She 
would hate this’ Julie was right. 
Now Joe also remembered, and tried to 
put into focus, the reassurances that his 
parish priest, Father Thomas Trapasso, 


lower lip; as a result, the teeth had 
been encased in a protective plastic 
mold. She was attached to a series of 
machines and hanging bottles by a 
variety of tubes: two thin ones in- 
serted into her nostrils fed her; an- 
other delivered antibiotics directly 
into her kidneys; a transparent, hose- 
like tube was attached to her upper 
chest, sputtering and gurgling as it 
pumped air from a respirator into 
Karen's lungs. Occasionally, she 
would emit a low, moaning sound. 
In later visits, 1 saw Karen’s body 
free of the masking sheet. It was 
emaciated, and seemed totally 
foreign to her round and still attrac- 
tive (even when contorted) face. Her 
knees were pulled up taut against 
her chest, her legs twisted and en- 
tangled together in a posture no 
healthy human being could assume 
—outside the womb. The towels 
that padded her knees and the gauze 
pads separating her toes helped to 
prevent the contracting limbs from 
imposing open wounds and bruises 
upon themselves. Under surgical 
pads, her bedsores were so deep that 
the hipbone could be seen beneath. 
This is the rigid, irreversible ‘‘per- 
sistent, vegetative state’ in which 
Karen Quinlan lay. As neurologists 
have explained, her highly- 
developed “cognitive” brain func- 
tion had ceased. Only the internal 
“vegetative” regulators—which con- 


trol breathing, facial movement and 
to some degree body temperature, 

lood pressure and heart rate—still 
functioned. 

For me, watching Karen’s face be- 
came an emotional, rather than a 
rational, experience. When her face 
was composed, it was easy to slip 
into theillogical rationale that Karen 
really was a “sleeping beauty;’ as 
some of the media have imagined 
her. But when she was awake and 
grimacing, I found it difficult to be- 
lieve that Karen did not suffer pain, 
however primitive. And her original 
neurologist, Dr. Robert Morse, did 
not foreclose the possibility of 
Karen’s suffering. “The sensation of 
painisa subjective thing,’ he testified 
in court. ‘Yes, she does move. She 
does feel. What quality she feels 
these impulses at, God only knows. 
I don’t”’ 

Pain or not, there was no hope of 
recovery for Karen. Those arms and 
legs would never untwine. The mind 
would never think normally. This 
was not one of the several other 
kinds of coma that could respond 
to medical miracles. And that is why, 
each time I left Karen’s bedside, I 
felt a compelling urge to whisper — 
though I never did, and she wouldn't 
have heard me if Ihad—“Go to sleep, 
Karen. Sleep in peace’ 


had been trying to offer him. Father 
Tom and Julie had been discussing for 
weeks the philosophical concept that, 
since Karen would not want to be kept 
alive this way, the doctors could remove 
her life supports; that way, she would 
be able to die naturally, and be taken to 
God. The priest had assured Joe that the 
Roman Catholic Church has held the 
view for centuries that extraordinary 
means of supporting a hopeless life may 
be abandoned “to allow a patient to pass 
away in peace”’ Joe had blocked out the 
thought. Now it came back. 

Joe and Julie purchased a cemetery plot 
for Karen. They called in the director of a 
local mortuary and made funeral arrange- 
ments. Then Joe drove to the rectory. He 
needed to talk again to Father Tom be- 
cause he knew nowthat “everybody made 
this decision quite long before me, and I’m 
the last holdout. But all of a sudden, I 


have the final say and this decision 
bothers me something terrible’’ 

Joe’s question to the priest was, ‘“Am I 
playing God?” 

Father Tom made it easier. “Don’t 
worry that you’re making a decision in 
Karen’s death)’ he said gently. “God has 
made the decision that she’s going to die. 
You're just agreeing with God's decision, 
that’s all.’ 

On July 31—Karen had been in acoma 
for three months and 16 days—the 
Quinlans gave Drs. Morse and Javed 
their permission for the physicians to 
remove the respirator that was assumed 
to be keeping their daughter alive. Dr. 
Javed recommended the prodecure. It 
was a way Karen Ann could die with the 
dignity she deserved. Father Tom and 
the’ hospital chaplain, Father Paschal 
Caccavalle, reaffirmed the church's 
position that such an action would be 
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appropriate. 

It was the kind of behind-doors agree- 
ment between doctors and hopeless 
patients, or their families, that is reached 
hundreds of times a day in hospitals 
around the world. In an era when medi- 
cal technology has outstripped the laws 
of nature and the courts, the decision to 
allow death, when there is no hope. of 
recovery, is an individual and private one. 

The Quinlans were asked to sign a 
letter drawn up by the hospital, author- 
izing the doctor to discontinue extra- 
ordinary procedures and releasing the 
hospital and physician from all liability. 
Dr. Morse touched Joe’s arm and said, 
“I think you have come to the right 
decision’ 

But, the next morning Morse tele- 
phoned Joe Quinlan. “Joe; he said, “I 
have a moral problem about what we 
agreed on last night. I feel that I have to 
consult someone else and see how he 
feels about it. I think I know what he’s 
going to say, but I'd like to consult him 
anyway. I think it will help me’’ 

The consultant was Dr. Morris Bender, 
chief of neurosurgery at New York’s Mt. 
Sinai Hospital, and Dr. Morse’s mentor. 
He did indeed help resolve Morse’s prob- 
lem, but in so doing compounded the 
Quinlans’ The next morning, Dr. Morse 
again telephoned Joe at work. 

“I find that I will not do it)’ he’ said 
firmly, ‘and I've informed the adminis- 
trator at the hospital that I will not do it’ 
Joe was almost as bewildered as dis- 
traught. “All thislong time I hoped Karen 
would recover, and Morse kept saying, 
‘there’s no hope’ Then he said we’d made 
the ‘right decision) and now he'd just 
turned completely around. What kind of 
man is this?” 

Joe rushed to the hospital to see the 
administrator or some other official, but 
everyone was tied up in meetings. Seeing 
Joe’s excited state, Mrs. Rubinsky, the 
assistant administrator, took him to the 
employees’ cafeteria for coffee and said 
sympathetically, “You know, Mr. Quinlan, 
you're going to have to have patience 
with us now, because we've never done 
this before. It’s the first time this has ever 
been done at St. Clare’s:’ Those apolo- 
getic words gave Joe the first clue that 
his tortured decision might not be that 
simple to implement. His second clue 
came later, when he and Julie held a meet- 
ing with the doctors and hospital ad- 
ministrators. 

Theodore Einhorn, attorney for 
St. Clare’s Hospital, said, ‘Karen Ann is 
over twenty-one and you are not her 
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A POEM FOR KAREN, 

BY HER MOTHER 
(Note: Julia Quinlan wrote this poem, 
and others, in the waiting room at 

St. Clare’s Hospital, where she spent 
many hours alone with her thoughts.) 


I kiss her 
on her cheek 
She cannot feel 
my kiss 


I look into her 
eyes 

She cannot see 
me 


I call her name 
She cannot hear 
me 


There is a grimace 
on her face 

She cannot feel 
the pain 


A red light on 
the machine 

Tells me she is 
breathing 


The machine is 
keeping 
her alive 
There is no life.... 


In my heart 
I hear my, Karen 
whisper 


Remove me 
from this machine 
Let my heart beat 
on its own 


When it grows tired 
it will stop 

And, 
I will go to sleep 


Do not wake me 
now 
Do not place me 
on that machine, 
again.... 


Let me sleep 
For I have waited 
long 


Let me sleep, 
Peacefully, 
Eternally. ... 


— October 15, 1975 


legal guardian, Mr. etiam 5 so legally 
you have nothing to say about her care. 
What you will have to do is go to court 
and have a judge appoint you as Karen’s 
legal guardian, and then come back and 
make your request again”’ 

Well, okay. “Will you remove the res- 
pirator then?” Joe asked. 

Einhorn replied, “I don’t know. We 
may or we may not: But you will have 
to become her guardian as a first step, 
in any case” 

That is how a private family-physician | 
matter was forced into the courts and 
media, and became the public’s business. 

Legal minds would later theorize that 
the law should not make judgments on 
when to prolong life or let it end—and 
many medical authorities would tempes- 
tuously agree. But the Quinlans had no 
alternative. It was go to court, or go 
home and besilent. Joe didn’t think about 
it at the time, but later reasoned, “The 
time had come to face the fact that death 
is part of life, it’s going to happen to all 
of us, and there’s no sense hiding it under 
the rug anymore”’ 

The Karen Ann Quinlan case aroused 
anger, controversy and compassion 
among doctors, lawyers, judges, theo- 
logians and human beings of all persua- 
sions around the world. It changed 
personalities, built reputations, became 
the cause of humanitarians, heroes, 
kooks, profit-seekers and image-makers. 
It set dramatic precedents on the issues of 
life and death. 

And in the quiet eye of the storm lay 
Karen, unable to think or even (every- 
one hoped, no one knew for certain) to 
feel—but still maintaining a strong, 
steady heartbeat, and sufficient brain 
activity to resist classification under any 
of the established legal criteria of “brain 
death’ 

A pediatrician’s unintentioned predic- 
tion had come true. This girl was “full of 
life” long after—by most people’s stand- 
ards, including her own—she would have 
been better dead. o 
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Karen always was strong. After her in- 
fant flirtation with death, it was asthough 
she knew she must make up time. As 
soon as she could sit up, she climbed out 
of her crib. Trying to keep her in a play- 
pen, Julie discovered, was consonant to 
ordering a tiger to a cat litter box. Karen 
was a curly-haired blonde, gun-toting, 
bat-swinging, muscular, independent 
tomboy. “My little chatterbox)’ Julie 
called her. 

When Karen was 16 months old, Julie 








became pregnant. Frightened because 
.| of the Jersey City doctor’s warning, she 
||, rushed to Dr. Emile Hornick, the top 
| gynecologist in Boonton. On May 3, 1956, 
labor was induced. Still drowsy from the 
anesthesia when the doctor told her she’d 

given birth to a baby girl, Julie cried “No, 
you're lying. The baby’s dead’ Only the 

weight of an 8-pound, 2-ounce infant on 

her stomach made her believe. 

Karen was not impressed with her new 
sister. A quiet, delicately feminine girl 
frominfancy, Mary Ellen was not Karen's 
style until much later in life, when Mary 
Ellen would say, “Everything that I was, 
Karen wasn’t, and everything that she 
was, | wasn’t —and that’s why, together, 
‘we were one whole. Without Karen, I'd 
just stop growing.’ 


When the Quinlans’ second natural-_ 


born child—9-pound, 5-ounce John— 
arrived on September 28, 1957, Karen, 
_3'%, shot out of the house and hammered 
on neighbors’ doors like some rowdy 
Revere, yelling, ‘Ihave a brother, Ihave a 
brother!” 

From the time Karen Ann could under- 
stand, Julie and Joe read her a storybook 
about an adopted child (recommended 

| by Catholic Charities), so she would 
| know her status and not face “a rude sur- 
prise” later. Karen was fascinated, even 
) “boasted” about it. But in seventh grade, 
| Karen's free-spirited, gay attitude was 
| threatened for the first time. A teaching 
\, nun brought up the subject of “illegiti- 
| macy” in class, and Karen, terribly dis- 








Julie, angry and appalled, controlled the 
| _urgetoweep orcalltheschool and scream 
| “Why?” She “explained to Karen again 





\* turbed, asked Julie, “Am I illegitimate?” 
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The Quinlan family: 19-year-old John, Joseph and Julia, and 20-year-old Mary Ellen, in front 
of their New Jersey home. 


about her mother—that her mother 
wasn’t married but that she was very 
courageous, very unselfish, because 
you'd have to be unselfish to give up 
your baby.” And, as she had done before, 
Julie showed Karen the birth certificate 
that showed Joseph and Julia Quinlan as 
parents (no mention of “adopted”’), and 
the original birth certificate from St. 
Joseph’s, listing her natural mother’s 
name and Karen’s place of birth. 
Karensaid, “Someday I want to see my 
other mother,’ and Julie understod that 
clearly, and didn’t discourage it. Still, 
the next year was troubling for Karen— 
the adolescent age of 13 is difficult for 
girls, at best. She felt “angry at her fate 
and saw her biological, unknown father 
as a “‘culprit”’ Julie saw to it that Karen’s 
friends were often in the house, “so she 
_ wouldn't feel alone, or that she was dif- 
ferent from anyone else. It was painful 
- for awhile, but Karen was a realist and 
_ she bounced back. She was that kind of 
person” 
_ Karen never did locate her natural 
_mother, thoughone day when she was in 
| Scranton with a girlfriend, Mary Lou 
| McCudden, she did check out a phone- 
book. ‘It wasn’t because she was dis- 
pleased with the parents she had)’ Mary 
Lou remembered later, “it’s just—well, 
if you’re adopted I guess it’s something 
you wonder about. So she took me down 
to a phone booth, and we looked under 
_what the last name of her mother was’’ 
But Mary Lou said, “Well, Karen, what 
are you going to do? You can’t just walk 
up and say, ‘Did you have a daughter 
eighteen years ago that you gave up for 
adoption?” And that problem—what do 
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you say once you ring the doorbell?— 
ended the effort. Karen was curious, but 
_not enough to embarrass anyone, includ- 

ing herself. ‘ 

Nor did Karen’s natural mother ever 
try to locate her. 

When The New York Times printed the 
real mother’s name, Julie was distraught: 

“I thought if this poor woman is married 
and her husband may not know she had 
a child, then she must be living in fear. 
Maybe she wants to say something but 
she can’t. Dear God, just help her, it must 
be a terrible strain. I know every July 28 
Ithink of ourson who wasborn dead, and 
I’m sure every March 29 she must think 
of Karen and long to see her...” 

In high school, Karen had the kind of 
open, bronzed, all-American beauty one 
sees on TV commercials for suntan 
lotions. She was superb at all sports, an 
avid reader, a play-by-ear pianist with a 

beautiful pop singing voice, and an unen- - 
thusiastic student who should have re- 
ceived straight A’s (said the teachers at 
Morris Catholic High) but received zig- 
zag B’s and C’s instead. School was con- 
fining, and she liked the outdoors. Karen 
was usually on the verge of a laugh—and 
her sense of fun was contagious. Only 
5'2¥2" Karen would pick up Julie (5'1”) 
by the waist and whirl her around the 
kitchen till her mom screamed for mercy. 

Grandma Duane said,“Karen was really 
something —she’d come in a room and 
fill it with fun. There’s nobody like Karen”’ 
Karen even laughed when she was trou- 
bled. “Like when she hadn't studied for a 
test, she'd giggle” and when Mary Lou 
said, “How can you laugh about it?” 
Karen would say, “Why not?” 

She had a serious side, which few 
people saw, and a few hangups. Karen 
was terrified of cancer. If she had a sore 
throat, she’d tell Mary Ellen it was malig- 
nant —and she'd try not to tell Julie, be- 
cause Julie would take her to the doctor, 
and “Karen was terrified of doctors, 
too:’ To her, they represented pain and 
confinement. 

There was a fatalistic streak in Karen. 

People didn’t think about it till after the 
coma, but then Mary Ellen felt, “She had 
this feeling, always, that she’d better live 
fast, because she might not live long’ 
And she told Mary Lou, “I'll bet you I 
die of cancer.’ When Mary Lou told her 
to bug off, Karen said seriously, “You'll 
see.’ Julie thought, “From the things she 
said to me over the years, maybe she had 
aninsight. Like she asked me to be sure to 

donate her eyes to an eye bank if she died. 

It’s unusual for young people to think of 
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things like that, but Karen did” 


She was always bluntly honest andsaid _ fime, I didn’t think she could either’’ 


what came to her mind. One night when 


she was 17, Karen told Father Tom Karen. Her best friends left for college. 


Trapasso, “The trouble with religion is 
it’s too dull’ The priest laughed and 
agreed, and the rest of the evening was 
fun. Father Tom saw Karen as “religious 
in the deepest sense of the word. She is 
spontaneously generous. She reaches out | 
for people. I always felt she was a kind of | 
longing soul in many ways. If she'd lived | 
in a big city, Karen might have joined - 
marches to help society, but in a small 
town, all she could do was give every- 
thing she had to people she loved”’ 
Tommy Flynn was her most consistent 
boyfriend when Karen was in high school. 
A stocky, swarthy, good-looking boy, 
ten months younger and a year behind 
her in Morris Catholic, he knew —more 
than perhaps anyone else—what Karen 
was thinking and feeling. The three 
years she dated Tommy —she saw other 
boys, but only to show her independence 
—were good for Karen. They danced, 
skiied, ssowmobiled, swam. They went 
to New York. At Christmastime when 
she was 17, they walked about 60 miles 
around Manhattan, looking and talking. 
“She was beautiful)’ Tommy said, “and 
a really, really funny person, who gave 
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complete joy. But she—and I, too—had 
a very strong sense of self, almost a self- 
secrecy, and we shared this with each | 
other and with no one else. We grew up | 
together, spiritually and emotionally.” 
Midway in her eighteenth year, Karen 
amazed Mary Lou by betting her $10 that 
“T’ll be married before I’m 19”’ But on 
her birthday, Karen handed her friend 
a bill and said with a laugh,“You win? © 
Why did Karen’s one romantic adven-_ 
ture come to anend? To Tommy it was all 
a little hazy, gradual and sad. They had 
begun to “fantasize about marriage, but — 
we never really talked about it’ And — 
then, “there was a kind of growing apart 
in where we were headed or what we | 
wanted, in our own lives as individuals.” 
Tommy became president of the high | 
school, and an activist in a fight for cur-. 
riculum reform. Karen had graduated | 
the year before, didn’t want to go to col-. 
lege, and was working on a succession 
of jobs in the area. He loved her, “but we 
were different a little bit. I was fighting 
head-on for a cause, and Karen wasn’t | 
that way. If she didn’t like the way some- 
thing was, she would avoid direct con- 
frontation—she would fight it inside her. 
I still felt immensely for her, but knew 
we couldn’t go on coexisting that in- 
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_ give her parents a trip to Hawaii for their 


rendelye At least I couldn’t —and, at the 
The autumn of 1974 was strange for 


She had new friends and plenty of dates, 
but she missed the old faithfuls. She’d 
drive to Bloomsburg State College in» 
Pennsylvania to see Mary Lou. She'd 
call Tommy at Eckerd College in St. 
Petersburg, Fla., and tell him what she 
was doing, how she was thinking. He un- 
derstood. “Friendships were real impor- 
tant to Karen and she'd started wondering 
why am I here and why are they there?” 

Shortly after Christmas, Karen asked 
Julie if a girlfriend, Robin Croft, could 
move in with her. Robin's parents were 
separating, and she needed a place to 
stay. After about five weeks of this ar- 
rangement, Robin told Karen she'd 
found acute little apartment, right by the 
lake, near the Quinlans) but couldn't 
afford it unless Karen would share the 
rent. Joe and Julie hated to see Karen 
move out. But she was 21 and she said, 

“Gee, Mom, if I can’t make it on my own 
now, I'll never mak» it!’ To Julie, it was 

‘just. another case where Karen was 
helping a friend, and I wouldn't discour- 
age that”’ \ 

The two months in the lakeside apart- 
ment were an exciting adventure, and the 
Quinlans were in on most of it, because 

“Karen was at home as much as she was 
over there)’ according to Julie. “The place 
wasn’t very warm, so she’d often come 
back here to sleep’) And Karen didn’t 
want to spend much for food—she was 
saving for a trip to Florida in April, and 
she was putting aside more money to 








thirtieth wedding anniversary—so she 
came home often for meals. But Mary 
Ellen stopped at the apartment nearly 
every day and found that her older sister 
was sometimes depressed. “You could 
tell by the poetry she wrote. Most of the 
poetry you write is when you're de- 
pressed. One was really nice, something 
like, ‘If the walls could talk, I wonder if 
they’d ask me why I’m unhappy when 
they’ve sheltered kings and queens and 
they’ve been happy here, so why not me? 
Who am I that I shouldn’t be happy?’” 
Early in April, Robin decided to move | 
back with her mother. Karen couldn't | 
afford to keep the apartment alone, but, | 
as she explained to Julie, she didn’t want — 
to move back home for the couple of 
weeks remaining before the Florida trip; 
she had established her independent 
status, and it would be like going back- 
wards. Two young men named Tom 

















French and William Zywot —a neighb 
hood friend when Karen was younger 
said she could use a bedroom in rhied 
house on Cranberry Lake for a couple 
weeks. 
~ Joe and Julie were appalled at the ide 
of her moving into a place with men, os 
Karen laughed and said, “Don’t wor 
Mom, these fellas couldn’t care less abou 
me. I'll be very safe there’ 
On Friday, April 11, three days afte 
she'd movedinto her new quarters, Kare} 
called home and talked for more than ai 
hour about what she’d been doing, hoy 
“really cute” the brown wood bungalov 
was. She gave Julie directions, and Juli 
promised to drive up and see the plac 
maybe one day next week after work. 
Three nights later, at 2 AM. Tuesda 
a nurse called from Newton Memoria 
Hospital in neighboring Sussex County 
Julie fumbled for the phone on her sid 
of the bed. All Joe could hear was he’ 
hushed voice. “What? Where? Oh—we'l 
be right there”? When he turned on thi 
light, Julie was crying. “Karen is very 
sick, unconscious. We have to go t¢ 
Newton Hospital right away: Mary 
Ellen, still half asleep, tried to be reassui 
ing. ‘'There’s nothing that serious abou’ 
being unconscious,’ she said, “it happens} 
a lot’ 7f 
They all thought she might have bee 
in a car accident. But when they got t 
the hospital Dr. Paul. McGee, the docto}. 
in intensive care, informed them Kare1 
was in a critical comatose conditior 
that it wasn’t caused by an auto acciden) 
and he wished he knew what had causec} 
it. It’s hard to treat coma blindly, withou} 
a medical history. Karen was stretchec 
out, an oxygen mask over her mouth anc 
nose helping her breathe. McGee tole 
Joe they were afraid of pneumonid 
“That often happens with someone in 2 
coma—they attempt to throw up, bul 
they swallow their own vomit and i 
goes right into the lungs while they’re 
unconscious. Then pneumonia sets in 
Two young people had brought Karen} 
to the hospital. The boy, Thomas Frenck 
told the Quinlans that Karen had beer 
with them at a birthday party, that she’c 
had a few gin and tonics and started tc} 
pass out. Thinking she was drunk, they 
put her in bed. Then, one of the girls wen) 
back to check, and discovered that Karer 
wasn’t breathing. They tried mouth-te 
mouth resuscitation and called the police 
then brought her to the nearest hospita: 
Dr. McGee kept asking if Karen evei 
took drugs. The girl whose birthday wa: 
being celebrated, Terry O'Neill, seemec 












Julie said, “She’s never taken anything 
all her life. Karen wouldn’t even take 
~_aspirin”’ Joe said she wouldn't even smoke 


*  jzers, Valium, had been found in Karen’s 


_ they, nor any of her friends who were 


- doctors talked, like if only they knew it 


_ too bad except her hair’s dirty. Karen’ll 
_ really hate that when she wakes up”’ The 
_ doctors performed an emergency trache- 


_ Karen’s throat and inserting a tube at- 
_ tached to a respirator. Mary Ellen 


_ then it stops so she'll be able to take a 
' breath and the machine pumps at the 
_ first time that happened, Karen raised 


way up in bed and her arms flew up and 


she was in so much pain I was scared out 


; 





to Joe, “well, they’d kill an i 


} 


marijuana: “She was too health-minded”’ 
When the doctor said that a few tranquil- | 


queried, had ever known her to take any 
drug but alcohol. She did drink some- 
times —beer, gin and tonics, or “7 and 7s” 
(Seven-Up and Seagram’s Seven, a 
blended whiskey). “But she wasn’t the 


Ellen said. By the end of the day, in their 
desperation, Joe and Julie found them- 
selvesin an ambivalent position. “No one 
likes to think of any of their children be- 
ing on drugs,’ said Joe, “but the way the 


was drugs, they could treat her for it, 
after awhile we found ourselves praying 
to God it was drugs:’ 

But it wasn’t. Karen’s blood tests re- 
vealed only a “therapeutic” dosage of a _ 
tranquilizer and aspirin. The cause of 
the coma remains unknown. 

Mary Ellen saw Karen early the next 
morning and thought, “she doesn’t look 


otomy, making a surgical incision in 


watched the respirator work. “It pumps, 





breath by herself and then, if she doesn’t, 
itpumps again. But sometimes she takes a 


same time, and then she chokes and a 
buzzer on the machine goes off. The 


hereyes popped open and she looked like 


of my mind. I screamed, ‘Nurse!’ and 
the nurse came running. She adjusted the 
respirator and Karen fell back. After I 
recovered, I thought, ‘Boy, when Karen 
wakes up I'll tell her about that, and 
she'll laugh! She likes siuff like that— 
when people are worried out of their 
minds and then everything comes out 
all right’ 

John Quinlan, 17, tried to be manly, 








but when he’d see Karen he’d get sick. 
He’d vomit. As days passed, he visited his 
sister late at night, alone. Julie wished he’d 
talk about it, but knew why he didn’t: 
“Boys aren't allowed to cry” 

Tommy Flynn came home from col- 
lege on the Monday of Karen’s last party 
and hung around his home all day be- 


cause she’d said she would call. There 


was “something very important” she 
wanted to discuss. When she didn’t call, 
he was “very, very surprised. It wasn’t 
like Karen”’ Two days later, he went to 
the hospital “in a state of shock” and 


hoped she’d recognize him. He felt “some- | 


where in her being” she knew he was 
there, but there was no sign of it in her 
eyes. “They were almost not attached, 
almost like a light had been taken out of 
them or something’ 

At 10 p.m. on April 18, 1975, nearly 
four days after the coma commenced, 
Dr. Robert J. Morse came to Newton 
Hospital to examine Karen. He was 
consulting neurologist at five New Jersey 
hospitals, and confirmed there was 
brain damage, but the extent remained 
uncertain. Morse suggested that she be 


-moved to St. Clare’s, which had more 


sophisticated testing and life-support 
facilities. Joe and Julie felt relieved. To 
them, St. Clare’s represented past ill- 
nesses cured, tragedies averted. Dr. 


_ Arshad Javed, Pakistan-born pulmonary 
internist, was asked to assist Dr. Morse 


in the testing and treatment. The transfer 
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took place April 24. Karen had been un- 
| conscious for more thana week. 

The angiogram, electroencephalo- 
graph readings and lumbar probes con- 
firmed abnormal brain activity, and ruled 

out the presence of a tumor or cranial 
blood vessel displacement as cause for 
the coma. Karen’s breathing was judged 
“irregular” and geared to “awake” and 
“sleep” cycles. In “wake” periods, she 
could breathe shallowly, but -in “sleep” 
periods her impetus appeared to founder, 
and she would trigger the respirator, 
‘asking” it to send air to her lungs. Urine 
and blood tests revealed levels of only 
..6 milligrams percent of aspirin and 
_ Valium—a “normal therapeutic” amount. 
A toxic level would be two mgs. percent, 
a fatal level, about five. No hard drugs 
_had been taken. 
Whatever her condition at the onset 
of the coma, Karen’s brain damage 
_ quickly appeared extensive. As her body 
began to twist and grow rigid, thera- 
_ pists tied her hands and feet to boards in 
efforts to resist her relentless inward 
bending movements. The effort was 
quickly abandoned. Karen’s inherent 
forces were too strong. By midsummer, 
her body had folded itself into a tight 
little fetal figure, less than three feet long. 
This was her condition when Dr. Morse 
and St. Clare’s Hospital, through attor- 
neys, advised the Quinlans that they 
would not remove the life-supporting 
machines —at least until Joe went to court 
and arranged to become Karen’s legal 
guardian. Were they afraid of their 
“image”? Of malpractice suits? Joe won- 
dered, but didn’t know, of course. He 
_ went out to look for a lawyer. 





_ Paul Armstrong, 30, a Legal Aid Soci- 
ety attorney, looked like an elongated 
schoolboy from some rich Eastern prep 
_ school. His immaculate, intellectual pres- 
ence might have intimidated a modest 
- man like Joe Quinlan, except for Arm- 
_ strong’s charismatic blue I-cannot-tell-a- 
| lie eyes. Those, and a framed certificate 
_ over his desk: a Notre Dame diploma. 


| To Joe, that signified goodness and a 


- common ground. 

Paul, sensitive and perceptive, also 
felt a kindred spirit in this man across 
the desk. “His face was ashen and he 
looked as if he may have been suffering 
an ulcer.” Paul was well versed in ulcers, 
“having had one early in my twenties 

while attempting to resolve academic 
_ and philosophical problems:’ 

_ Joe explained that he wanted to be 
- appointed guardian for his daughter, and 


The Quinlans with their parish priest, Rev. Thomas Trapasso, 


in front of Our Lady of the Lake Roman Catholic Church, Mt. Arlington, N.]. 
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Paul said that should be no problem. The j 
young lawyer handed Joe a question-- 
naire to ascertain whether he qualified 
for free legal aid. He didn’t, but was 
“one of those millions of Americans on 
whom it would be a severe financial 
strain to hire an attorney.” Paul volun- 
teered to help Joe get his guardianship — 
‘it’s relatively simple’—and asked for | 
particulars. 
When Joe poured out his story —of the © 
irreversible coma, the struggle with his 
faith, the support of his church, the waver- 
ing of the doctors—Paul Armstrong’s 
brilliant mind began racing. He was an — 
advanced student of constitutional law, | 
and saw the enormity of the issue; he © 
knew there were diverse opinions within 
various state courts (never resolved) 
regarding the right of privacy; he real- 
ized if Mr. Quinlan brought a legal plea | 
to discontinue extraordinary means of | 
sustaining his daughter there would be | 
quick, sharp reaction from legal and | 
medical minds, and society in general; 
he wondered if there were arguments © 
substantial enough to support a case— _ 
the First Amendment, guaranteeing free © 
exercise of religion? Maybe. Or the con-. 
stitutional right of “privacy’—the right 
of people to make decisions affecting 
themselves in circumstances where there 
is no danger to society? Before Joe could © 
finish his story, Paul was excited, intel-. 
lectually, and deeply moved, emotionally. 
They talked for three hours. Joe ex-. 
plained that his motives were based on | 
his belief that it was “God's will” Karen | 
should die peacefully. There was no 
financial reason. Medicare was paying 
the $450-a-day costs of keeping her alive, 
since she was an adult without income. 
Paul asked if Joe didn’t want to take the 
simple route of becoming her guardian 
without revealing his motives. Joe said, 
“No, that wouldn’t be honest. I want 
everything open and above board’ As — 





their talk progressed, Paul was con- § 


vinced that Joseph Quinlan was “a man 
of great nobility and courage’ He also 
realized, more keenly than ever before, 
“those responsibilities which every pro- 
fessional person should assume, to ex-. 
tend whatever skills he has for the good 
of his fellow man—and society.” So 
when Joe said, “You understand, I’d like 
to pay you for your services)’ Paul inter- 
rupted: “Mr. Quinlan, if you and the 
family wish to repose your trust in me, 
I'd be honored to do my best on your 
behalf. Just the privilege of represent- 
ing you would be enough’ Before they 
said goodbye, Paul said, “I think there 
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are substantial constitutional arguments 
that can be advanced on your behalf, 
but I'll need time to do some research’ 
He also needed time to discuss it with 
his pretty, young wife Maria. They'd 
been married only four months. 


Paul and Maria alternately bantered — 


about it—“How will we eat?” “Eating ' 


actually’—and discussed it solemnly. 
There was the apartment rent to be paid, 
the car loan, the insurance, Paul’s col- 
lege loan. Maria made-$90 a week as an 
assistant librarian. Could they manage 
on that? Hardly. It wasn’t until two. 
weeks later, when the Quinlans took 
them to see Karen, that the Armstrongs — 
finally made the decision. Driving home — 
that evening, Maria admitted that “my 
initial reaction to the case was they — 
shouldn’t let her die. But after visiting | 
Karen, there’s no way we can’t help’ 

Shortly afterward, because of his total 
commitment to the Quinlans, Paul re- 
signed his Legal Aid position, and Maria 
sold the stocks her grandparents had 
given her, to finance their effort. The 
Armstrongs became, in spirit, part of the 
Quinlan family. If the Quinlans’ hearts 
had to break, theirs would, too. Karen 
became their grand obsession. 
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and Julie Quinlan. 





Joe 





‘Medical science can’t help her,” he | 
_ isa base materialistic concern, primitive, stated. “The law has never addressed 


_ and theological minds for opinions. The 


_ death): “Tt is a mistake to contend the 
_ legal question in this case is a definition 
_ of death. The girl continues to have 


_ Coburn, as Karen’s temporary guardian 


_ directly home. ‘The first thing I did)’ he 


4 ta 
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On Friday, September 12, 1975, Paul 
filed a plea with Judge Robert Muir of 
New Jersey Superior Court, requesting 
that Joseph T. Quinlan be named guard- 
ian of his 21-year-old comatose daughter, 
in order to be granted “the express power 
of authorizing the discontinuance of all 
extraordinary means” to sustain her life. 


. 
Lo 










itself to this question. When can we, as | 
a society, legally and morally make this | 
decision?” The proposed act, Armstrong | 
explained, is known medically as “dyas-| 
thanasia;’ as opposed to “euthanasia” 
or “mercy killing’ which the Catholic | 
Church does not approve. Dyasthanasia 
isremoving extraordinary means; euthan- 
asia means taking an active step to induce 
death. — | 
The Newark Star-Ledger broke the 
story in its Saturday edition with a ban-| 
ner headline: FATHER SEEKS THE > 
LEGAL RIGHT TO LET HIS GRAVELY | 
ILL DAUGHTER DIE. Former State | 
Attorney General Arthur Sills told re- 
porters that since most courts operate 
on the assumption that death comes 
about when the heart stops beating, “I _ 
would assume there would be quite a | 
controversy.’ 
The media quickly grabbed up the 
story, contacting the best medical, legal 


Washington Post quoted University of — 
Pennsylvanialaw professor Alex Capron 
(author of a book on legal definitions of 


| 
brain activity. The question is when to 
cease treatment of a person who is in- 
curable and has no hope of recovering 
or leading a full, human life?’ 

On September 16, Judge Muir ap- 
pointed a Morristown attorney, Daniel | 





to represent her interests during the 
hearings. Coburn promptly visited St. 
Clare’s, saw Karen, andtthough he had 
intended to dine out after the visit, went — 


told The New York Times, “was look in 
on my own daughter.” Emotions, even 
among outsiders, were becoming good 
journalistic copy. 

The trial was set for October 20. 
Paul saw that his massive research was 
only beginning, and he needed help. 
He phoned a law school friend, James 
Crowley, 33, who earlier had studied 
theology and canon law in Rome, and 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





- originals at a most original price. 


~ Print scarf, 29” square, $4.50. 
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to bring out the Eve i in you. — 


eMC liolce emer Lal Maralal® -) 6h NY ATALS LAO) © Coty’ 
awards for his fresh-thinking, ae) ce Reg 
signs, creates another fashion first just for E\ z 
The Eve Collection. In Eve's exclusive floral Feiice 4 
Tle TTcteR*\ ert) Waal?) eMeaie a aL TY EC) Lula oe 
Mar CLT aCem iar lelion 
Now you can get Eve's promise of great rE os 
by the carton or collection. And designer 














The patch-pocket Overshirt with ee 
turn-up cuff, all cotton, $25.00. <= — ad 
Long sleeve cotton “T,” $9.00, 


erties emit eed ih) 
looped, elasticized waistband 
and print scarf belt, 50% 
polyester/50% cotton, $20.00. 


Canvas tote, $13.00. 
Patterned dt hae 


Flowers on te witaice: 
Ls eT elem ttle le 


“Mail To: The Eve Collection P.0. Box 60-1956 LHu- 
Minneapolis, Minn. 55460 


Please send me the following: 


| Total Enclosed 
Enclosed are two pack bottoms from Eve Filter or 
Menthol, plus () Check (1) Money Order payable to 
EVE COLLECTION. 


Charge: C) Master Charge (© BankAmericard 


Account # __Interbank No. 


Card Expires _Signature 


| NAME 


| ADDRESS 


| CITY. 


STATE ZIP. 
Money Back Guarantee. If you are not completely satisfied with any 
item you purchase, just return it within 10 days fora full and immediate 
refund. 
Offer void to persons under 21 years of age. Allow 4 to 6 weeks for 
delivery. Offer expires 12/31/76. Good in U.S. only except where 

| prohibited. | 














A PLAYGROUP REPORT 


How do five preschoolers have 


terrific fun weekday mornings 
while their mothers find respite 
without babysitters? The answer is 
the cooperative playgroup, the best 
thing that has happened to parents 
and children since the extended 
family collapsed. 

At first our group began with 
three mothers who had met watch- 
ing their two year olds dig in the 
neighborhood sandbox. Like many 
city mothers, we had no parents of 
our own living nearby to offer baby- 
sitting relief. Moreover, we were 
all eager for our children to play 
regularly with kids their own age. 
On an impulse, which proved to be 
an excellent one, we organized. 

We began slowly. The three chil- 
dren met an hour a day, three morn- 
ings a week. On her assigned day, 
each mother had charge of the chil- 
dren in her apartment. (Later, as 
the children could cope with more 
activity, we expanded from three to 
five children and met five mornings 
a week from 9-11:30.) 

The first session was not an un- 
qualified success. My daughter 
Catherine had looked forward to 
the children’s arrival. But when 
fellow groupies, Adam and Piers, 
settled into her toy corner, she 
shrieked in protest. 

Soon she learned to share, under 
usual circumstances a hard lesson 
for an only child. The others also 


grew in the group atmosphere. 
All younger siblin ey flourished 
once out from under the thumbs of 
older brothers and sisters, | 
As the months passed. we 
watched th: \t first, like 
typical two year olds, they played 
alongside rather { ith each 
other. Gradually, t] ted to 
joint activities, \ ( | 
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MOTHERING 


By ¢ 


yeraldine Carro 


News, ideas and 


information every parent needs to 
know about child-rearing. 


filled with group finger-painting 
sessions, blocks, play dough, danc- 
ing, story reading and games often 
invented for the occasion by either 
a mother or the children. 

Mid-morning juice and cookies, 
a vital moment of quiet, was the 
only regularly scheduled event. 
Otherwise each mother program- 
med the morning independently. 

Instinctively, we all preferred in- 
formality and made few rules. 
Problems were ironed out in the 
conversations we mothers invari- 
ably had when we dropped off and 
picked up our children. 

We did develop a few common- 
sense ground rules: 

e Each of us kept handy a list 
of home phone numbers. (Also, 
recommended: the father’s work 
number and the pediatrician’s). 

e We limited the group to five. 
At one point we had six, which 
turned out to be too much for both 
mothers and children to handle. 

e Children with runny noses 
were invited to stay home. 

e If a mother could not be avail- 
able on her assigned day, she would 
try to switch days with another 
parent. It was her obligation to 
notify others of the change. 

But the success of the group had 
more to do with the congeniality of 
the mothers and children than with 
any rules. Our gratitude also helped. 
We parents were not only delighted 
with the free time the group gave 
us, but with the friendly community 
we had created for our children.* 


“For suggestions on playgroup activities, a 
good source is The Playgroup Handbook by 
Laura Peabody Broad and Nancy Towner 
Butterworth. St. Martin’s Press, 175 Fifth 
Avenue, N.Y. 1974. ($3.95). 





ALCOHOL: DANGER TO KIDS 

Sunday morning. While parents 
sleep, kids wander into the room, 
where last night’s leftover cocktails 
still sit. They decide to have a drink. 

This seemingly harmless childhood 
experiment can end in tragedy, Alco- 
hol is a deadly poison for young 
children, says Dr. Richard W. Mori- 
arty of the National Poison Center in 
ttsburgh. In a child under five, 

‘1 ounces can lower the blood 
sugar level enough to cause death. 









Dr. Moriarty advises parents to empty 
glasses and lock up the liquor. 























This ie is the fist i in a series on ae chil- ; 


dren and discipline ae 
DISCIPLINE: WHEN | ae ‘: 

PARENT IS THE “‘BAD GUY’ 

When it comes to disciplining the 
kids, one parent or the other often | 
ends up the perennial “bad guy.” 

Typically, in middle-class families, 
the mother is bad guy. After all, she’s — 
the one who’s usually home most. In | 
some families, however, the role of 
“heavy” falls to father. He’s the 
legendary terror behind the phrase, 
“Wait until your father gets home.” 

Is it inevitable that one of the two 
parents has to be the bad guy—a 
stance bound to invite the children’s 
resentment? 

The consensus of experts we talked 
to is yes—to a point. Someone has to 
impose restrictions. And, logically, 
the task falls to mother, if she’s the | 
one in charge of the children day to 
day. 

While mother may prefer to wait 
until father can arbitrate, the experts 
think waiting is ill-advised. Disci- 
pline should be imposed immediately. 

“Wait - until - your - father - comes 
home” is generally a dangerous game, 
says New Jersey child psychiatrist 
Richard Gardner. It’s a way mothers 
shift the children’s hostility to father. 

Sometimes, of course, father plays 
the game. Even when he’s with the 
kids, he may back away from dis- 
ciplining them. “He wants to keep 
his good image,” Dr. Gardner says. 

This is an error, he warns. “It’s bad 
for children to grow up thinking 
women are the witches, the harsh 
ones.” 

What can mother do if father 
avoids the fray? “Communicate,” says 
Sharon Bermon of Women Counsel- 
ing, Inc. in New York City. “Let your 
husband understand you don’t like 
being the ‘heavy.’” 

However, even if you are, no one 
has to be an ogre, says Dr. Joseph 
Cramer of Einstein College of Medi- 
cine. “Ogres are parents who use 
children as scapegoats for their own — 
anger at something else.” 

In any case, some degree of con- 
flict is normal. “The ever-happy 
household is myth,” Gardner says. 

What makes many mothers tense 
is that their kids may seem to listen 
to them less and less. They become 
desensitized. Gardner sees this as a 
partly positive sign. It shows that the 
children trust that mother is basically 
on their side. 


MAILBOX 
Do you haverde er€ with other 
parents? What topes would you like 


us to cover in this column? Write 
Mothering, LHJ, 641 Lexington Ave., 
N.Y., N.Y. 10022. 









Fisher-Price knows that a curious baby is 
a lot stronger than he looks. 


One of baby’s first 
games is dropping a favorite 
toy and getting a grownup to 
fetch. Again and again and 
again. It's a great giggle for 
baby. But very hard on 
the toys. td 

That's why Fisher- CF» 
Price makes sure every Crib™ 
& Playpen toy can take what- 
ever a baby dishes out. For example, our new Click’'N Glare: 


_ Car is tough and smooth-edged, with wheels that stay on 
™._ forkeeps. And we made our Freddy Bear and Lolly Doll 


ie =, so they can go in the washing machine. 
a We're sure theyre going to need it. 
Because we know that a busy 
baby is lots stronger than he looks. 


And so are Fisher-Price toys. 
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Zonite 
jights 
odor germs 
the most, 
where you 
want them 
the least! 





Feminine odor, caused by 
germs that live in your vagina, 
can be the most undesirable 
odor of all! 

Laboratory tests show 
Zonite Douche kills these 
feminine odor germs better 
than Massengill® Liguid 
Douche Concentrate and 
Summer’s Eve® 

Zonite leaves you feeling 
fresh and odor free! Yet Zonite 
cleans gently. Won’t disturb the 
vagina’s natural pH balance. 
Has no perfumes or colorings. 

Zonite brings you freshness 
where you want it. 
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Your family’s 
health 





By David R. Zimmerman 


Can vitamin C protect against swine flu? How going 
off the Pill can affect menstruation, etc. 


VITAMIN C AND SWINE FLU. Linus Pauling, Nobel Prize-winning 
chemist and vitamin C advocate, has suggested that vitamin C might 

help “prevent or treat” swine flu. Recent reports suggest, however, that 
large doses of vitamin C could induce irrevocable genetic damage in 

one’s offspring. The Journal of the American Medical Association, 
reporting on chemical means to combat flu, does not mention vitamin C 

as being even possibly useful. The Federal Food and Drug Administration 
says: “No data indicating the safety or efficacy of vitamin C for prevent- 
ing or curing flu has been presented to FDA by any firm or individual.” 


AMENORRHEA. Women who take the Pill should be warned that they 
may have trouble regaining their periods when they stop. Gynecologists 

at Los Angeles County Hospital recently studied 60 such amenorrheal 
women, one of whom had not menstruated for 11 years after going off the 
Pill. Many of the women wanted babies, but the ovulation-inducing drug 
clomiphene worked for surprisingly few (42 percent) of them. However, 
an experimental drug, bromocriptine, induced ovulation and menstruation 
in most of the others—and several conceived. 


A HARD LOOK AT LAMAZE. Nurse Nancy Rose, R.N., who teaches 
Lamaze childbirth classes to expectant mothers in Iowa City, and 
obstetrician James Scott, M.D., who delivers some of their babies, decided 
to assess the method’s “objective” value. Comparing 129 Lamaze first 
deliveries to 129 ordinary ones, they found that the Lamaze mothers 
received less anesthesia and were less likely to require forceps. But the 
Lamaze mothers were in labor as long as the others and had comparable 
complications. Their babies were no healthier. The clinicians conclude 
that Lamaze courses are of little objective benefit to mother or child. 


HOPE FOR BARREN WOMEN. English researchers, in a dramatic 
breakthrough, recently induced a pregnancy by taking an ovum from a 
woman’s body, fertilizing it in a lab dish and introducing it into her 
womb through a tube. But the embryo attached itself improperly 
in one of her fallopian tubes and had to be aborted at 13 weeks. 
Meanwhile, fertility specialist Georg Sill6-Seidl, M.D., of Frankfurt, 
Germany, has for two years performed fallopian tube transplants for four 
women whose tubes were blocked, preventing conception. He also 
furnished ovarian transplants to three women who could not ovulate. He 
says that to his knowledge none of the seven has become prégnant yet. 


SMART DRUGS. A “smart bomb” zeroes-in on a target with its 
built- in guidance system. Doctors are developing comparable “smart 
drugs” to fight cancer. Because present cancer drugs dilute and break 
down in the bloodstream en route to the cancer, resennahers are 
experimenting with packaging the drugs in microscopic capsules 

of an inert fatty material called “liposomes.” The liposomes keep the 


drugs intact. Body cells mistake the liposomes for ordinary food fat 

and absorb them, releasing the drugs, on target, inside. Still to be found. 

says Buffalo, N.Y. researcher George Poste, Ph.D., is a way to “address” 
osomes specifically to cancer cells, sparing all the healthy cells. End 
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“Back to school. 
Ugh” 











“They re probably going to 
make me write about my 
summer vacation,” 






al hope I don’t get Mrs. Kaye 
_for Social Studies.” 
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.Available wherever school supplies are sold. 
Slightly different offers.available in Canada. 
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; te Here’s a fashion tip to help 
Rat ) Rar =tR you when you go from your 
zy cine Sige le AAS summer look to a fall look: 
(a change lipstick shades too. 
SyIt’s easy with Lip Quencher”, 
a new kind of lipstick from 
Chap Stick® that not only 
- looks beautiful but feels 
* beautiful too. Lip Quencher, 
you seé, comes in twenty- 
, four mouth-watering shades. 
Each packed with moistur- 
izers and creamy emollients 
tohelp keep lips smooth, soft, and lusciously moist. And since 
Lip Quencher is available in cremes, transparents, and shim- 
mering frosteds, there’s bound to be a shade that’s right for your 
new look. Find it and splash it on. 






Have you heard about ~~) 
Face Quencher®? It’s af~ 
new kind of moisturizing 
makeup by Chap Stick® tha 
goes on smooth, blends 
easily, and looks beautiful. 
Face Quencher comes in 
seven color rich shades— 
Splashing Ivory, Misty 
Peach, Creamy Beige, Rain- 
rose Beige, Sunshower }| 
Beige, Flowing Umber, Bs 
Stormy Bronze, and also in — acacia oo 
unique Clearwater Natural which enhances skin tone without 
adding color. And each shade of Face Quencher is drenched with 
moisturizers and protective emollients to give your face a soft, 
smooth, moist look that stays fresh and natural long after you put 
it on. If you haven’t tried Face Quencher yet, now’s the time to 
take the plunge. 





No matter what kind of 
dog you have, sooner or 
later he needs a bath. 
And when this happens 
Sergeant’s® has the right 
shampoo. If your dog is 
shaggy, you'll both appre- 
ciate Sergeant’s Anti- 
Tangle Shampoo when it’s 
time to comb dry. If your 
dog is the outdoor type, 
you'll like Skip-Flea® 
Shampoo because it helps 
get rid of fleas. And if you want your dog to have a smooth and 
luxurious coat, Creme Shampoo is the answer. Choose the one 
that’s right for your dog, from Sergeant’s. The people who've been 
taking care of pets for over 100 years. 





As the weather turns 





cooler, many people stop 

worrying ab fleas in- 

festing their pets. But 

they shouldn’t. Because 

if your p e's in fleas 

now, they may t upg 

housekeepin he : 

warmth and « rt of “i paws) MILLS FAS COR TOL 


your home. How 

stop Fleafestat 
before it starts? Wi 
Sentry IV Collar wit! 
for four full months. A 
it’s from Sergeant’s, the 





(V Collar from Sergeant’s®. The 
otects dog's and cats from fleas 
S a quality product because 
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THE 
CAT AND THE 
CALENDAR 


continued from page 66 


I'll call back Sunday afternoon.” She slammed the leftovers 
into the refrigerator. The meat would make two days’ worth 
of lunch sandwiches. 

Sara came in. “It was Mrs. Clay, about brownies for the 
PTA. You're supposed to make brownies. Can I give the cat} 
some dinner before I take her out?” She hauled the half- 
gallon milk carton from the refrigerator. “Can she have some 
milk?” 

From the den, Brian called, “What’s seven take away 
nine?” 

From upstairs, through the rumble of bath water, Tommy 
called, “Mom? Am I supposed to wash my hair?” 

Ann turned and shouted up through the ceiling, “No!” 
The shout startled Sara, the milk carton slid from her hands, | 
smashed and split at the seams. The swift white tide gulped 
over the floor. 

The doorbell rang. Sara lifted her horrified stare from the | 
mess and said helpfully, “Ill get it,” and escaped. | 

It was ten minutes of ten before the kitchen was cleaned | 
up, the homework done and all three children, Tommy with | 
his coat over his pajamas, had carried the cat mournfully to) 
the school bus stop, come back, been put to bed and the 
laundry put in the dryer. 

Ann took the meat out of the refrigerator and stared dully | 
at it. Chop onions, mince parsley. Bread crumbs, tomato’ 
sauce, salt, pepper, thyme. Her knees felt shaky. She put the 
meat away. “I’m going to bed,” she said aloud to no one, a 
habit that had begun since Tim died. “I'll set the alarm for 
six, and make the meat loaf in the morning.” 

She wished she could sleep in her jeans. Slowly, achingly 
she undressed, then brushed her teeth. 












A cross the hall there were smothered sounds, gasping and 
crooning. Sara was crying. 

Ann leaned against the wall for a minute and closed her 
eyes. Then she went into Sara’s room and sat on the bed 
and groped for the damp, tangled head in the dark pillow. 
“Don't ery, puss. The cat’ll be all right.” 

“Oh, Mom.” Sara gave a shuddering gasp. “I keep think- 
ing, suppose it was me. Suppose people said, oh, it’s only a 
little girl. Little girls can take care of themselves. What if 
everybody said that, said it’s too much trouble, put it back 
where you found it? We don’t have any time for little girls.” 
She flung herself back into her pillow in a spasm of self-pity. | 

“That’s ridiculous,” said Ann briskly, fighting off a quick 
vision of her daughter supperless in a dark wet ditch, head- 
lights going by. “Everyone has time for little girls. We're just 
too busy for extra things.” 

Muffled: “Busy doing what?” 

“Why, you know. Working. Cleaning. Haircuts. Taking 
you for your allergy shot.” Even as she named the things, 
she was embarrassed. They were the schddule, they were 
important, but they might sound feeble to Sara. “Go to sleep,” 
she said, “things will look brighter in the morning.” 

Back to her own room and bed at last, delicious bed. 
Sometimes it seemed the ultimate reward of her days. 

When she woke up, the luminous dial of the clock said 
ten minutes past twelve, and her mind was spinning like 
wheels in snow. 

The house was quiet. In the other bedrooms the children 
slept. At least, she hoped they slept. Maybe a small gray cat 
padded through their dreams on silent feet. Or maybe in 
their dreams they became the cat, like Sara, and the door 
was Closed against them, and the ditch was dark. After all, 
in a world where a father can die, just die, and never be 
seen again, anything can happen. Nights can (continued) 





If only more peopie would think 
about overweight in dogs. 





















Sa CYCLE 3-THE FIRST FOOD 
“* MADE FOR THE OVERWEIGHT DOG. 
Cycle 3 provides an adult dog 

with all the daily nutrition he is 
known to need. In a full-size meal 

of meaty chunks, and a choice 
of tasty beef or chicken flavors. 

Yet every complete Cycle 3 dinner 

contains less fatand 20% fewer 
calories than any of the best- 
selling canned foods. 


CHECK WITH YOUR VETERINARIAN. 


He can help you determine 
what your dog’s proper, healthy 


Most dog owners aren’teven aware “ 
of the problem. Read how to tell if your 
dog is overweight. And what Cycle’ 3 
dog food can do about it. 


Overweight in dogs is unhealthy — 
just as It is in people. But it’s a lot harder 
to spot. You have to know where to look 
and what to look for. 


EXAMINE YOUR DOG CAREFULLY. 


If you can’t feel his ribs easily, 
chances are they’re covered by extra 
pounds. His flanks (the area from rib | 
cage to hind legs) should taper upward, # 
not hang like belly. Can you see a neck- 
line? It shouldn't look as if his head is weight should be. With normal 
connected directly to his shoulders. a oe exercise, Cycle 3 can help your 
Check his joints: excess weight can =z dog return to that weight again. 
make them stiff or swollen. —S al There's a Cycle food formu- 

And remember: clues may show . _ lated for each important stage 
up first in your dog’s behavior. If he _ SM tee | Your dog's life. 
tends to sleep a lot, or is less —— 
active, less playful —he could be overweight. ar 
But how do you put a dog on a diet? 





Cycle. Nutrition...for the life of your dog. 


©General Foods Corporation 1976 
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THE 
CAT AND THE 
CALENDAR 


continued 
get very dark and cold in a world like 
that. 

But it simply wouldn't fit in. Every- 
thing else was worked in neatly and so 
tightly that a neighbor dropping in to 
chat could throw it off for days. The 
gears meshed and turned. 

Lying on her back, staring up through 
the dark, Ann could feel the gears turn- 
ing, and in the half delirium of sleep- 
lessness became a gear herself, with 
steel teeth made of jobs and errands 
that were done, went “click” and moved 
backwards. Unfortunately, small things 
could get caught in the teeth and 
chewed up. Little soft things. She 
hadn’t written to her mother in a 
month. Brian had tucked his tooth care- 
fully under the pillow for the Tooth 
Fairy three nights running, looking eag- 
erly in the morning for the coin that 
wasn't there. The little cat meowed in 
the ditch and cars roared by, inches 
away. Sara whimpered in her sleep. But 
the schedule kept moving. 

Exhausted, Ann sank down for a mo- 
ment into real sleep, but the schedule 
loomed up over-her, grinding and moy- 
ing. It was taking over everything. It 
was huge and shining, grinding relent- 
lessly toward her house and all the little 
soft things in it, crushing as it moved. 
Bearing down on them. 

She flung herself awake. Tears of 
pure panic were sliding down her tem- 
ples into her hair. She tossed back the 
blankets and turned on the light. 

In a scramble of haste, she found her 
bathrobe, but only one slipper. She 
could still see the huge grinding steel 
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STOPPED FOR A 
DRAW BRIDGE 


By Gardner McFall 


See how the man waits patiently, 
eyes level, regarding carefully 
the water and the how of 

some advancing ship. 

Even the smallest boat receives 
his greeting and the largest, 

with taller mast, a siren 

to halt our passage. 

Day and night he is there; 

it must be love that holds him 
outward looking. 

We should be tenders 
not of drawbridges, but 
Consider that noun, that state of, ending 
with the suffix, —ness. We would do well 
to learn the art of tender 
held up here for five n 
over the St. John’s River. 


of each other. 
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gears, rolling closer, so she left the slip- 
per and ran down the stairs barefoot, 
turned on a light in the living room and 
unlatched the front door. 

Outside it was inky dark and starless. 
The ground stabbed icicles up through 
her bare feet and gooseflesh crinkled 
her arms. “Kitty, kitty, kitty,” she called 
faintly. 

She started toward the bus stop, won- 
dering if she would break a leg in the 
dark or get. attacked or arrested for 
running around in her bathrobe. Why 
hadn’t she stopped to look for where the 
children put the flashlight? 

Oh, Tim, why aren’t you here, she 
thought crossly. Things like this couldn’t 
have happened when you were here. 
You would have liked the cat, let it sit 
in your lap at dinnertime and secretly 
fed it bits from your plate. I wouldn’t 
be running around barefoot in the night 
calling “kitty” if you were here. I 
wouldn’t have sent it away in the first 
place. I’ve changed. 

I had to change. 

But she could see Tim’s gentle, ami- 
able face floating like a lighter shadow 
in the darkness, and it wasn’t reproach- 
ful, he never would be, but she knew 
she had changed too much, been car- 
ried too far in grief and anger and fear, 
and would have to go back. 

Suddenly she stumbled over some- 
thing soft and smothered a scream. The 
soft thing clung to her ankles; hopeful 
as Tommy, stubborn as Brian, it had 
come back to the house. She scooped it 
up and cuddled it under her chin, fleas 
and all. “You waited for me,” she cried. 
“You knew I wouldn’t let the schedule 
get you.” 


The cat didn’t weigh any more than a 
child’s sock left forgotten on the grass, 
and she cradled its sharp little pelvis in 
her hand as she felt her way back to- 
ward the light. 

Once inside, it began to purr as if to 
shake its bones apart. 

There was no milk, of course. Sara 
had dumped it, and time would have to 
be found tomorrow to get more, but she 
got out the remains of the unsuccessful 
dinner and put them on the floor. The 
cat attacked them frantically, as if they 
might be snatched away, purring and 
trembling and making desperate little 
grabs at the meat. 

“You'll go to the vet tomorrow,” said 
Ann dreamily, watching. “Tommy will 
miss soccer. The living room won’t get 
dusted, and if the Wilders don’t like it 
they'll just have to go home.” 

The glittering steel system had brok- 
en down, stumbled to a halt and the 
house was safe. The gears would have 
to bend and spread, somehow, to make 
room for small, other, useless things. A 

cat and maybe a bedtime story, once in 
a while. A little disorder would have to 
be let back in, like the cat. A little room 





SHOPPING CENTER 


TEN TOP LOOKS FOR FALL '76 
PAGE 102: From left; velvet jodhpurs by BILL 
HAIRE FOR FRIEDRICKS, $118. Availabie at I. 
Magnin, all stores; Battelstein’s. Houston, For 
imigimation regarding casnmere sweater and 
ascot, and more stores for jodnpurs, write Helen 
Stein, Bill Haire tor Friedricks, 205 West 39 
Street, N.Y., N.Y. 10018, Grecian evening gown 
by DON SAYRES FOR GAMUT, satin. $180. At 
word and Lay.sor, au stores; vacobsun’s, Jackson, 
Mich, For more stores write, Gamut, 512 ‘7th 
Avenue, N.Y., N.Y. 10018. GAYLE KIRKPATRICK 
FOR TUDOR SQUARE: vest $50, shirt $40, skirt 
$50, all of wool blend. For store information 
write, Ralph Hergenrother, 1407 
Broadway, N.Y., N.Y. 10018. 
PAGE 103: From left; Ciré poncho by BILL HAIRE 
FOR FRIBFUHiCKS, $90; at Joske’s, Houston; I. 
Magnin, all stores. For more information write 
Helen Stein, Bill Haire for Friedricks, 205 West 39 
Street, N.Y., N.Y. 10018. PATTI CAPPALLI FOR 
JERRY SILVERMAN SPORT: wool melton cos- 
sack coat, $250. Available at Bergdorf Goodman, 
N.Y.; Hecht Co., WaSiungton, D.C.; Macy’s, San | 
Francisco, For more information write Silverman 
Sport. 530 7th Avenue, N.Y., N.Y. 10018. 
PAGE 104: From left; wool tunic sweater, by VJ 
DESIGN, $90. For store information contact Anita 
Deen at VJ Design, 500 7th Avenue, N.Y., N.Y. 
10018. OSCAR DE LA RENTA peasant- -look sepa- 
rates: skirt and blouse $220, vest $140, apron $30. 
All or most of these separates available at Bonwit 
Teller, N.Y.; Nan Duskin, Philadelphia; Neiman | 
Marcus, all stores; I. Magnin, all stores; Jacob- | 
son's, Jackson, Mich. | 
| 
| 
| 


Tudor Square, 


PAGE 105: BILL HAIRE menswear suit; Jacket 


$145, vest $70, pants $85. Available at B. Altman, 
Clothier, 
Battelstein’s, Houston. ANNE 
KLEIN kilt in wool, $120, at Bloomingdale’s. N.Y., 


Newey Philadelphia; I. 


Magnin, all stores; 


Strawbridge & 


Montaldo’s, all stores; Nordstrom, all stores. For 
more store information contact Linda Coleman, 
Anne Klein, 205 W. 39th Street, N.Y., N.Y. 10018. 
Hooded blanket jacket in wool, by GIL AIMBEZ 
FOR GENRE, $170. Quilted suede vest, $70, suede 
gaucho pants, $125. Jacket available at Ann 
Taylor, N.Y. and Chicago; Hecht Co., Washington, 
D.C. Jacket, vest and gaucho pants at Neiman 
Marcus, all stores; Hudson’s, Detroit; Joseph 
Magnin, all stores. 


All prices approximate. 


would have to be made for memories of | 
Tim and his impulsive, cheerful, dis-_ 
orderly spirit and its seedlings that per- | 
sisted in his children, and kept cropping 
up, and had been stamped down since | 
he died—because there had been no> 
time, no room. No room for such half- 
forgotten pleasures as an extra, un- 
earned, un-bedtime kiss. 

She would go on making out menus, 
and get up at six for the meat loaf, and 
write down things to do, but only in a 
spirit of hope, because there was no 
way, no way in the world, that every- | 


thing would get done. No matter how 


early she got up, she couldn’t do it all. 
No one could. It was simply impossible. 


And the harder she tried, the more little 


soft things got crushed. 


Probably the sewing machine would | 


stay broken forever. The boys would 
never, never get haircuts until it grew 
down to their heels like Rapunzel. Im- 
portant jobs would get moved forward 
again and again, until they fell off the 
ultimate cliff at the’ end, but she 
wouldn’t fall with them. She would 
learn to balance on the ledge and laugh. 

She had learned survival, and sur- 
vived, and now she was going to have 
to unlearn some of it. Gather up her 
children and go back, and remember 
some of the things she had lost along 
the way. 

The little cat gobbled and growled 
with pleasure, and Ann leaned drowsily 
against the refrigerator door and 
watched. She found herself smiling. Not 
the office smile, or the motherly smile, 
but a different one, that came by itself 
from inside somewhere, and hadn’t been 
used in a long, long time. End 





Give your kids Crest. 

Because if you want them to 
fight cavities, you ought to 
give them a toothpaste that does. 

Crest has proved it fights 
cavities in a lot of tests under a 
lot of conditions — in fluoridated 


==] “Crest has been shown to be on effective decay-preventive dentifrice t 


nerican Dental Association 





Council on Dental Therapeut 








American Dental Association. 
So get your kids to have 
regular checkups, watch treats 
and brush after meals with Crest 
And you can be sure they'll 
have a fighting 
chance. 


water areas, with little kids and 

big kids, with kids who also get 

fluoride topical treatments. In 

test after test, Crest with fluo- 

ride proved it reduced cavities. 
And Crest has been 

accepted by the ‘Crest 









Psychiatrist's 


notebook 


By Theodore I. Rubin, M.D. 


What is sex appeal? Dr. Rubin explains, 
and notes that it is possible to increase 
yours—once you realize that the in- 
gredients lie within every one of us. 


I believe there is a universal sex appeal. That is, 
there are people who are sexually appealing to just 
about everybody for a sustained period of time. But 
you may be surprised to find out that these people do 
not necessarily fit our society’s usual standards of 
beauty and attractiveness. Of course, society's stan- 
dards, fashion’s dictates, the media—all influence us. 
They tell us who and what (manner of dress, hairstyle, 
body type etc.) to find attractive. In effect, we are 
brainwashed at a very early age. But people who try 
to meet these standards—even those who succeed— 
do not necessarily come across as particularly attrac- 
tive. Indeed, they often seem rather exhibitionistic. 

Of course, each person’s life experience—especially 
early background with mothers, sisters, fathers, 
brothers, friends and heroes and heroines—has much 
to do with individual taste and attractions. Charac- 
ter structure also plays a very important role. Sex, 
after all, is never separated from the rest of what goes 
on in us—and is almost always an extension and mirror 
of how we relate generally. Thus, some rather depen- 
dent people find independence in others very attrac- 
tive—sexually, too. Some people who are shy are 
drawn to gregarious people. Those who felt vulner- 
able and hurt in childhood may be drawn to people 
who seem to need our help and protection. Creative 
people are often drawn to those who provide 
admiration and support further creativity. 

If you feel that your own life is dull, mechanical 
and prosaic, you may be sexually attracted to people 
who project the illusion of glamour or mystery—or who 
seem exotic. On the other hand, some “bubbling-over’ 
people are drawn to highly reserved individuals, each 
finding the other challenging and sexually attractive. 

The darker side of sexual attraction is that many of 
us who have not resolved our early feelings for parents 
are attracted to people who represent substitute mam- 
mas and papas. And, yes, there are many women and 
men who are masochistic enough to seek out sadistic 
partners (and vice versa). But if we are essentially 
healthy and relatively problem-free, we will be at- 
tracted to people whose main appeal is to our healthy 
side rather than to that which is “sick” in us. They will 
be people with whom we can really exchange feelings. 


We will find people who like and care for themselves, 
and are capable of caring for others, too. We will be 
drawn to cooperative partners rather than compe- 
titive ones. We will be drawn to people with whom we 


have enough in common to be able to grow together, 
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rather than having such diverse aspirations and 
interests that we will grow apart. 

Ata very early age, each of us develops a self image 
as well as an image of the person whom we see as our 
sexual ideal. Different people, because of early influ- 
ence, will prefer different physical attributes. These 
preferences certainly play a large role in providing the 
initial chemical spark that draws people together. But 
when it comes to sustaining a sexual relationship, they 
don’t play as big a role as personality influences. Physi- 
cal appearance also doesn’t play as large a role as 
healthy mutual emotional investing—caring for and 
about each others’ well-being over the long run—and 
looks don’t account for universal appeal. 

So what does make some people universally sexually 
appealing? I think it’s the very important message 
these relatively rare people convey—a message of ac- 
ceptance and openness. An invitation is sent out and, 
in effect, it says, “You needn't fear rejection or hurt, 
harsh, perfectionist judgment, being absorbed, ex- 
ploited, used, ridiculed, etc.” These people give the 
impression of self-acceptance, emotional health and 
personal well-being, and they somehow let us know 
that they will find us acceptable as we are. They also 
make us aware of their own healthy spontaneity, vital- 
ity and aliveness, which helps to stimulate and put us 
in touch with our own aliveness and vitality. This 
immediately makes it possible for a flow of feelings, 
an open emotional exchange, to take place. This is the 
stuff of real, sustained sexual appeal. 

Then can a person’s sexual appeal be enhanced? 
Yes, but it is not easy. What it really involves is self- 
acceptance and the evolution and development of one’s 
own talents and interests. This always attracts people. 
We cannot accept others if we don’t accept ourselves. 
If we reject ourselves, we will either reject others or 
somehow use them—or both. Deep down we know this, 
even though we may be neurotically drawn to relation- 
ships. When we like ourselves, really like ourselves, 
other people feel that we can like them, too, and this 
never fails to attract! Youthfulness, a gorgeous body, 
eyes like sapphires, or designer clothes, none ef this 
matters as much as the loving ability to accept one’s 
own weaknesses and strengths—and sensuality. A pa- 
tient of mine put it simply and well when she said 
that she knows she is sexually appealing when she 
feels good about herself. End 





Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 

would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered 
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Raleigh’s good time gifts. Get these 
Bushnell Binoculars with Raleigh coupons, 
the valuable extra on every pack. See over 
1,000 Raleigh gifts, write for your free Gift 
Catalog: Box 12, Louisville, KY 40201. 


You'll remember Raleigh. The genuine ihatcs flavor. The valuable sift coupons. 


Filter Kings, 16 mg. “tar,” 1.1 mg. nicotine; Longs, 17 mg. ‘‘tar,” 1.2 mg. nicotine, av. per cigarette, FIC Report Apr. ‘76 © BRWT Co. 






Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 
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DUNCAN HINES 
LEMON SUPREME POUND CAKE 


(Makes 49 to 16 servings) 
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DELUXE TT 
Lemon Supreme 


Aanticaity Faced 
CAKE MIX 
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~ of theworld’s most glamorous women | 


By Francesco Scavullo, with Kathy Erskine 


ares Cy aaa ie) tee photographers turns author in _ duction: “I think every woman is ap ee A re 

a unique book, “Scavullo on Beauty.” Far more than a por- ‘ble—if she would only. believe it. 1 believe that beard eee 
trait collection of the world’s most glamorous:women, it | who care Sa themselves and who do the most tolook 
is an uncommonly helpful, down-to-earth book of advice _ their best, are among the Dey yt Pm Tn 0) oC A 
UE EN eRS ote eae COMM CS Ce mecca ee Aol a COU tC Aa 
Both in dialogue with his subjects and in comments yourself well enough to trust your own. instincts. Start 
eRe ge OUR OUP Lt ae Ma aC CMEC MRT Cie Coe Co come 
speaks with authority and sensitivity. This, ee RPL thee" te Her Rtg journal, baa ae Ded ate 


po 
eM 





ay Naway 


“The best thing for beauty is 
just being happy.” 
Scavullo: What’s the secret of your great 
looks? 
Ms. Dunaway: The best thing is to be happy. 
I think the greater your measure of personal 
happiness, the more it shows physically. 
Q. How do you take care of your hair? 
A. Nothing special. I just usea mild espe 
Q. And diet? 
A. I adore junk foods, but when I em Neri 
foods that are healthy for me. 
ORR Cee eri meee mo ae 
you’re working—you live for that work. : 2 ee 
A. You have to. The demands are there. And sae 
if you don’t work that way, you just can’t 
do it. When I’m not working, I’m less strict 
stm shite 


“Copyright © 1976 by Francesco Scavullo. 
From SCAVULLO ON BEAUTY, by hag 4 Eo to ie 
Pm Saucer Pirie Inc. 
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“T take care of my body because 

it’s the only one IJ have. It is my 
instrument, the most important 
thing for my work.” 


Scavullo: Do you associate beauty with physical 
Plate ui yeaa yg 
Ms. Tyson: I think beauty is an intangible thing. 
I don’t think it’s anything that you can put your 
finger on. I say that because I think the moment 
Rea OMe eee msm aaero tte bY 
meant to me was brought about by a woman 
who lived across the street from me when I was 
a child. She had eight of the most beautiful 
children you’ve ever laid eyes on. One was more 
Deo) eelU Meet beM del eld oC ams sLELm a eT MYLe)vette Moby 
all the Western standards we’ve set for beauty, 
-was-no beauty at all. I became very friendly 
with her because of her children, and as I got to 
_ know her I would think, “What a nice lady.” 
SS isi AUC eae Bell end eclm RC KB me RLS 
eek pute Bisel m ele td el 
_ and love, which I recognized, as I grew older, 
as definite components of beauty. 








| A 
1 MacGraw 


“T have always been 
considered this instant, all- 
American sporty character; 
in fact, I’m absolutely 

the opposite.” 


Scavullo: How do you see yourself? 

Ms. MacGraw: I have always been con 
sidered this instant, all-American sporty 
character; in fact, I’m absolutely the 
opposite. I never think of myself as beatu- 
tiful, but when I look the very best that 
Ican I think I probably look striking, 
not pretty. 

Q. Do you wear your hair long for ease 
and convenience, or is it security? 

A. I was thinking of chopping it all off, 
but it’s really healthy and nice and J like 
the way it feels. I wash it three times a 
week depending on what’s around, and 
no conditioners. And I brush it a lot. 

Q. Do you stay out of the sun? 

A. Tm very worried about turning into a 
prune, but I love the sun. I feel the most 
attractive when I’m brown, and I have 
abused myself in the sun for my whoie 
life. I wander around like a greased bear, 
but there’s nothing that’s going to stop 
the sun from drying up the skin. 

Q. How do you indulge yourself? 

A. I know some people think getting 

a facial is a luxury, but it’s not a luxury 
to me, it’s a flat-out necessity. 
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“T consider my smile my best 
feature and my mouth my 
worst feature.” 


Scavullo: What do you consider your 
best feature? 

Ms. Moore: I have a love-hate relation- 
ship with one part of my body. I consider 
my smile my best feature and my mouth 
my worst feature. In both cases I neither 
play up nor play down this area. Rather 
than lipsticks I prefer to wear lip gloss. 
Q. How do you indulge yourself after 
working very hard? 

A. If [had to pick one favorite indul- 
gence it would be the luxury of a 
massage every once in a while. 

Q. How would your friends describe your 
looks? 

A. I’m sure my friends would describe 
me as “‘outdoorsy and windblown.” 

Q. Are you your own best beauty expert? 
A. Sometimes when preparing for a 
black-tie affair, ’1l come home with an 
elegant, up-swept hairdo. My husband 
will often say, “That’s not you.” But 

it is me—then. It suits a particular mood. 
Q. Do you think life is easier if you’ve 
done your best to be attractive? 

A. When a woman has done her best to 
be attractive, life may not be easier for 
her, but it’s probably easier for those 
around her. 

Q. Who do you try to look attractive for? 
A. I try to look attractive to please myself 
first. I don’t know if I could do better but 
undoubtedly, if inclined, I could do it 
“differently.” 

Q. What would you do if you wanted to 
improve yourself? 

A. Ihave no real desire to change or 
modify the beauty regimen I now follow. 
I would say my beauty plan at present 

is a continuation and maintenance of 
schedules I have found to work in the 
past. 

Photograph of Mary Tyler Moore, Copyright © 1975 


by The Condé Nast P I 1c 
Reprinted courtesy of Vogue” magazine 





























“My problem is thin 
hair...it suits me 
to be soft.” 


Scavullo: What does it take — 
to make you look and 55 
_ feel good? ae 
Ms. Bisset: Ineedanon- 
extreme, warmish climate 
to be fairly relaxed. I’m 
Pi omuneriiiigit eps 
Roc ceil chee in an 
Behe R site 

OM Bec eel elit 
your hair being fine and that: — 
people used to call you “Miss — 
iecae sla a 
A; [had my hair peter ORE 
and it actually all fell out. a re 
has improved lately. 

ta“ Q. How did it improve? 

A. I started using baby shampoo, and | 
ers Sl conditioner. It stopped my hair seed te 





















supposed to be a natural shampoo. 























sun, but I’m careful.” 
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tiful young girl, 


COP A ie, 
A. No, not a 
Q. So you don’t 
CBN Coe Bi) Bela): 
knock on wood. ~~ 
Q. Do you exercise? ~ 
FOP OUE NAC mn) 

do a lot of walking. I haver 
‘But I’m a pretty athletic typ 





































Scavullo: Do you think life is easier when 
you're beautiful? 

Ms. Bisset: Well, I mean, what is beauty? 
I don’t know. I have regular features, I 
know how to make myself up, and I 
know how to dress fairly well, and I’m 
interested in people. I think people can 
eel that, so if I put my energy in the di- 
jrection of the people I talk to, I can prob- 
b bly, on some level, seduce them. 

Q. Do you have any permagent beauty 
problems you can’t change? 

A. I have something new which has just 
come up in the past six months. I have 
pimples. I get very funny about it be- 
cause I’ve always had this feeling in me 
that associates pimples with bad health 
and bad discipline. I like my skin; I think 
it’s important to have nice-looking skin. 
Q. Do you use a lot of creams on your 


}A. At the moment I’m not using any and 
fit kills me, but my dermatologist won’t 
let me use anything. I don’t look after 
myself as I should, and I’m aware of it. 


cely © 
a, 


Scavullo: As a child were you led to be- 
lieve that your own physical attractive- 
ness was important? 

Ms. Tyson: Oh, yes. I was conditioned by 
both parents to always look my best. 
They were both extremely handsome in 
the physical sense and terribly clothes- 
conscious. Daddy was a Beau Brummel, 
}and Momma was the best-dressed 
) woman around. They both had such 
| style. Momma made most of her clothes 
} and ours as well. The Tyson sisters al- 
| ways wore the best clothes. They weren't 
) expensive—we certainly couldn’t afford 
|) that—but Momma knew exactly what to 
| do with a piece of fabric and a needle 
| and thread. It always amazed me, and it 
| still does. So “people judge you by the 
' way you look” is something I heard al- 


most daily throughout my childhood. 

Q. Did your mother also teach you how 
to take care of your skin, etc.? 

A. Makeup was a no-no. The closest we 
ever came to makeup was a little dust- 
ing of powder. Keeping clean and brush- 
ing one’s teeth were just taken for 
granted. It would never occur to me to 
go to the breakfast table without doing 
that first. 


Vary lyler 
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Scavullo: How do you take care of 
yourself? 

Ms. Moore: [ take ballet and occasion- 
ally wrap my thighs in plastic wrap: it’s 
like another skin, and I lose water from 
any of the spots that are wrapped. Tennis 
is becoming a way of life for me. 

Q. Do you diet? 

A. If I become overweight, I go on a 
protein diet, eating eggs, cottage cheese, 
meat and fish, raw or cooked vegetables. 
My breakfast is a half grapefruit, a 
poached egg and a slice of bacon. Lunch 
—a mixed salad of cottage cheese, tuna 
fish, chopped raw carrots, and green 
pepper. For dinner I have a steak, two 
cooked vegetables without salt or butter, 
and a salad with vinegar and lemon 
dressing. 

Q. Do you have a food indulgence? 

A. What I adore—but only when I’m not 
on a diet—are health-food sandwiches. 
Mainly, though, I’m a big salad eater. 
Arid I love cookies—I shouldn’t, but 
sometimes I cheat a little. 

Q. How do you take care of your skin? 
A. Basically, ’'m a soap, water and mois- 
turizer girl. I use a night cream at night 
and a moisturizing foundation for day. 
When I’m in the sun I use a suntan oil. 
Except for my lips, I don’t bother with 
a sun block, though I probably should. 
If the facts were otherwise, I would be 
in the sun all the time. It makes me feel 
well and look well, but the look is short- 
range and the damage long-term. I know 
I should also cover my hair with a hat 
in the sun, but I never do—I can’t be 
restricted, even in the sun. My life is so 
very disciplined all the time that it’s es- 
pecially important for me to be unre- 
stricted when I find time to play. 


A\ 
ViacGraw 


Scayullo: Do you ever really study your- 
self in the mirror and just want to give 
up? 

Ms. MacGraw: Oh, yes, sure, doesn’t 
everyone? 

Q. How do you get out of it? 

A. It’s so internal, and I’ve gotten very 
philosophical about it; everything has to 
run its course. It’s a circle, the opposite 
of down is up, and when it stops being 
grim it’s going to be wonderful, inevita- 
bly. If I look in the mirror and feel re- 
pulsive ’m probably in arepulsive mood, 
and will continue to look so until I get it 
together. And the best thing to do is back 
away from the mirror immediately and 
close the door. 


Q. Have you ever thought about what 


your best feature is? 

A. Not very often, but I guess it’s my 
nose. I am very eye and hand conscious— 
they’re so much a part of expression—so 
when I want to be aware of what I’m do- 
ing, I want to make my eyes look the best 
they can, and my hands. 

Q. What about bad features? 

A. Dreadful, huge feet. ’'m quite flat- 
chested, broad-shouldered and my upper 
arms are bigger than I wish they were. I 
always look at people who are beautifully 
lean, head to toe, and I’m never going to 
be like that. I’m convinced that if I spent 
every waking minute of my life being 
pampered, I could make myself look “ter- 
tific,’ but that seems to me to be the op- 
posite of what life is about. 

Q. Do you think American women 
should improve their self-image? 

A. The best thing would be to be less pre- 
occupied with beauty, self-image, etc. I 
think that beauty is such an internal 
thing. If you don’t have any vitality or 
inside life, it doesn’t matter what you put 
on or how you do it. I think it’s self- 
examination, however you do it—reli- 
giously or through therapy or maybe good 
friends who sit down with you and talk 
about your insides. I think we were all 
probably taught that thinking about your- 
self is selfish, it’s bad. But if you don’t 
know who you are, then you're wasting 
your life. When you know who you are, 
then you know how you look—all those 
little extras just fall into place. 
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Is marriage a matter of shared 
interests, or can it survive the 
battle of clashing tastes? A story about 
husbands, wives and other strangers. 
By Marlene Fanta Shyer 


EAC Something 


Ommon 


I couldn’t see her eyes behind her sunglasses, 
but her expression was bulletproof. “I might 
as well tell you first,” Midge said. “Earl and I 
are separating.” - 

Midge and I were pushing swings, her Todd 
and my Melissa gliding in tandem, their empty 
strollers side by side next to the playground 
bench as usual. 

“You and Earl?” Had I heard this right, or 
was she discussing some other less unlikely 
couple? It was certainly impossible that our 
dear friends, with whom Matt and I had spent 
numberless bridge evenings, dinners, days at 
the beach, could be splitting up? 

Midge was nodding; I could spot no change 
in her expression. 

“T can’t believe it,” I said. Yesterday, if 
asked to describe Midge and Earl, I would have 
said, “loving,” or “compatible,” or “devoted.” 
Like Matt and I, a well-matched pair. 

“Tt’s just that we’re—” Midge was clearly 
struggling to find the right phrase to describe 
their own particular style of incompatibility. 
“We’re just—on different wavelengths,” she 
said. 

“Wavelengths?” 

“Nothing in common. No real shared 
interests. Earl’s into the insurance business and 
motorcycles and fishing. I don’t care about the 
insurance business and I hate fishing. And I’m 
absolutely scared stiff of motorcycles.” 

“But you and Earl get along. You never fight. 
There’s been no infidelity, has there? And he 
loves you—” 

‘And I love music. In fact, don’t laugh; I’m 
going to take up the violin.” 

I wasn’t laughing. I wasn’t laughing at all. 

“Of course, we’re going to remain on good 
terms,” Midge said. 

“Of course,” I said, and I thought about my 
own marriage. I thought about last Sunday and 
the Sunday before that. I couldn’t find a word 
to say. 

My day was ruined. 


Now it was Sunday again. We were getting 
into a certain routine. 

I dressed Melissa (continued on page 161) 
Illustration by Stan Hunter 
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KITCHEN CHARM: EYE FUN AND FOOLERY 


Opposite page and detail left: Personality 

plus—a perfectly charming, quite whimsical 

way to handle a kitchen. It takes a glance 

or two to be able to tell just what is real and 

what isn’t. The numerous plants are genuine 

green and growing things. Yet the sprightly 

fields of clover all over the walls and ceiling are 

made of mere paper. The matching clover- 

bordered rug is a fool-the-eye painting, as are 

the hand done still lifes enhancing the 

cabinets and expanding the space. The 

attention-getters— including the walled baskets, | 
turn-of-the-century scales, Casablanca ceiling 

fan and repeated lemon theme—all cleverly 

disguise the details of an older kitchen updated. 

Photographs by Leland Lee. Design by Robert Mentzer 





COMPACT KITCHEN: 
WINE BUFF’S CORNER 


Right: This small-sized but 
sensibly laid out kitchen, set in 
the corner of a garage apartment, 
has everything well within 

arm’s reach. Its boundaries are 

| marked on one side by a serving 
bar for informal dining on 

the high counter stools. Easy to 
care for, the walls are tiled in 
rough brown squares, the 
countertops, in a smooth golden 
'' shade. Plaid curtains are sashed 
1 in the center, hourglass effect, 
and the ceiling is paneled 

with fabric echoing the same 
warm earthy colors. The non- 
essential details in this kitchen 
} show off the owner’s obvious 
| devotion to the grape, including 
a darkly carved border motif, 

| anantique grape press, corking 
} machine, winery scale and for 
aging the vino, a plump 
wooden barrel. 

Design by J. Davis Polk 
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Looks for Fall? 70§ tt 


ed from this fall’s great lineup of fashion, ten looks that go from 
assic to ethnic, from elegant to fun. You'll find styles like these to fit 
every pocketbook. Best news of all, they’re not one-shot fads, 

but clothes you'll love for years to come. 

By Trudy Owett, Fashion Editor. 
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| Classic C - 

Dp Adapted from the 
deep-country, a hearty 
look of red fisherman’s vest 
over woodsman’s shirt and 

. plaid flared skirt. 
2%, By Gayle Kirkpatrick 

"ae for Tudor Square. 






Good-sport riding look for non-riders 
Here captured in sleek velvet mini-check 
with brandy cashmere 
polo sweater and ascot. 
By Bill Haire for Friedricks. 
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Poncho Time 


One of the great poncho looks, this, 
a slick all-weather ciré with sideways 
kangaroo pocket worn over a 
cowl-hooded sweater and tailored trousers 
All, Bill Haire for Friedricks 
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Go Russian for evening with a dashing 
tunic coat. This one is scroll trimmed 
with braid and jets, worn o\ 
harem-legged jumpsuit. 
By Patti Cappalli for 
Jerry Silverman Sport 


Hairstyles by 
makeup by W 
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Peasantry { 


if vere of ethnic splendor 
Slavic here) in the flowered challis 

| ienees skirt, a Biert babushka, belt 
and quilt vest. All to be worn 
together or in any mix 

By Oscar de la Renta 
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Natural 
jong and bulky 
—this one 
knit with full s| 
and side slits worn ¢ 
gray flannel pants 
By VJ Desig 
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Menswear 


Soft but debonair suiting. A mix of solids 
and pattern. Here, sand and 

i> smoke windowpane plaid jacket 

p with solid vest, pleated 

pants and ascoted shirt. 

By Bill Haire for Friedricks. 














=F | Kilt Update 


School chums updated. Lush, deep-pleated 
plaid kilt in mid-calf length. This one, 
shown with silky crepe de chine shirt 

and crewneck sweater. By Anne Klein. 


One of the ethnic blanket 
looks, cut here into a hooded, 
scarved jacket and layered 
over the big cowl neck sweater, 
suede vest and gaucho pants. 
By Gil Aimbez for Genre 


These two pages: Boots by 
Golo; menswear hat by 

Frank Olive; watches by 
Accutron and Bulova 
See page 84 

for more 

fashion information 











Big red tom, the bright vine- 

ripened beauty, is one food — 

Americans almost can’t live 
without. Eaten fresh and whole 

gee ee ee Tee with salt, sliced in sand-_ 

ee a _. wiches, wedged in salads or 

cooked down as a base ina 

__ world of dishes, the tomato is 

_ firm and fully packed with 

_ vitamin C, and very near the 

bottom of the calorie scale 

_ an average 35 each. 

_ Recipes on page 123 
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Pictured top to bottom: 






Pizza. An easy rendition of a family 
dinner-sized pie. Hot roll mix crust 
topped with mozzarella cheese, rounds 
of tomatoes, basil, oregano. 








Stuffed tomato. A cupping of cottage 

cheese piqued with blue cheese dressing. 
_ Celery and scallions for crunch. A long 

peel of tomato skin curls for rose garnish. 








Basic tomato sauce. To make in season 

and freeze for later use a thousand ways. 

!t can be the essence of any “red” sauce... 
marinara, Spanish, etc. 5 












Chili sauce. A spicy preserve put up, 
Scots and all, with oe Pepe onions, 































Everybody's ‘brown bagging’ these 
days —both to school and to work. Whether 

you re toting lunch in metal pail, basic paper or 

attaché case, bringing-your-own is suddenly the most 
satisfying way to get better food that's better 

for you—at better prices. Shake free of the bologna-on-rye 
rut and explore a challenging range of individualized midday 
edibles. All are readily portable, yet can happily stay home 

as well. Carefree carrying tips and recipes for 

m aseries of plan-ahead menus, on page 116. 

m By Sue B. Huffman, Food and Equipment Editor, 


) FESTIVE TEEN 






108 Photographs by Rudy Muller 
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’ FESTIVE: Chilled cucumber soup; 
| sherried chicken and asparagus in 
» ham; zucchini salad; fruit tart; wine. 
TEEN: Meat loaf on roll; marinated 
vegetables; apricot milkshake; peanut 
. butter cupcakes; apple. 

¥ HEARTY: Meat tumover; raw vegetables; 
| apple cake, orange spread; pear; coffee. 
| DIET: Greek salad; crackers; creamy 
coffee delight; melon; iced tea. 
JUNIOR: Peanut butter/cheese sandwich; 
vegetables; grapes; carrot cookies; juice 
HEALTH: Bean sprout/avocado sand- 
wich; sesame-cheese-stuffed celery; 

brown nice pudding; ambrosia 

£ 























IC BIRTHDAY PARTY 


To celebrate your child’s all-important day in 
a wonderfully easy way, try your hand at making magic. 









Se 





Presenting: a shazam-alakazam birthday party for kids, ages 6-10. Success is foolproof— 
any party with a hatful of rabbits is bound to be more fun than a barrelful of monkeys. 

The simple trick to this event is a never-ending number of surprises. Start off by sending out 
sleight-of-hand invitations on the backs of playing cards. Party decorations couldn’t be 
easier—slews of balloons, cardboard hats with celestial cutouts and star-studded paper 


blow out the candles, 


of adorable cupcake 


Have the birthday child 


then whisk away the lid 
of the top-hat chocolate 
cake. What should sud- 
denly appear but a family 


rabbits (one per guest) 


This page, top left: Hocus-pocus plate. Crunchy chicken 
drumsticks with surprise orange taste; Cheddar cheese 
presto-changed into baby carrots; a cucumber crown and 
magic pearl potatoes. (Hide a pearl onion in each, except 
one portion gets two; whoever finds the double treasure, 
wins a prize.) Lower left: Play-and-munch a deck of kings, 


queens and aces: oversized sugar card cookies, painted with 


evena minimum of artistic talent using tinted egg yolks. 
Center right: Funny-faced mouse. A cuddly scoop of ice 
cream with candy ears, chocolate chip eyes, nutty almond 
nose, licorice whiskers and tail. 


Photographs by Paccioni 


plates. Hire a local Merlin, cajole a talented older sibling or 
uncle, or teach your own youngster a few basic parlor tricks 
with wand, coins and cards. (Magic books and beginner’s 
kits are inexpensive and plentiful.) At this party, even the 
food is magical! Opposite: Every wizard pulls something 
special out of ahat—and our cake-hat’s the show-stealer. 





How America Entertains 


Could this be magic? A party planned 
for fun and games. What you're try- 
ing to conjure up are gasps of aston- 
ishment and squeals of delight. Cre- 
ating an illusion with food is less 
work (and less money) than you'd 
imagine. The crowning glory is the 
surprise rabbits in a magician’s mys- 
tery hat cake. Full directions, shop- 
ping list, do-ahead timetable and de- 
licious recipes start on page 129. 



















MAGIC BIRTHDAY PARTY MENU 
Serves 6 


Crunchy Drumsticks 
Magic Pearl Potatoes 
Cucumber Crown with Tomato Jewel 
(no recipe) 
Cheddar Cheese Carrots 
Banana Nog 
Mice Cream Magic Card Cookies 
Magic Top Hat Cake 
























iC SOUP Ullal Can Go it ali-— 
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ampbells Tomato Soup. 


From dips to desserts, from soups to Sauces, 
everything Campbells Tomato Soup gets into gets better: 


better-tasting, betterlooking. 


SPAGHETTI WITH MEAT SAUCE 


‘2 pound ground beef 

1 cup chopped onion 

1 teaspoon basil leaves, crushed 

1 teaspoon oregano leaves, crushed 

1 large clove garlic, minced 

2 cans (10%: ounces each) Campbell’s 
Tomato Soup 

1 can (16 ounces) tomatoes, cut up 

“2 pound spaghetti, cooked and drained 

Grated Parmesan cheese 


In saucepan, brown beef and cook onion with 
seasonings until onion is tender (use shorten 
ing if necessary). Stir to separate meat. Add 
soup and tomatoes. Simmer 30 minutes; stir 
occasionally. Serve over spaghetti with Par- 
mesan. Makes about 4 cups. 


BEST EVER MEAT LOAF 


1 can (10% ounces) Campbell's Tomato, 
Golden Mushroom, or Cream of Mushroom 
Soup 

2 pounds ground beef 

‘2 cup fine dry bread crumbs 

“3 cup finely chopped onion 

1 egg, slightly beaten 

1 teaspoon salt 

2 to 4 tablespoons water 


Mix thoroughly '2 cup soup, beef, bread 
crumbs, onion, egg, and salt. Shape firmly into 
loaf (8 x 4”); place in shallow baking pan. 
Bake at 375°F. for 1 hour 15 minutes. Blend 
remaining soup, water, and 2 to 3 tablespoons 
drippings. Heat; stir occasionally. Serve with 
loaf. Garnish loaf with onion rings and serve 
with peas and onions if desired. Makes 6 
servings. 


PORK LOIN—TO—PERFECTION 


3 to 4-pound pork loin rib roast 

2 tablespoons shortening 

1 can (10%s ounces) Campbell’s Tomato or 
Golden Mushroom Soup 

Y2 cup water : 

2 cup chopped onion 

1 tablespoon paprika 

1 medium bay leaf 

Ya teaspoon salt 

Dash pepper 

6 medium carrots, cut in 2-inch pieces 

4 medium potatoes, cut in half 


In large heavy pan, brown meat in shortening; 
pour off fat. Add soup, water, onion, and sea- 
sonings. Cover; cook over low heat 1 hour 15 
minutes. Stir occasionally. Add carrots and 
potatoes. Cook 1 hour more or until done. 
Remove bay leaf. Thicken sauce if desired. 
Garnish with parsley. Makes 4 to 6 servings. 


GARDEN DIP 


1 package (8 ounces) cream cheese, softened 
1 can (10% ounces) Campbell’s Tomato Soup 
2 tablespoons finely chopped celery 

2 tablespoons thinly sliced green onions 

2 tablespoons finely chopped parsley 

2 teaspoons horseradish 

Generous dash garlic powder 

Generous dash salt 

Generous dash pepper 

Generous dash hot pepper sauce 


Givé me the 
“Life. 


(Sampbell 





With electric mixer or rotary beater, beatcream 
cheese until smooth. Gradually add remaining 
ingredients; chill. Serve as a dip with assorted 
fresh vegetables, crackers. or chips. Makes 


about 2'/ cups 


VEGETABLE MEDLEY 


“2 pound sliced mushrooms (about 2 cups) 
3 small zucchini, sliced (about 3 ups) 
2 medium green peppers, cut in strips 
1 cup sliced onion 
1 large clove garlic, minced 
2 teaspoon basil leaves, crushed 


2 tablespoons salad or olive oil 

1 can (10%/s ounces) Campbell's Tomato Soup 
‘2 teaspoon salt 

Grated Parmesan cheese 


In large heavy pan, brown mushrooms and 
cook zucchini, green pepper, and onion with 
garlic and basil in oil 5 minutes. Add soup and 
salt. Cover; cook over low heat 15 minutes. 
Stir occasionally. Uncover; cook 5 minutes 
more. Serve with Parmesan. Makes about 6 
cups. 


PENTHOUSE CHICKEN 


2 pounds chicken parts 

'/s Cup Seasoned flour 

Shortening or salad oil 

2 medium green pepper, cut in strips 

2 cup sliced onion 

se teaspoon thyme leaves, crushed 

1 can (1074 ounces) Campbell's Tomato Soup 
“4 Cup water 

1 teaspoon vinegar 


Dust chicken with flour. In skillet, brown 
chickeninhotshortening (‘/s-inch deep). Cover; 
cook over low heat 45 minutes or until done. 
Uncover last 10 minutes to crisp chicken. Re- 
move chicken to warm platter; pour off all but 
2 tablespoons drippings. Cook green pepper 
and onion with thyme in drippings until ten- 
der; add remaining ingredients. Heat, stirring 
to loosen browned bits. Serve over chicken. 
Makes 4 servings. 


COOKBOOK OFFER: Get more than 600 excit- 
ing recipes in Campbell's ‘Cooking with Sone 
Cookbook. Send $1.50 and any two Campbell’s 


Soup labels with your name, address and zip 
code to: COOKBOOK, BOX 494, Maple Plain, 
Minn. 55359. Offer good only in U.S.A. May 
be withdrawn at any time. Void where prohib- 
ited or restricted. Allow six weeks for delivery. 



















































Sandwiches—whether eaten at 
breakfast (the Turks munch on 
chocolate sandwiches for quick 
A.M. energy), lunch (the rustle 
of paper bags is heard through- 
out the land), supper (amazing 
how filling a toasted cheese with 
tomato and mustard can be), or 
midnight snack (Dagwoods 
unite)—those two pieces of 
%. bread, with you-name-it in be- 
tween are a subject of universal 
* concern, endless fascination—the 
F National Sandwich Headquar- 
ters estimates that 300 million 
sandwiches are consumed every 
day in America. We talk a lot 
about sandwiches in this issue— 
see “Lunch-to-Go,” page 108. 
Here are some more essentials. 


Breads 


“Fresh” is the critical word. We 
often keep ours in the freezer, 
but in many homes we know, 
bread doesn’t sit around long 
enough for this precaution. “Va- 
riety’ is another word we pro- 
mote—try pita (also called Syrian 
or pocket bread), bagels (in a 
range of flavors), the whole 
grains, and what about rolls for 
a real change? Homemade 
bread, thick cut, is still prob- 
ably our all-time favorite. A trick 
we saw just recently is nice for a 
change of pace (surprise!)—try 
a slice of white and one of rye, or 
pumpernickel, or whatever. 


Fillings 





a ea 
A spread of soft butter or marga- 
rine is more than a_habit—it 
keeps fillings from soaking into 
bread. Also keeps bread fresher. 
Doesn't have to be thick (dieters 
note) but must be all-over. Try 
cream cheeses and spreads for 
same effect. If using meat or 
cheese, many thin slices are bet- 
ter than one thick one. This also 
= iets you shape filling to size of 


EVERYBODY LOVES A SANDWICH 


Whether an All-American 


hero or intensely ethnic, sandwiches 


are our daily bread. 


bread—unless you're an “edge 
nibbler” like some we know. 


Preparation 





We've been reading for years 
about making sandwiches the 
night before—for those who pack 
for lunch-carriers. That’s fine if 
you can get it all together, but 
we somehow still prefer making 
them the day of carrying. What 
does help, we find, is planning 
things the day before. If you do 
make up the night before, be 
sure your handiwork stays in the 
refrigerator overnight and add 
such things as mayo, tomatoes, 
eggs the next morning. As to 
freezing ahead—that’s possible 
for some, but we find it limiting 
because of the things that won’t 
freeze. But it can be a time-saver 
if youre into simple things like 
plain roast beef or cream cheese. 


Wrapping 


For all brown-baggers, wrapping 
can be the tremendous trifle that 
makes or breaks a good lunch. 
Airtight is the critical factor, and 
you can insure this many ways: 
plastic wrap or bags, foil, waxed 
paper (sealed with tape), Zip- 
lock bags or Square-A-Way con- 
tainers by Tupperware—be sure 
you save these last two. 


If packing lunch is a daily rou- 
tine, don’t sink into a_ boring 
pattern. Snacks: Put in sunflower 
or pumpkin seeds, soybeans. Or 
instead of chips, try popcorn for 
a snack. Drinks: Switch off your 
regular liquid, be it coffee, tea or 
milk. Drink piping hot bouillon 
or chilly gazpacho. Freeze those 
little cans of apple or tomato 
juice; delicious, plus they'll keep 
your lunchbox cool. Fillings: 
Substitute shredded cabbage for 
the usual lettuce. Make double- 
deckers one day, open-faced 
sandwiches the next—decorated 
in tie-tac-toe design with pi- 














































miento strips, olive slices. Extras: 
Send along fun, new single pack- 
ets of mustard, catsup, sandwich 
spread, mayonnaise, salt and 
pepper. For a touch of silliness, 
decorate a cupcake or a slice of 
cake with a smiling face. Un- 
food: Slip in love notes, a 
clipping from a magazine, car- 
toons. Make your own greeting 
cards; put in reminders of ap- , 
pointments or bring-homes. Or * 
wrap up an inexpensive game 4 
or puzzle. a 


Celebrity Sandwiches 


Everyone loves a sandwich, in- 
cluding the stars. When asked, 
these famous people confessed: 
Elizabeth Taylor joked, “Id kill 
for avocado with alfalfa sprouts 
and bacon on rye.” Rock Hudson 
loves cold roast beef and toma- 
toes on thin, home-baked white 
bread. Gene Hackman | said, 
“Forget the foolishness and give 
me a peanut butter on good old 
fresh French bread.” Billie Jean 
King volleys, “Give me a Big 
Mac any time—and often.” Dan- 
ny Kaye adores hotdogs, 2 or 3. 
at a sitting. Candice Bergen 
sticks to peanut butter with 
bacon and mayonnaise. (Peanut 
butter is still the # 1 favorite.) 
Zubin Mehta requests a ham- 
burger patty with a fried egg on 
top, oozing with hot pepper 
sauce on open-faced rye. Shirley 
MacLaine fancies white chicken 
meat and tomatoes on white _ 
bread with plenty of mayonnaise. 
Debbie Reynolds is enticed by 
things healthy—ayocado, bean 
sprouts and slices of tomato on 
whole wheat bread. And Elliott 
Gould’s bent is for hot comed 
beef, piled high with coleslaw, 
Swiss cheese and Russian dress- 
ing, but “only if a dill pickle is 
served along with it.” 
Illustration by Rainbow Grinder —. 
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“Identical twin salads? 
No!” 


Says Maurice Moore-Betty, noted cooking teacher. 


“Part of the 
garden flavors 
missing in this salad,’ 


The dressing was made with one of 
those oils which has a noticeable taste 
of its own. Some oils just come on too 
strong in salads. And their taste can 
mask the delicate flavor of any salad. 
But, pure, mild Wesson Oil is a 
flavor-saver. 


“All the garden 
flavors alive in the 
Wesson Oil salad: 


The dressing was made with the mild 
Wesson blend of pure vegetable oils, 
which has no noticeable taste of its 
own. So the full flavor of salads 
comes through. With Wesson you 
taste the delicate vegetables and de- 
licious seasonings—not the oil. 


Unlike some oils, Wesson has no noticeable taste of its own. 


With Wesson you taste the salad - not the oil, 


©1976 Hunt-Wesson Foods, Inc. 
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1 from page 109 
FESTIVE 
CHILLED CUCUMBER SOUP 
All recipes pictured on pages 108-109 


Dill weed and yogurt flavor this tangy, 
low-cal soup. 


114 cups sliced peeled cucumber 
1 cup chicken broth ; 
2 tablespoons finely chopped onion 
2 tablespoons plain yogurt 
1 teaspoon fresh dill (or 1 
teaspoon dried) 
Salt and pepper to taste _ 
Sliced cucumber for garnish (optional) 
Combine cucumbers, broth and onion in 
saucepan. Heat to boiling. Reduce heat 
and cook until cucumbers are translu- 
cent, about 10 minutes. Pour into blend- 
er container. Purée until smooth. Chill. 
Before serving, stir in yogurt, dill, 
salt and pepper. Garnish with additional 
cucumber slices, if desired. Makes two 
1-cup servings. About 40 calories each. 
To carry, pour into totable insulated 
container, 


SESAME SEED BREAD STICKS 


Once yowve tried these crispy bread 
sticks, you'll make them again and again. 


34 to 4 cups unsifted all-purpose flour 
2% teaspoons Italian herb seasoning 

1 teaspoon garlic powder 

2 packages active dry yeast 

1 tablespoon sugar 

2 teaspoons salt 

14 cup olive or salad oil 

11% cups warm water (110-115°F.) 

1 egg, beaten with 1 tablespoon water 
YZ cup sesame seed 


Combine flour with Italian herbs and 
garlic powder; set aside. Combine yeast, 
sugar and salt in large bow]. Add oil and 
4 cup warm water; stir with wooden 
spoon for 3 minutes. Gradually add flour 
mixture alternately with remaining wa- 
ter. Mix well. Let dough rest 5 minutes. 
Knead on lightly floured surface for 5 
minutes. Divide dough into 20 equal 
pieces. Roll each piece into a rope about 
5 inches long. Place on lightly greased 
cookie sheet. Brush each piece with 
beaten egg and sprinkle with sesame 
seed. Cover and let rise in warm place 
for 20 minutes. Preheat oven to 300°F. 
Bake for 35 to 45 minutes or until gold- 
en brown. Makes 20. About 120 cal- 
ories each. 


SHERRIED CHICKEN-ASPARAGUS 
ROLLS 


A new dimension in finger food. 


14 cup water 

1 chicken bouillon cube 

2 tablespoons dry sherry 

21% teaspoons cornstarch 

8 thin slices ham 

1 whole chicken breast, coo 
and shredded 

8 frozen asparagus spears, cooked 
and drained 

4 slices bacon, cooked 
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ked, boned 


To cook sherry sauce: Combine water, 
chicken bouillon, sherry and cornstarch 
in a small saucepan. Heat, stirring con- 
stantly, until thickened. Chill. 
To assemble rolls: For each, place 2 
slices of ham atop each other. Layer di- 
agonally on ham 3 tablespoons shredded 
chicken, 1 tablespoon sherry sauce, 2 
asparagus spears and 1 slice bacon. 
Bring opposite ends together over filling 
and secure with wooden picks. Repeat 
making 3 more. Cover and chill. Makes 
2 servings. About 185 calories per roll. 
To carry, pack in insulated container. 


REFRESHING ZUCCHINI SALAD 


2 tablespoons plain yogurt 
34 teaspoon lemon juice 
14 teaspoon honey 
l4 teaspoon oregano, crushed 
l/%, teaspoon salt 
1 cup finely sliced zucchini 
14 cup coarsely chopped green onions 
Combine yogurt, lemon juice, honey, 
oregano and salt; mix well. Stir in zuc- 
chini and green onions; toss to coat. 
Chill. Makes 2 servings. About 30 cal- 
ories per serving. 

To carry, spoon into individual bowls 
with tight-fitting lids. 


APPLE-PEAR CHEESE TARTS 


Delectable little tarts destined to be- 
come family favorites. 


Pastry: 

2 cups unsifted all-purpose flour 

Dash salt 

¥Y cup shortening 

2 cups shredded sharp Cheddar 

cheese (8 oz.) 

5 to 7 tablespoons cold water 
Filling: 

2 cups peeled, chopped apples 

2 cups peeled, chopped pears 

14 cup sugar 

2 tablespoons cornstarch 

4 teaspoon cinnamon 

Dash salt 

1% cup water 

2 teaspoons lemon juice 

1 egg, lightly beaten (optional) 

To prepare pastry: Combine flour and 
salt in medium bowl. Cut in shortening 
with pastry blender or two knives until 
mixture resembles coarse crumbs. Add 
cheese and toss. Sprinkle in cold water 
and mix quickly and lightly with fork. 
With hands, shape into a ball. Chill. 
To prepare filling: Combine apples and 
pears in medium bow]; set aside. 

In a saucepan, combine sugar, corn- 
starch, cinnamon and salt. Add water 
and lemon juice and stir until smooth. 
Cook over medium heat, stirring con- 
stantly, until sauce thickens. Remove 
from heat; pour over fruit and toss. 

To assemble tarts: Divide dough in half, 
one ball slightly larger than the other. 
On lightly floured surface, roll out larg- 
er ball into an 18x12 inch rectangle. Cut 
into six 6-inch circles. (Use a 6-inch 

late as a guide.) Fit dough into six 


3-inch muffin pan cups or individual pie 
dishes with edges extending over pan. 
Fill each evenly with fruit. Roll out re- 


maining dough and cut into six 4%-ine 
circles. Place over fruit. Trim and flut 
edges. (Tarts may be frozen at this stag 
if wrapped securely.) Brush pastry wit 
beaten egg, if desired. Make 2 slits i 
top dough so steam can escape. Bake f 
35 to 45 minutes or until crust is golde 
brown. Remove from muffin pans to coo 
If baked in individual pans, do not r 
move from pans to cool. Makes 6 tart 
About 556 calories each. 
To carry, wrap each tart in foil o 
plastic wrap. 


TEEN 
HEARTY MEAT LOAF SANDWICH | 


| 
Good way to use leftover meat loaf. 


14 teaspoons catsup 
14 teaspoon mustard 
1% teaspoon prepared horseradish 
1 hard roll, split 

Butter or margarine, softened 

2 slices baked meat loaf 

1 slice Muenster cheese 

1 slice tomato 


For sandwich: Combine catsup, mus 
tard and horseradish. Butter cut sides o 
rolls. Arrange 2 slices meat loaf on bo 
tom half of roll. Spread on catsup mi 
ture, then cheese and tomato. Top witl 
roll half. Makes 1 sandwich. About 56 
calories. To carry, wrap tomato slicé 


separately from sandwich. | 


MILD MARINATED VEGETABLES 


A good salad to keep on hand in the re 
frigerator—lasts up to a week. 


11% cups cooked green beans 

1% cups cooked whole-kerne!l corn 
1 large red onion, sliced 

3 tablespoons salad oil 

14 cup white wine vinegar 

114 teaspoons basil, crushed 

34 teaspoon salt 

¥4 teaspoon garlic powder 

Ym teaspoon pepper 


Combine all ingredients. Mix well. Chil 
in refrigerator overnight, stirring occa 
sionally. Keeps up to 1 week. Makes ¢ 
servings. About 110 calories per serving 

To carry, spoon each serving into in 
dividual container with tight-fitting lid 


PEANUT BUTTER CUP CAKES 
Perfect for any age peanut butter fan 


Cup Cakes: : 

Y2 cup creamy peanut butter 

¥ cup butter or margarine 

1 cup packed brown sugar 

2 eggs 

2 cups sifted cake flour 

14 tablespoons cocoa 

1 tablespoon double acting baking 

powder 

Y, teaspoon salt 

¥%, cup milk 

14 teaspoons vanilla extract 
Frosting: 

Y4 cup butter or margarine 

2 tablespoons creamy peanut butter 

3 cups sifted confectioners’ sugar 

3 to 4 tablespoons milk 

Y, teaspoon vanilla extract 

Y, cup chopped peanuts 


To prepare cup cakes: (continued, 














Leave it to Betty Crocker to 
come up with something extra special. 
The Butter-Rich Cake. It looks like 
an ordinary cake but it tastes 
extraordinarily delicious. The stick of 
creamy butter and extra fresh eggs you 
add are what make this cake so rich. 
Why not butter up your family 
tonight? Just follow this simple recipe 
with any one of seven Betty Crocker 
cake mix flavors. 


The best things begin 
with Betty Crocker. 





Made with Betty Crocker Cake Mix 


1 package Betty Crocker® devils food, 
yellow, German chocolate, chocolate 
fudge supreme, Sunkist* lemon, 
marble or milk chocolate cake mix 

3 eggs 

Heat oven to 350° Grease and flour oblong pan, 13x9x2 inches. Blend cake mix (dry), 
eggs, water and butter in large bow! on low speed, scraping bow! constantly, until 
moistened, about /2 minute. Beat on medium speed, scraping bow! frequently, 3 minutes. 
Pour batter into pan Bake until wooden pick inserted in center comes out clean, 

35 to 40 minutes; cool. Prepare frosting mix as directed on package: frost cake 


1 cup water 

% cup butter, softened 

1 package of your favorite flavor 
Betty Crocker frosting mix or 
Browned Butter Frosting (bétew) 


BROWNED BUTTER FROSTING: Prepare Betty Crocker 
creamy white frosting mix as directed on package except — 
lightly brown butter over low heat before adding to frosting mix 





High Altitude (over 3500 feet): Heat oven to 375° Stir 2 tablespoons flour into cake mix 
increase water to 1% cups. Continue as directed 
®Reg.T.M. of Géneral Mills, Inc. *Reg. T:M. of Sunkist Growers, Inc 


Look for other delicious recipes on ali of our cake mix packages. 








rime Choice 
Meat Loaf 
Y% cup Prime Choice“ 
Steak Sauce 
4 cup apple sauce 


l Lat , lahy 
| 1% tablespoons de ; 
j 








LUNCHTO-60 


continued 

Preheat oven to 350° F. Grease 16 
2%-inch muffin-pan cups or use paper 
liners. Cream peanut butter and but- 
ter or margarine with electric mixer 
at medium speed until combined. 
Add sugar; beat until smooth and 
fluffy. Add eggs and continue mixing 
until light and fluffy, scraping bowl 
occasionally. 

Sift together flour, cocoa, baking 
powder and salt. Combine milk and 
vanilla. With mixer at low speed, 
beat in half the dry ingredients and 
all the liquid. Add remaining dry in- 
gredients and beat just until mixed. 
Spoon batter into cup cake pans. 
Bake for 20 minutes or until tooth- 
pick inserted in center comes out 
clean. Remove from pans. Cool on 
wire racks. 
| To prepare frosting: Cream butter 
| 
| 








or margarine and peanut butter, Add 
confectioners’ sugar alternately with 
milk. Beat until fluffy. Stir in vanilla. 


Fold in peanuts. Frost top of cup 
| cakes. 
| Makes 16 cup cakes. About 370 
calories each. 

GOLDEN APRICOT MILKSHAKE 
Protein-packed plus vitamin A as a 
bonus from the apricots. 

1 cup milk 
1 egg 


8 canned apricot halves, 


well drained 
¥% teaspoon alr 


Dash salt 
Combine all ing: blender 
container. Puree ui Makes 
1 serving: 395 calori 

To carry, pour into a { ot 


container with tight-fittin z« 
Pack frozen in lunch bag h 
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time, 


HEARTY 
MEAT TURNOVERS 


Fantistic hot or cold—and they freeze like 


a dream. 


Pastry: 
2 cups unsifted all-purpose flour 
1 teaspoon salt 
2/4, cup shortening 
3 to 4 tablespoons cold water 
Filling: 
14 pound ground beef 
14 pound ground pork 
1 cup chopped onions 
14% teaspoons salt 
14 teaspoon garlic powder 
Dash pepper 
1 tablespoon flour 
1 cup mashed potatoes 
Y, cup chopped fresh spinach 
14 cup catsup 
1 egg, slightly beaten 


Combine all ingredients except 
ground beef. Blend. Add ground 
beef and stir until Prime Choice® 
mixture is evenly distributed. © 
Pat meat into large loaf pan. 
Bake at 350° for 1% hours. 
Serve hot with parsley potatoes 
and carrots. Top meat loaf with 
Prime Choice. 


two knives until mixture resembles coarse 
crumbs. Add cold water and mix quickly 
with fork until pastry forms a ball. Wrap in 
plastic wrap, chill. 

For filling: Brown ground beef and pork 
in skillet. Add onions, salt, garlic powder 
and pepper. Cook until onions are tender, 
about 3 to 5 minutes. Add flour; mix well. 
Stir in mashed potatoes, spinach and catsup 
until well mixed. Remove from heat; set 
aside. 

Preheat oven to 425° F. Divide pastry 
in half. Roll one half on lightly floured sur- 
face to a 12x7-inch rectangle. Cut in half 
lengthwise. Spoon % of the meat mixture 

nto each 7x6-inch rectangle. Brush edges 
stry with beaten egg. Fold pastry, 
inch side, over meat to form turn- 
tines of fork press edges to seal. 

th beaten egg. Place on un- 
greased <ie sheet. Cut slits in top to al- 
an pe. Repeat with remain- 


the drink should be thawed or slushy. 


To make pastry: Combine flour and salt. 
Cut in shortening with pastry blender or 


ing pastry and filling. Bake for 25 to 
35 minutes or until golden. brown. 
Serve hot or cold. 

To serve cold, cool on wire rack 
for 30 minutes. Lightly wrap, re- 


frigerate. Makes 4. About 800 cal- 


ories each. 
To freeze: Wrap cooled turnovers in 
foil; freeze. To serve, place frozen in 
refrigerator overnight or at room 
temperature for 4 hours. 

To carry, wrap chilled turnovers 
in foil or plastic wrap. 

APPLESAUCE CAKE WITH 


ORANGE SPREAD 
Great for snack or dessert—the orange 


spread adds the final coup. 


2 cups unsifted all-purpose flour 
34, cup brown sugar 
1 teaspoon double-acting baking 
powder 
1 teaspoon baking soda 
1 teaspoon cinnamon 
3 teaspoon salt 
¥4 teaspoon nutmeg 
¥4 cup butter or margarine 
2 eggs, slightly beaten 
1 cup applesauce 
1 teaspoon vanilla extract 
1 cup seedless raisins 
'4 cup chopped pecans 
Orange Spread (recipe follows) 
Preheat oven to 350° F. Grease a 
9x5x2Kh-inch loaf pan; set aside. 
Combine flour, sugar, baking powder, 
soda, cinnamon, salt and nutmeg. 
Mix well. Cut in butter or margarine 
with pastry blender or 2 knives until 
mixture resembles coarse crumbs. 
Combine eggs, applesauce and 
vanilla. Add to dry ingredients. Mix 
only until moistured. Fold in raisins 
and nuts. Pour into prepared pan. 
Bake for 60 to 70 minutes or until 
toothpick inserted in center comes 
out clean. Cool in pan 5 minutes. 
Remove from pan and cool complete- 
ly on wire rack. 
To serve, slice bread into 16 slices. 
Spread each slice with Orange Spread. 
Place 2 slices together to (continued) 


Prime Choice® Steak 
Sauce can turn ordi-. 
nary ground beef into 
something a little 
extraordinary. It’s the 







délicious, it adds zest | 
any cut of meat. 


Prime Choice 
tops 


everything, 


inside and out. 


| 
| 
! 
| 


unique tasting sauce w 
just a hint of sweetnes 
In fact, it’s so thick anv 


} 


y 











‘t's easy to add a faraway 
lavor to a stay-at-home dinner... 


wich fool rot Minute® Rice and 


)derb-Ox® in conventent cubes 
jot packets. 

| Together they create an 
}xotic, delicious and economical 


'\-hicken dish that’s as easy to 
nake as it is to like. 


‘ree recipe offer 


‘or more free recipes, send coupon to: 


Minute Rice — Herb-Ox Recipes 
0. Box 207 
Mamaroneck, New York 10543 


Name 


a When your budget says plain 
ae but your taste says fancy, 


cook with Minute Rice’and Herb-Ox: 





Address : L 








city. State Zip : 


1 can (8 0z.) pineapple chunks 

¥2 cup chopped onion 

2 tablespoons shortening 
1% cups water 

2 cups Carrot sticks 

3 HERB-OX® Chicken Bouillon Cubes 

or Instant Broth packets 

Ya cup firmly packed brown sugar 

2 tablespoons cornstarch 

Y4 teaspoon ginger 

Y4. cup catsup 

2 tablespoons vinegar 

1 tablespoon soy sauce 
| 2 cups diced cooked chicken 
{ 1 cup green pepper strips 

¥%, teaspoon Salt 
1 tablespoon butter or margarine 
2¥e cups MINUTE® Rice 

Drain pineapple, reserving juice. Add water to juice 
to make 2V% cups. Sauté onion in shortening in large 
skillet until tender. Add 1% cups water, carrots and 
| bouillon or broth. Cover and simmer 5 minutes. 














Combine sugar, cornstarch and ginger; add catsup, 
vinegar and soy sauce, and stir into vegetable 
mixture. Cook until clear and thickened. Add 
chicken, green pepper and pineapple; cover and 
simmer 5 minutes. Meanwhile, bring measured 
liquid, salt and butter to a boil. Stir in rice. Remove 
from heat; cover and let stand 5 minutes. Serve 
[chicken mixture over rice. Makes 6 servings. 1 
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orm “san lwich.” Makes oe oe servings. 
About 520 calories for each “sandwich.” 


Orange Spread 

5 ounces cream cheese 

1 tablespoon orange juice 

1 tablespoon grated orange peel 
1 tablespoon sugar 


Combine all ingredients in small bowl 
and stir until well mixed. Chill. 





DIET 
GREEK SALAD WITH SPICY 
GARDEN DRESSING 


1 cup torn iceberg lettuce 
1 cup torn romaine lettuce 
2 green onions, sliced 
3 radishes, sliced 
Y4 cup sliced cucumbers 
6 cherry tomatoes 
3 ounces feta or Muenster cheese, 
cut into strips 
¥4 chicken breast, cooked and slivered 
'% cup cubed green pepper 
Spicy Garden Dressing (recipe follows) 


Combine all ingredients. Divide in half. 
Makes 2 servings. About 268 calories 
per serving with 1 tablespoon Spicy 
Garden Dressing. 

To carry, place each salad in airtight 
container or bag with a few drops of 
water. In watertight plastic bag, place 
2 ice cubes. Pack with salads to help 
keep crisp. 


SPICY GARDEN DRESSING 

2 tablespoons cornstarch 

34 cup water 

1% cup vinegar 

2 tablespoons salad oil 

2 tablespoons capers, drained 

2 tablespoons catsup 

2 tablespoons prepared mustard 
2 teaspoons prepared horseradish 
142 teaspoons Worcestershire sauce 
3/4 teaspoon salt 

4 teaspoon paprika 

1 garlic clove, minced 


Combine cornstarch and water in sauce- 
pan. Cook, stirring frequently, until 
thickened. Stir in remaining ingredients 
and chill overnight. Makes 1%-cups. 
About 18 calories per tablespoon. 

To carry, spoon into midget-size 
plastic container with tight-fitting lid. 


DIET-LITE COFFEE DESSERT 
So good youll never believe it’s low-cal. 


1 envelope unflavored gelatin 

2 cups skim milk 

1¥2 tablespoons powdered instant coffee 
1 egg, slightly beaten 

14 cup sugar 

Y teaspoon or 


1 orange extract 
Orange peei, 


garnish (optional) 





Combine gelatin and milk. Cook over 
low heat, sti: tantly, 
tin is dissolved. Sti offee. 

Combine egg a: gar, mix well. 
Add some hot cof! xture to egg 
mixture, stirring constant r heated 
egg mixture into hot co nixture, 
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until gela- 


stirring constantly to prevent lumps. 
Continue to cook for 2 more minutes. 
Mixture will be thin. Remove from heat 
and stir in orange extract. Continue stir- 
ring until custard cools slightly. Pour 
into 4 individual serving bowls with 
tight-fitting lids. Refrigerate at least 3 
hours. Makes four #-cup servings. About 
125 calories per serving. 

To carry, cover and pack with lunch. 
Will hold at room temperature up to 3 
or 4 hours. Garnish if desired. 


JUNIOR 
CHEESY APPLE-PEANUT 
BUTTER SANDWICH 


2 tablespoons peanut butter 
2 slices cracked wheat bread 
4 dried apple rings 

1 slice American cheese 

1 lettuce leaf 


Evenly spread peanut butter on each 
slice of bread. Layer one slice with dried 
apple rings, cheese and lettuce. Top 
with bread slice. Cut into quarters. 
Makes 1 sandwich. About 525 calories. 


SOFT CARROT RAISIN COOKIES 
34 cup butter or margarine 
34 cup sugar 
1 cup grated raw carrot 
1 egg 
14 cup orange juice 
2 teaspoons grated orange peel 
Y4 teaspoon vanilla extract 
2% cups unsifted all-purpose flour 
2 teaspoons double-acting baking powder 
Y4 teaspoon salt 
34 cup seedless raisins 
Preheat oven to 375° F. Cream butter 
or margarine and sugar with an electric 
mixer at medium speed until light and 
fluffy. Add carrots, egg, orange juice 
and peel and vanilla. Mix well. 

Combine flour, baking powder and 
salt. Gradually add to carrot mixture 
just until mixed. Fold in raisins. 

Drep by tablespoonfuls, 2 inches 
apart, onto greased cookie sheets. Bake 
for 10 to 12 minutes until golden. Re- 
move to wire racks; cool. Store in tight- 
ly covered container. Makes 2 dozen 
cookies. About 140 calories each. 


HEALTH 
CRUNCHY SESAME-STUFFED CELERY 
3 cup sesame seed 
1 cup cottage cheese 
2 tablespoons minced green pepper 
2 tablespoons red pepper 
1% tablespoons chopped parsley 
1 tablespoon prepared horseradish 
1 teaspoon lemon juice 
34, teaspoon salt 
12 celery sticks, each about 3” long 


Place sesame seed in a small skillet. 
Toast over medium heat, shaking skillet 
occasionally, until golden brown. Cool. 

Combine sesame seed and remaining 
ingredients except celery in medium 
owl. Cover and chill. To serve, spread 
2 tablespoons of mixture into each cel- 
stalk. Makes 12 stuffed celery sticks. 
35 calories each. To carry, ar- 
range in container with tight-fitting lid. 


BEAN SPROUT-AVOCADO SANDWICH 


2 teaspoons butter or margarine, 
softened 

2 slices cracked wheat bread 

4 cup fresh or canned bean sprouts, 
well drained 

1 teaspoon mayonnaise 

14 teaspoon dry mustard 

Dash soy sauce 

Salt and pepper to taste 

3 slices avocado 

2 tablespoons lemon juice 

2 lettuce leaves 








Lightly butter one side of each brea 
slice. In small bowl, combine bea 
sprouts, mayonnaise, mustard, soy saucé 
salt and pepper; mix well. 

Dip avocado slices into lemon juic 
to keep from darkening; drain well. 

For sandwich, layer on bread slic 
lettuce leaf, bean sprout mixture, avec 
cado and lettuce leaf; top with remain 
ing bread slice. Makes 1 sande 
About 365 calories. 

To carry, wrap avocado slices an\ 
bean sprout mixture separately. 


AMBROSIA 


2 tablespoons lemon juice 
2 tablespoons sweetenéd condensed 
milk 
1 tablespoon grated orange peel 
2 teaspoons grated lemon peel 
4 teaspoon allspice 
Pinch salt 
1 medium orange, peeled and sectioned 
4 cup seedless grapes 
Y4 cup cubed pear 
4 cup cubed plum cr apple 
Y cup flaked coconut 
Combine first six ingredients in a bowl 
Mix well. Add remaining ingredients 
toss until well mixed. Chill. Makes + 
servings. About 120 calories each. 
To carry, spoon into individual wide 
mouth insulated container. 


DATE-BROWN RICE PUDDING 


1 cup cooked brown rice 

1 cup chopped pitted dates 

1 teaspoon grated lemon peel 

1 cup milk 
2 tablespoons cornstarch | 
3 tablespoons honey 
2 teaspoons lemon juice 
Y, teaspoon cinnamon 

¥% teaspoon salt 

2 eggs, slightly beaten 

Lemon peel, for garnish 


| 
Combine brown rice, dates and lemor 
peel; set aside. 

In a saucepan, mix milk, cornstarch 
honey, lemon juice, cinnamon and salt 
stirrin g until smooth. Cook over medium 
heat, stirring frequently, until milk mix: 
ture thickens slightly. Add some hoi 
milk mixture to eggs, stirring constantly 
Pour egg mixture into hot milk, stirring 
constantly, to prevent lumping. Cook 
for 2 minutes more, stirring constantly 
Remove from heat. Stir in brown ricé 
mixture. Makes four %-cup_ servings. 
About 285 calories per serving. 

To carry, pour into individual serving 
bowls with tight-fitting lids. Refrigerate 
overnight. Garnish with lemon peel, if 
desired. End 
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| THIS QUICK, INEXPENSIVE RECIPE 
[ALLS FOR STEAK, MUSHROOMS, CELERY, SOY SAUCE, GREEN PEPPER 
| AND FLAVOR FROM THE MEAT OF THE TOMATO. 


Sri pot ; Lge : = 


Bet Lamall peer 
Digat Lamal gaor 


re 14a) 





11% Ibs. top round or sirloin steak Trim steak and ene into thin 
1 : strips 2 inches long. Sear in oil 
va,clip pure vegetable oil in a large skillet or wok over 





¥% cup thinly sliced carrots sliced celery and carrots. ‘‘Stir 


and fry’’ just until crisp-tender. 
1 Tablesp. cornstarch Blend cornstarch with soy sauce 
VY cup soy sauce in small bowl and stir in Hunt's 
1 (8-0z.) can Hunt’s Tomato Sauce Sauce and seasonings. Add all 
at once to skillet with green 
1 teasp. sugar pepper strips and mushrooms. 
1 teasp. ground ginger “Stir and fry’’ about 3 to 4 
1 smali green pepper, cut in thin strips | Minutes longer until sauce 


‘ : thickens slightly and becomes 
1 (4-02.) can sliced mushrooms, drained SNe eeu ot cookae rice. 


3 cups hot cooked rice Makes 6 servings. 


HUNT'S TOMATO SAUCE. 
LAVOR FROM THE MEAT OF THE TOMATO. 
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. : 1 small onion, sliced high heat. Separate onion slices. 
Cae 1 14 cups diagonally sliced celery into rings and add to skillet with 
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California 
Siesta Fiesta 


California—the land of casual living; 
home of California Ripe Olives and Spanish 
Rice-A-Roni, flavor delights that make meal 
pré ition a snap. Wherever you are, you Can 
enjoy a California Siesta Fiesta tonight. Our 
-cipe will make four fabulous main dish 
‘vings at around 50¢ apiece. Toss in the salad 
fé ennies more. It’s cool kitchen cooking. 


.AIN Spanish Rice-A-Roni Brown rice and vermicelli 
in butter. Add water, 
Spanish flavor packet, 
tomatoes, tuna, olives and 
Tabasco. Bring to boil, 
reduce heat, cover and 


TES simmer 15 minutes. 





Z 3 Rraa emce aces 
Makes 6 (1 cup) servings. a 
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continued from page 107 
TOMATO PIZZA pictured on page 106 


Hot roll mix makes the crust on this cheesy, unusual pizza. 


14 cup cornmeal 4 tablespoons olive oil 
4 tomatoes 114 teaspoons basil 
1 package (133% oz.) hot 1 teaspoon oregano 
roll mix 1 teaspoon onion salt 
34, cup lukewarm water 4 teaspoon garlic powder 
2 pounds mozzarella cheese, 
coarsely grated 


Sprinkle two 14-inch pizza pans with cornmeal, set aside. 

Preheat oven to 425°F. Core and skin tomatoes; cut into 

4-inch slices. Drain on paper towels. 
For crust: Dissolve yeast from hot roll mix in % cup luke- 
warm water (do not add egg). Stir in mix. Knead dough on 
lightly floured surface about 5 minutes or until smooth. 
Cover and allow to rest 10 minutes. 

Divide dough in half. Roll out each half on unfloured sur- 
face into a 15-inch circle. (Dough is very elastic and will 
shrink back.) Transfer to prepared pans. Evenly sprinkle on 
cheese. Arrange tomato slices on cheese. Sprinkle on remain- 
ing ingredients. Bake for 20 to 30 minutes or until crust is 
browned. (Pizza on lower rack will bake more quickly.) 
Makes two 14-inch pies. Cut each pie into 8 slices. About 
335 calories per slice. 


CHEESE STUFFED TOMATOES pictured on page 106 


Jazz up the basic cottage cheese-stuffed tomato with bottled 
blue cheese salad dressing. 


3 ripe tomatoes 

1 container (16 oz.) cottage cheese 

3 tablespoons bottled blue cheese dressing 

3 tablespoons finely chopped green onions 

3 tablespoons finely chopped celery 

¥/, teaspoon salt 

1 tomato, for garnish 

Cut tomatoes in half and scoop out seeds. Invert to drain. 
In medium bowl, combine cottage cheese, dressing, green 

onions, celery and salt until blended. Spoon cottage cheese 

mixture into tomato halves. Refrigerate. To serve, garnish 

each with tomato “rose” and green onions, if desired. Makes 

6 servings. About 150 calories per serving. 


BASIC TOMATO SAUCE pictured on page 106 


The answer to an overabundance of garden tomatoes: make 
a sauce that lends itself to many dishes, freeze. (continued) 
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Spicy Meat-Stuffed Tomato 
123 


Th ote 
Flavor Shaker 
makes salads taste special. 


You've got the salt and pepper shakers, now get the 
Flavor Shaker —Salad Crispins® It can turn any green salad 
into something special. Just shake on this delicious assort- 
ment of flavor bits, crunchy mini-croutons and select sea- 
sonings that really give your salads a lift. | 

Salad Crispins’ unique blend of flavors makes salads _| 
more tempting—with a livelier taste, an extra crunch and | 
a brighter look. And they come in six delicious styles— | 
American, Italian, French, Home, Swiss and Country. Just } 
shake on the flavor with Salad Crispins—the Flavor Shaker. | 
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Shake on the flavor 


4 


¢ Bacon flavored bits. 


¢ Cheddar cheese 
flavored bits. 


©: Real bell pepper. € 
° oo. 
* Select dit Sh 


seasonings wa 





calories by 
late with mashed potatoes. 

It's true. On both plates the beef patties 

have 185 calories and the tomatoes about 15. 

Where you save is by choosing potatoes. 

Even mashed with milk with butter added, 

half a cup of fresh mashed potatoes has fewer 

than 100 calories. Half-a cup of creamed cot- 

tage cheese has at least 120. 

So you could save at least 20 calories and 
enjoy a delicious, economical potato in the bar- 
gain. (We do recognize, however, that neither 
“diet plate” is a properly balanced meal.) 

Potatoes aren't just delicious, they're 
s good for you. A medium-size potato provides 
ne almost one-third the U.S. Recommended 

Daily Allowance of Vitamin C pjus other impor- 
tant vitamins and minerals. And potatoes help 
balance a proper diet meal by giving you 
carbohydrates, the body's basic and neces- 
se sary fuel. 
Now that you know you can—and should— 
zi, eat potatoes on a diet, reward yourself with 
a4 lots of nutritionally-balanced true diet plate 
Be ideas. Send 50¢ for The Potato Lover's Diet 
ss Cookbook, P.O. Box 16ll] Dept. AD, Denver, 
Colorado 80216. The Potato. Something good 
that’s good for you. 


Source: Nutritive Value of Foods, USDA #72 © 1975 The Potato Board 
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continued 
2 dozen ripe tomatoes (about 10 Ibs.), cored and skinned 


Quarter tomatoes over measuring cup or saucepan to save 
the juice. Place tomatoes in large saucepot (at least 8 qt. 
size). Heat to boiling, stirring. Continue cooking, uncovered, 
over medium-high heat, stirring about every 10 to 15 min- 
utes to prevent sticking. Reduce heat to low, cook for 3 hours 
until tomatoes have reduced to about 3 quarts. 

Remove from heat and spoon into freezer-proof containers 
with tight fitting lids, leaving l-inch head space. Freeze. 
Makes 3 quarts. About 75 calories per cup. 


MARINARA SAUCE 


2 tablespoons olive oil 

1 cup chopped onion 

2 garlic cloves, chopped 

4 cups frozen Basic Tomato Sauce, thawed 
1 can (6 0z.) tomato paste 

1 can (12 oz.) beer 

1 cup water 

2 tablespoons minced parsley 

2 tablespoons chopped celery leaves 

2 tablespoons chopped fresh basil (or 12 teaspoon dried) 
2 teaspoons sugar 

134 teaspoons salt 

4 teaspoon crushed red chili pepper 

¥g teaspoon black pepper 


In a 3 quart saucepan, heat olive oil. Add onion and garlic; 
sauté about 3 minutes. Stir in remaining ingredients and 
simmer uncovered for 2 to 3 hours, stirring occasionally. 
Makes 1 quart. About 245 calories per cup. 


MEAT SAUCE 
Aromatic bitters makes this sauce unusually good. 


8 cups frozen Basic Tomato Sauce 

3 tablespoons olive or salad oil 

1 pound ground beef 

1 cup finely chopped onion 

1 cup finely chopped carrot 

4 large garlic cloves, minced 

YZ cup water 

Y cup dry red wine 

14 cup grated Parmesan cheese 

14 cup chopped parsley 

2 tablespoons plus 2 teaspoons marjoram crushed 
2 tablespoons chopped celery leaves 
1 tablespoon salt 

1 tablespoon aromatic bitters 

2 teaspoons sugar 

1 teaspoon oregano, crushed 

14 teaspoon pepper 


Thaw Basic Tomato Sauce. In large skillet, heat 1 tablespoon 
oil. Add beef and cook until browned. Drain and remove to 
4-quart saucepot or Dutch oven. Heat remaining 2 table- 
spoons oil in skillet. Add onion, carrot and garlic and sauté 
for 3 minutes. Add to saucepot with remaining ingredients 
and Basic Tomato Sauce. Simmer uncovered, stirring oc- 
casionally for 1 hour. Sauce should be very thick. Makes 2 
quarts. Serve over “al dente” pasta. About 170 calories per 
1 cup of meat sauce. 


ICED COLD TOMATO SOUP 


2 cups frozen Basic Tomato Sauce, thawed 
2 tablespoons chopped green onion 

1¥2 teaspoons salt 

1 teaspoon instant powdered chicken broth 
14, teaspoon sugar 

Yg teaspoon pepper 

1 cup dry white wine 

14 cup water 

1 tablespoon fresh dill weed (or 34 teaspoon dried) 
Sprigs of fresh dill for garnish (optional) 
Cucumber slices (optional) 
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for meat 
we, and gravy 


: BRUSH ON 
KITCHEN BOUQUET. 


The special touch for juicy -tasting meat 
with a rich, brown crust. 





fe 


‘Kitchen Bouquet® is for the cook who cares. It makes 


every cut of meat more tempting—even economy cuts. 
Brush it on before cooking for a crisper, more appetizing 
look on the outside. Kitchen Bouquet also helps bring out 
meat’s own natural, juicy flavor. 

If HELPS MAKE GREAT HOMEMADE GRAVY, TOO. 
Add Kitchen Bouquet to the natural meat juices for deli- 
cious, Savory gravy. 


KITCHEN BOUQUET. 
NO KITCHEN SHOULD BE WITHOUT fT. 

















continued 

blender container, place Basic To- 
ato. Sauce, onion, salt, powdered 
chicken broth, sugar and pepper. Cover 
and puree for 30 seconds or until 
smooth. Add wine, water and dill weed. 
Blend for 10 more seconds. Refrigerate 
for at least 1% hours or until chilled. 
Just before serving, whirl in blender 
for a few seconds. Pour into bowls. Gar- 
nish with fresh dill and cucumber slices, 
if desired. Makes 3% cups or 4 servings. 
About 75 calories per serving. 


SPANISH CHICKEN 


Season up your Basic Tomato Sauce to 
make a spicy chicken dish. 

4 cups frozen Basic Tomato Sauce 
1 tablespoon salad oil 

1 broiler-fryer chicken, cut up 

1 tablespoon butter or margarine 
1 cup chopped onion 

Y, cup chopped celery 

4 cup chopped green pepper 

2 garlic cloves, finely chopped 

1 tablespoon flour 

3 tablespoons chopped parsley 
14 teaspoons salt 

12 teaspoons sugar 

1 teaspoon marjoram, crushed 

¥4 teaspoon grated lemon peel 

¥g teaspoon pepper 


Thaw Basic Tomato Sauce. In large 
skillet, heat oil: Add chicken and brown 
on all sides. Remove to 2 quart baking 
dish; set aside. 

Add butter or margarine to remaining 
oil in skillet. Add onion, celery, green 
pepper and garlic, sauté until tender. 
Remove to dish with slotted spoon. 

Preheat oven to 350°F. Into remain- 
ing drippings, add flour to skillet and 
cook over low heat, stirring constantly, 
for 3 minutes. Stir in Basic Tomato 
Sauce and remaining ingredients reserv- 
ing 1 tablespoon parsley, for garnish. 
Simmer for 10 minutes, stirring occa- 
sionally. Pour over chicken. Bake in oven 
for 1 hour. Garnish with reserved par- 
sley. Makes 4 servings. About 330 cal- 
ories per serving. 


LENA MAE’S FRESH TOMATO 
CHILI SAUCE 


pictured on page 106 


A family favorite our 
mother has been 


food editor's 
making for years. 
Great with meats, or added to tuna or 
chicken salad. 


10 pounds ripe tomatoes 

3 cups finely chopped celery 

2 cups finely chopped onions 

2 cups finely chopped green pepper 
1 cinnamon stick, about 5 inches 
14 teaspoons whole ci 

5 teaspoons dry musitare 

2% cups light brown suga 

3 cups cider vinegar 

3 tablespoons salt 

14 teaspoon chili powder 
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Pecl and core tomatoes; slice into 
chunks. Place in large saucepot and cook 
15 minutes over high heat, stirring oc- 
casionally. Spoon off about 4 cups. of 
juice (save for soup stock, ete.) Add 
celery, onions and green pepper to to- 
Reduce heat to medium and 
4s hours, stir- 


matoes. 
simmer, uncovered, for 
ring occasionally. 

Tie cinnamon and cloves in a piece of 
cheesecloth and add to pot. Continue 
simmering for 1% hours, stirring oc- 
casionally, Stir in chili powder and cook 
an additional 30 minutes. Pour into hot, 
sterilized pint canning jars, leaving % 
inch headspace. Adjust dome lids and 
screwbands. Process in boiling water 
bath for 15 minutes. Makes 5 pints. 
About 18 calories per tablespoon. 


BLOODY BURRO 
pictured on this page 


A Mexican bloody Mary—oleé! 


1 medium tomato, quartered, cored and 
seeded 

1 jigger (114 0z.) tequila (3 tablespoons) 

1 tablespoon lime juice 

1 teaspoon instant powdered beef broth 

4 teaspoon Worcestershire sauce 

4 drops bottled red pepper sauce 

Lime wedge, for garnish 


Puree tomato in blender for 30 seconds. 
Add remaining ingredients, cover and 
blend well. To serve straight up, re- 
frigerate at least 30 minutes. Blend 
lightly before serving. To serve on rocks, 
prepare drink, immediately pour over 
ice. Garnish with lime wedge, if desired. 
Makes one 6-ounce drink. About 130 
calories per serving. 


SPICY MEAT-STUFFED TOMATOES 
pictured on page 123 


Delightful supper entrée—the kids will 

love it! 

6 tomatoes 

21’, cups garlic- and onion-flavored 
croutons 

34, cup water 

2 tablespoons chopped parsley 

1 teaspoon basil, crushed 

2 teaspoon oregano, crushed 

4 teaspoon thyme 

1 tablespoon olive or salad oil 

1 pound ground beef 

2 tablespoons butter or margarine 

14 pound finely chopped mushrooms 

114 teaspoons salt 

Dash pepper 


Preheat oven to 375°F. Cut tops off to- 
matoes. Carefully scoop out seeds to 
form shell; invert to drain. 

Crush croutons in blender or in plastic 
bag with rolling pin. Reserve % cup. 
Place remaining croutons in large bowl. 
Stir in water and herbs. 

Heat oil in skillet. Cook ground beef 
until browned, stirring frequently. Drain 
and add to crouton mixture. 

In same skillet, melt 1 tablespoon 
butter or margarine. Add mushrooms 
and sauté for about 15 minutes over 
medium heat or until all liquid evapo- 
rates and mushrooms brown slightly, 


stirring frequently. Add to meat mix- 
ture with salt and pepper. 

Spoon beef-mushroom mixture (do) 
not pack) into tomato shells mounding| 
slightly. Melt remaining  tablespoon| 
butter or margarine and combine with) 
reserved crouton crumbs; sprinkle on 
tops. Place on baking sheet or in shallow | 
baking dish and bake for 20 minutes. | 
Makes 6 servings. About 405 calories 
each. 


MARINATED TOMATO SALAD 
Nice do-ahead salad or appetizer. 


Vegetables 

1 pint cherry tomatoes, or 4 to 6 small 
tomatoes, quartered (do not peel) 

1% cups canned artichoke hearts, well 
drained 

114, cups large ripe olives, sliced and 
drained 

'4 cup coarsely chopped green onions 


Marinade 
2 tablespoons shallots, finely chopped 
22 teaspoons salt 
¥2 teaspoon Dijon mustard 
14% teaspoon black pepper 
14 cup lemon juice 
Y, cup salad oil 
YZ cup olive oil 
2 teaspoons dried tarragon 
1 tablespoon chopped parsley 


Pierce tomatoes with sharp fork or cake 
tester; set aside with other vegetables. 
For marinade: In medium bowl, com- 
bine shallots, salt, mustard, pepper and 
lemon juice; beat lightly with whisk or 
fork. Add oils very gradually, beating 
constantly with whisk. (Mixture will 
thicken slightly.) Stir in parsley and 
tarragon. Add vegetables .and toss to 
coat evenly. Cover and refrigerate at 
least 12 hours, stirring occasionally. 
Makes 6 to 8 servings. About 355 cal- 
ories for each of 6 servings; 260 each 
of 8. End 





isles £ 
Bloody Burro: A brunch-time blender 
beverage featuring fresh tomato, 
tequila and seasonings. 





| Now Adolph’s cooks savory “Steak Sauce” 
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Es If you like meat flavored | deep-down through the meat, | they make meat tender and 
with steak sauce or seasoned __ into every delicious slice with —_ juicy, naturally. 


with a touch of garlic, don’t new Steak Sauce and Garlic Adolph’s in new Steak 

settle for shaking the taste you flavor meattenderizersfrom — Sauce or Garlic flavor. 

crave onto the surface of the Adolph’s: One jar does it all: tender, 

meat. And like Adolph’s Regular juicy meat—in the flavor you 
You can cook that taste and Seasoned Tenderizers, like best. 


Adolph’s. The Meat Experts. 


RE ae Reynolds Tobacco Co 


Warning: The Surgeon 
That Cigarette Smoking |s 








MAGIC BIRTHDAY PARTY 


continued from page 111 





1 cup orange juice 

1% cups corn flakes 

Potatoes or instant 
mashed potatoes 

1 jar (3-0z. ) 
cocktail onions 

1 Ib. plus 2% cups 
confectioners’ 
sugar 

24 squares 
(1-0z. each ) 
unsweetened 
chocolate 

3 cups cake flour 


FOOD CHECKLIST 


2 teaspoons ground 
cardamom 

Food colors: red, 
yellow, blue, 
green 

1 teaspoon nutmeg 

6 cinnamon sticks 

2 tablespoons honey 

6 chicken drumsticks 

¥% pound butter or 
margarine 

% cup grated 
Parmesan cheese 

1 package (10-oz. ) 


24 eggs 

2 pints vanilla ice 
cream or birthday 
child’s favorite 

Parsley 

2 bananas 

Nonpareil candies 

Red licorice lace 
candy 

Whole almonds 

Chocolate chips 

Marshmallows 

Small, round, white, 
hard candies 





mild Cheddar Birthday candles 
cheese Midget paper 
cupcake liners 


% cups grape jelly 


Staples to Have on Hand: : 
3 quarts milk Salad oil Cream of tartar 
Sugar All-purpose flour Salt 

Shortening Baking soda Paprika 
Vanilla extract 


SCHEDULE FOR MAGIC BIRTHDAY PARTY MENU 
Two or Three Weeks Before: 

1. Mail invitations or have birthday child hand deliver. 

2. Buy party hats, table cloth, napkins, favors, paper plates. 
3. Purchase ingredients for cakes. 

4. Make cakes; wrap and freeze. 

Four Days Before: 

1. Purchase remaining food except chicken. 

2. Make card cookies—store covered. 

Two Days Before: 

1. Make Mice Cream—cover with plastic wrap and freeze. 
2. Remove cake from freezer; thaw in refrigerator. 

3. Make frostings; cover and refrigerate. 

One Day Before: 

1. Construct hat cake and cupcakes. 

2. Make cucumber crowns. Wrap and refrigerate. 

3. Purchase chicken. Coat drumsticks, place on lightly but- 
tered cookie sheet. Cover with plastic wrap and refrigerate. 
4. Make cheese carrots—do not garnish. Wrap, refrigerate. 
That Day, Morning: 

1. Decorate party room and set table. 

2. Make Banana Nog; refrigerate. 

45 Minutes Before Eating: 

1. Bake drumsticks. _ 

2. Make Magic Pearl Potatoes. 

3. Garnish Cheese Carrots with parsley. 

4. Arrange food on plates; pour drink. 


CRUNCHY DRUMSTICKS pictured on page 111 
Orange juice is the secret surprise in these crunchy treats. 


1 cup orange juice 

1 tablespoon salad oil 

6 chicken drumsticks (about 1144 pounds) 
14 cups corn flakes, crushed 

1 teaspoon salt 


In a shallow bowl, combine orange juice and oil. Add drum- 
sticks, turn to coat. Marinate for | hour, turning frequently. 
Preheat oven to 350°F. Grease a baking pan. Combine 
corm flake crumbs and salt; evenly coat drumsticks in mixture. 
Place in baking pan. Bake for 30 to 35 minutes or until fork- 
tender. Makes 6 servings. About 200 calories per serving. 


CHEDDAR CHEESE CARROTS pictured on page 111 


A colorful addition to the birthday party menu. 


1 package (10-0z.) mild Cheddar cheese 
Parsley sprigs Paprika 


Soften cheese to room temperature. Pull off a small amount 
and soften by working it in your hands. Roll (continued) 
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Kids and Moms 
never grow out of | 
Cream of Rice. 


Cream of Rice® is a very special cereal. Perfect for 
babies because it’s so gentle. Perfect for Moms 
because the creamy taste goes well with other 
flavors, too. So as this baby grew, they both could 
enjoy Cream of Rice any way they pleased — with 
honey or brown sugar, fresh strawberries and cin- 
namon, even with maple syrup.and bits of bacon. 

Creamy, delicious Cream of Rice —it’s the 
cereal the whole family can grow up with. 


_. So gentle, 
it’s delicious 
plain or fancy. 
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Dining out? Ask for Egg Beaters’ 
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Of all the leading brands, Fleisch- 
manns Margarine is the only one made 
of 100% corn oil. That means it’s low in See | 
saturated fats, high in polyunsaturates, : - 
and contains Ree What’s | Fleischmann’ 
more, Fleischmann’s has a light, deli- Ba. made from 100% CORNOIL“y 
ious taste that goes with everything. 3 
a your own survey. Try 
manns Margarine with your 
‘amily. And taste for yourself why it 
ib sible eating delicious. 
ischmann’s 100% Corn Oil Mar- 
ives you more than good taste. 
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MAGIC BIRTHDAY PARTY 


continued 






a ball. Then, rubbing palms together, taper one end 
point to form into a carrot-shape. Roll in paprika. Gar- 
with a sprig of parsley for carrot top. Cover and refrig- 
e. Makes 30 carrots. About 40 calories each. 


MAGIC PEARL POTATOES pictured on page 111 


vat’s the magic pearl? Pearl onions, of course. The child 
o finds two gets a prize. 

r (3-0z.) cocktail onions 

ps hot, mashed potatoes (we used instant) 

up grated Parmesan cheese 

blespoons butter or margarine, melted 

sley, for garnish 

ce 1 onion in each of 5 shell-shaped ramekins and 2 onions 
bne ramekin; set aside. In saucepan, beat mashed potatoes, 
bese and melted butter until smooth. Spoon into ramekins. 
imish each with parsley. Serve immediately. Makes 6 sery- 


is. About 260 calories per serving. 
BANANA NOG pictured on page 111 
wtritious drink to serve at the birthday party or anytime. 


| 
i 
1 


1 egg white (use yolk for egg paints) 
1 whole egg 
6 cinnamon sticks 


1edium bananas 
iblespoons honey 
saspoon nutmeg 
ups milk 

nbine first 6 ingredients in blender container. Puree until 
oth; refrigerate. To serve, pour into cups; garnish each 
hh cinnamon stick. Makes 8 cups or 6 servings. About 165 
ries per cup. 


MICE CREAM pictured on page 111 


orable creatures to delight the birthday child and guests. 
> any flavor ice cream. 
ints vanillaice cream 6 whole almonds 


onpareil candies 6 chocolate chips 
1 licorice lace 


th ice cream scoop (we used a 4-oz. or No. 12 scoop) 
ke 6 balls and place on chilled cookie sheet. Place in 
-Zer. 

Sut red licorice in 18 three-inch strips for tails and 
liskers. Cut each chocolate chip in half. Take ice cream 
| of freezer. For each mouse, use nonpareils for ears, the 
‘colate chip halves for eyes, almond for nose and 3 red 
rice strips for whiskers and tail. 

iVrap tray with plastic wrap and return to freezer until 
Ving time. Makes 6 mice. About 280 calories per serving. 


MAGIC CARD COOKIES pictured on page 111 
ble cards—perfect favors for your magic party. 


| cups sifted confectioners’ sugar 
‘ip butter or margarine, softened 


teaspoons vanilla extract 
cups unsifted all-purpose flour 
’aspoons ground cardamom 
paspoon baking soda 
}aspoon cream of tartar 
1; yolk paints (see note below) 


ja large mixing bowl, combine the sugar and butter or 
f-garine. Beat at medium speed until fluffy. Add 1 egg 
“| vanilla extract; mix thoroughly. 

‘ift dry ingredients together. Add to the egg mixture and 
‘tinue mixing until well combined. Form dough into a 
)|, wrap in waxed paper and refrigerate for 2 to 3 hours. 
Divide dough in half. Roll one-half out on a lightly floured 
face to a 15x9-inch rectangle. Cut into ten 4%x3-inch 
‘angles. Carefully transfer to lightly greased cookie sheets. 
eat procedure with remaining dough. 

reheat oven to 375° F. Prepare egg yolk (continued) 
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#/ 1n a séries 


Clip and fold these recipes for your file. 


Delicious meals with no last minute fuss...are 
planned for extra-special flavor—thanks to Lea & Perrins, 
the Original Worcestershire Sauce. Its century-old recipe 
uses only natural ingredients to give meals a hearty touch 
that’s guaranteed to please. 


Hearty Stew-p (deliciously in between stew and soup) 
2 |b. beef for stew, cut 5 tsp. Lea & Perrins 
in 14-inch pieces Worcestershire Sauce 
2 Tbsp. oil 4 cups potato chunks 
l cup chopped onions 2 cups sliced carrots 
lcan (101% oz.) 1 package (9 oz.) frozen 
condensed beef broth cut green beans 
11% tsp. salt 


Brown beef well in hot oil. Add next 4 ingredients and 1 cup 
water. Bring to boil. Simmer, covered, 1 hour. Stir in potatoes 
and carrots; simmer, covered, 45 minutes. Add green beans; sim- 
mer, covered, until meat and vegetables are fork-tender, about 
5 minutes.’ * Serve i in bowls with crusty rolls. Serves 6. 


Easy Chicken Brunswick 
21/2 |b. chicken parts 
2 Tbsp. oil 
lcan (1034 oz.) condensed 
chicken gumbo soup 


1 can (12 oz.) vacuum packed 
whole kernel corn 

1 Tbsp. Lea & Perrins 
Worcestershire Sauce 


In a large skillet brown chicken in oil for 15 to 20 minutes; drain 
fat. Stir in remaining ingredients. Cover and simmer until 
chicken is tender, about 30 minutes.* Serve with steamed rice 
and tossed green salad. Serves 4. 


Saucy Budget Steak 

Brown 2 1b. boneless shoulder or chuck steak in preheated 
425°F. oven 20 minutes; drain fat. Reduce temperature to 
325°F. Combine 12 cup water, 14 cup catsup, 2 Tbsp. brown 
sugar, 2 Tbsp. Lea & Perrins Worcestershire Sauce and 1 tsp. 
salt; pour over meat. Cover tightly and bake until tender, about 
114 hours.* Spoon gravy over sliced meat. Serves 4-6. 


*Can be made ahead, refrigerated and reheated, covered 


Lea & Perrins. The people who know their sauces. 


For your free Worcestershire recipe book, write Lea & Perrins, 
Dept B3, Fair Lawn, N.J. 07410. 




















ae nights when my husband 
came home from work, he was 
so hungry he could eat a horse. 
Unfortunately, he just couldn’t 
eat my chicken. In fact, to tell you 
the truth, no one really could. 
My husband pecked. My 

daughter ate like a bird. Even 


my mother-in-law wouldn’t fight 
for the neck 

Not that I ever did anything to 
make it taste bad, mind you. Per- 
sonally, I always felt I could be 
another Julia Ch f I ever really 


t that ] 


noe 
"Oo 


learned to cook. 
never did much of 


£2 Ew. Ra Oo See 


When my husband used to save the wishbone, 
I knew what he was wishing for. 


special, to make my chicken taste 





more than just a cooking bag. So 
it does a lot more when you use it 
fm tocook. For meat loaf, pork chops, 
® spare ribs, or stews. Or, even 
| for one of my chickens. 

And the results are everything 
= you could wish for. Meats come 
= out succulent, juicy and tender. 
With a delicious flavor of spices J 
and herbs. And, the natural juices 
make a perfect base for gravy. 

Which made a big difference in 
the chicken I make. And a 
noticeable difference in my life. 

Suddenly my family started 
showing up for dinner. On time. 
My husband started coming home 
for lunch. Even our relatives 
started dropping by again. 

You know, just to sit around 
and chew the fat. 

And with McCormick /Schilling 
Bag’n Season, even my leftovers 
could taste terrific. That is, if we 
ever had any chicken left over. 




























good. And with the price of meat 
and everything else, we seemed 
to have a flock of chicken around 
the house all the time. 

Kspecially leftovers. 

That is, until I discovered 
McCormick/Schilling. You know 
McCormick/Schilling are the 
spice and flavor people. So when 
it comes to making sauces, gravies 
or anything at all, they put a lot 
of good flavor into everything 3 = 
Chey make. And that goes Banas = 


uble for their Bag’n Season. ae saerertet 
McCormick /Schilling 


see, Bag’n Season is a lot 


McCormick/Schilling flavor makes 
all the difference in the world. 





AAcIC BIRTHDAY PARTY 


Ay continued 


‘ints (see below). With small brushes, 
‘aint your favorite card suit on each 
ugh rectangle. Bake for 10 to 12 
‘inutes. Let cool for 10 minutes on 


= pokie sheet and then transfer to wire 
' ck to cool completely. Wrap each in 
astic wrap. Makes 20 cookies. About 
135 calories each. 

\) orE: To make Egg yolk paints, beat 


egg yolks lightly; divide evenly into 


| bowls. For yellow: stir in % teaspoon 


j2llow food color. For red: stir in 4 tea- 
{}00n red food color. For green, stir in 
:| teaspoon green food color. For black: 
jir in 1% teaspoons green food color, 
| teaspoons red food color and 5 drops 


_|lue food color. 
al 


WA 


MAGIC TOP HAT CAKE 
th pictured on page 110 

'0 make our top hat cake, the batter 
just be prepared three times. Here we 
liga the recipe for one batch (which, 
Ht itself, makes a super two-layer cake). 


| ake Batter 

i 5 eggs 

| 2% cups sugar 

134 cups milk 
4 squares (1-0z. each) unsweetened 

chocolate 

YZ cup shortening 

¥4, cup butter or margarine 
2 teaspoons vanilla extract 
3 cups sifted cake flour 
114 teaspoons baking soda 
34 teaspoon salt 
| cup grape jelly, melted 
vandles 










th 


rease and lightly flour one 12x2-inch 
und cake pan and three 8x2-inch 
und cake pans; set aside. 

| Beat one egg in a medium saucepan. 
tir in 1 cup sugar and % cup milk until 
jnixed; add chocolate. Cook over low 
heat, stirring constantly, until chocolate 
nelts and mixture thickens. Remove 
‘rom heat and cool to room temperature. 
| Preheat oven to 350°F. Combine 
Jhortening and butter or margarine in 
large mixer bowl. With electric mixer at 
hedium speed, add remaining 1% cups 
‘ugar and cream until light and fluffy. 
stir in vanilla. Then add remaining 4 
/ggs, one at a time, beating well after 
‘ach addition, scraping bowl occasion- 
lly. 

Sift flour, soda and salt 4 times. With 
aixer at low speed, gradually add dry 
ngredients into creamed mixture alter- 
1ately with remaining 1 cup milk, be- 
sinning and ending with dry ingredi- 
mts. Add chocolate mixture and con- 
inue mixing until well combined. Batter 
‘ields 8 cups. 

Divide batter evenly into each of two 
3-inch cake pans. Bake for 40 to 45 min- 
ites or until toothpick inserted in center 
omes out clean. 

Repeat batter recipe 2 more times. 
‘rom second batch, pour 4 (continued) 
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Chicken a la Francaise 
3 cups hot cooked rice 
2 whole chicken breasts, skinned, 
boned, and cut in thin strips 
(about 1 pound)* 
114 teaspoons salt 
1% teaspoon pepper 
2 tablespoons butter or margarine 
1 cup sliced green onions 
with tops 
1 can (8 ounces) sliced 
mushrooms (drain; reserve 
liquid) 
12 cup dry sherry 
1 cup fresh or frozen green peas 
1% cups chicken broth 
3 fresh tomatoes, peeled and cut 
in eighths 
2 tablespoons cornstarch 


While rice is cooking, season 
chicken with salt and pepper; sauté 
in butter until browned. Add onions 
and mushrooms; continue cooking 





2 minutes longer. Stir in sherry, 
peas, and broth. Cover and simmer 
about 20 minutes. Add tomatoes. 
Dissolve cornstarch in mushroom 
liquid and stir into chicken mixture. 
Cook, stirring frequently, about 5 
minutes longer. Serve over beds of 
fluffy rice. Garnish with chopped 
fresh parsley, if desired. 

Makes 6 servings. 


*1'% pounds before skinning and boning. 


| For other menu-stretching 

| recipes, wnite to: 

| Rice Council of America, Dept. L, 

| Box 22800, Houston, Texas 77027. 
. Name 
| Street 


ie. 
| City 


1 State Zip Es ce 
LE 


©Rice Council for Market Development 1976 


RICE. 


A great eating idea whose time has come. 














MAGIC BIE RTHDAY PARTY 


cups into remaining 8-inch cake pan; 
bake as above. Set remaining 4 cups 
batter aside. Prepare last batch of cake 
batter: combine’ with 4 cups of batter 
from second batch and pour into 12-inch 
pan (12 cups of batter is required for 
12-inch layer). Bake 12-inch layer for 
1% hours, or until cake tester inserted in 
center comes out clean. 

Cool cakes in pan 10 minutes and 
then invert on wire racks. Wrap in plas- 
tic wrap or foil and freeze up to 3 weeks; 
or, refrigerate for 24 hours so layers will 
be firm enough to hold their shape. 

Ed Note: You can use cake mix, as fol- 
lows: 4 packages chocolate 2-layer cake 
mix as label directs, but reduce water 
by one-third for each package. Bake 8- 
inch layers as directed above; bake 12- 
inch for one hour. Cool, wrap and re- 
frigerate all for at least 24 hours before 
assembling. 

To shape top hat. With a 14-inch round 
cookie cutter cut out 3 “cupcakes” from 
each of two 8-inch cake layers. Start 
cutting at center of each layer. Set aside 
cupcakes to finish later (see recipe be- 
low). You can cut up to 5 cupcakes from 
each layer, but keep near the center of 
cake. 

Place the 12-inch layer on a large 
serving platter or cookie sheet. This is 
the hat base or “brim.” Using a very 
long sharp knife (a serrated blade is 
good) shave two opposite sides slightly 
to tum the round shape into an oval 
(remember top hats are not completely 
round). Now stack the uncut 8-inch 
layer in center of the 12-inch layer, then 
carefully pile the two cut 8-inch layers 
on top of that. This is now the basic 
crown of the top hat. Shave them slight- 
ly to conform to the oval shape of the 
base. Also trim the inside of the two cut 
layers so that only a l-inch rim is left. 
This will form the “secret” compart- 
ment for the Rabbit Cupcakes. (Save 
cake scraps for snacks. ) 

Now we want to shape the brim of 
the 12-inch base so that it resembles a 
proper top hat. Work as carefully as you 
can but don’t worry too much about 
nicks or breaks, for the later glazing 
and icing will cover any mistakes. On 
the two opposite sides that we trimmed 
to make the oval (we'll now call them 
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A and B-—see diagram 1 below) cut 
down from the top edge at a 45° angle 
in one 6 to 8-inch strip. Remove strips 
A and B and place on top of brim—as in 
diagram 2. Now we want to shave a bit 
off the other two sides—we show one 
side in diagram 3. Continue the dip 
begun at the peak of A down about half 
an inch in center of side and back up to 
tip of B. Also shave slightly on the bot- 
tom. Work slowly until you get the feel 
of how easy it is to “sculpt” the cake. 
Do the same sculpting on opposite side. 
With soft bristle brush, glaze cake with 
1 cup melted jelly and refrigerate until 
glaze hardens—about 2 hours. This will 
seal and firm the cake. 

Cut an oval piece of cardboard to 
cover the top of hat as a lid; set aside. 

Before frosting, place 6 cake rabbits 
inside top hat. Frost top and sides of 
cake with Chocolate Frosting (recipe 
follows). Cover top of cake with card- 
board lid and frost with Chocolate Frost- 
ing. For shiny surface, dip knife in wa- 
ter and smooth over Chocolate Frosting. 
Fit a pastry bag with a No. 2B decorat- 
ing tip and fill with pink icing (see 
White Frosting). Pipe around lower 
crown to form hat band. If desired, dec- 
orate band with small pink candies. 

To serve, press candles into lid of hat; 
light. After candles are blown out, re- 
move lid. Voila! The rabbits are pulled 
out of the hat by the birthday child. 

Slice cake vertically around hat band; 
cut brim into wedge-shaped pieces. 
Then cut crown into wedge-shaped 
pieces. Makes 30-36 servings. About 
530 calories each. 


Chocolate Frosting 

12 squares (1-0z. each) unsweetened 
chocolate 

6 eggs 

4'% cups sugar 

114 cups milk 

3 tablespoons butter or margarine 

1 tablespoon vanilla extract 

Pinch salt 

1 cup confectioners’ sugar 


Melt chocolate in small saucepan over 
low heat, stirring constantly, until 
smooth; set aside. 

In large saucepan, beat eggs until 
foamy. Add sugar, milk and butter or 
margarine. Cook over low heat, stirring 
constantly, until sugar dissolves and but- 
ter melts. Continue cooking until mix- 
ture begins to boil. Boil for 1 minute, 
stirring. Remove from heat. Pour into 
large mixing bowl. Add chocolate, va- 
nilla and salt and beat with electric 
mixer, Gradually add the confectioners’ 
sugar. Continue beating for 10 minutes 
or until sugar is dissolved. Makes 8 cups; 
about 720 calories per cup. Cover and 
refrigerate for 24 hours. Bring to room 
temperature before spreading. 

Note: This recipe will frost the entire 
top hat cake. 


Cupcakes 


Rabbit 
2 Cup grape jelly, melted 


6 to 10 round cake pieces (as cut out 
in cake batter directions) 
Midget paper cupcakes liners 


White Frosting 
Vy ae butter or margarine, softened 
1 package (16-0z.) confectioners’ suga 
1 egg white (use yolk for egg paint) 
Pinch of salt 
Y%, cup milk 

Red food color 

2 marshmallows 

30 small round white candies 


With melted jelly, brush sides of cak 
pieces. Refrigerate until glaze hardens 
Place cakes in midget paper cupcak 
liners. 

To prepare White Frosting, place butte 
or margarine in small mixing bowl. Ade 
confectioners’ sugar, egg white, salt anc 
milk. Beat until smooth and fluffy. Re 
move % cup for piping hat band; stir ix 
enough red food color to tint it pink. Sel 
pink icing aside. (White Frosting may 
be made 24 hours ahead. ) 

To prepare cupcakes: With remainin 
frosting, frost evenly top of cupcakes 
For rabbit ears, with scissors, cut eacl 
marshmallow into 3 circles; cut eacl 
circle in half. Press “ears” and candies 
for eyes and nose into frosting. With red 
food color, paint on pupils, whiskers and 
inside of “ears.” Set aside to dry. En 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economists. 


BEVERAGES 

Banana Nog, p. 131 

Bloody Burro, p, 126 

Golaen Apricot Milkshake, p. 118 


DESSERTS 

Ambrosia, p. 120 

Apple-Pear Cheese Tarts, p. 116 
Applesauce Cake with Orange Spread, p. 118 
Chocolate Chip Cookies, p. 135 

Diet-Lite Coffee Dessert, p. 120 
Date-Brown Rice Pudding, p. 120 

Frozen Bananapops, p. 135 

Jello Chocolate Pudding Cake, p. 14 

Magic Card Cookies, p. 131 

Magic Top Hat Cake, p. 133 

Mice Cream, p. 131 

Peanut Butter Cup Cakes, p. 116 

Peanut Butter Marshmallow Treats, p. 135 
Soft Carrot Raisin Cookies,. p. 120 


ENTREES 

Best-Ever Meat Loaf, p. 113 
California Siesta Fiesta, p. 122 
Chicken a la Francaise, p. 133 
Cornish Meat Turnovers, p. 118 
Crunchy Drumsticks, p. 129 

Easy Chicken Brunswick, p. 131 
Hearty Stew-p, p. a 

Penthouse Chicken, 113 

Pork Loin-To Periection, p. 113 
Saucy Budget Steak, p. 113 

Sherried Chicken-Asparagus Rolls, p. 116 
Spaghetti with Meat Sauce, p. 113 
Spanish Chicken, p. 125 

Spicy Meat- Se Tomatoes, p. 126 
Stir-Fry Beef, 121 

Sweet and Sour Chicken, p. 119 
Tomato Pizza, p. 123 












ees 





MISCELLANEOUS 

Cheddar Cheese Carrots, p. 1g1 
Garden Dip, p. 113 

Sesame Seed Bread sticks, p. 116 


- 


SALADS 

Cheese Stuffed Tomatoes, p. 123 

Crunchy Sesame-Stuffed Celery, p. 120 

Greek Salad with Spicy Garden ‘Dressing, p. 120 
Marinated Tomato Salad, p. 126 

Mild Marinated Vegetables, p. 116 

Refreshing Zucchini Salad, p. 116 


SANDWICHES 

Bean Sprout-Avocado Sandwich, p. 120 
Cheesy Apple-Peanut Butter Sandwich, p. 126 
Hearty Meat Loaf Sandwich, p. 1 


SAUCES 

Basic Tomato Sauce, p. 12 

Lena Mae’s yr Tomato ‘chili Sauce, p. 126 
Marinara Sauce, 125 

Meat Sauce, p. 125 


SOUPS 
Chilled Cucumber Soup, p. 116 
Iced Cold Tomato Soup, p. 125 


VEGETABLES 
Magic Pearl Potatoes, p. 129 
Vegetable Medley, p. 113 





snappy aiter-school treats ool 
gS Rice Krispies. 










Be the firston the block >". 
to make a Bananapop. 


FROZEN BANANAPOPS + 


1% cups Kellogg’s Rice Krispies cereal 
3 tablespoons regular margarine 
or butter 
¥2 cup semi-sweet chocolate morsels 
4 firm bananas 


Chocolate chip 
cookies with 








Snap! Crackle! Pop! ™ 8 wooden skewers 
1. Measure Rice Krispies cereal into shallow dish 
: CHOCOLATE CHIP COOKIES Orpariselaside | 
'|\34 cups regular all-purpose %4 cup firmly packed brown 2. Melt margarine and chocolate morsels together in 
flour sugar small saucepan over very low heat, stirring con- 
4 1 teaspoon baking soda 2 eggs e : Soot Pour chocolate mixture into a 
| 4% teaspoon salt 1 teaspoon vanilla flavoring second shallow dish or pan. Set aside. 
1 cup regular margarine or 2 cups Kellogg’s Rice 3. Peel bananas. Cut in half crosswise. Insert skewer into 
butter, softened Krispies cereal cut end of each half. Immediately dip each banana in 
% cup granulated 1 pkg. (6 0z., 1 cup) semi- melted chocolate to coat evenly. Roll in cereal, pressing 
sugar sweet chocolate morsels cereal gently into chocolate. Place on waxed paper- 


lined tray. Freeze until firm, about 2 hours. Serve frozen. 
To store, wrap individually in aluminum foil. Return 

to freezer. 

Yield: 8 servings 


‘1. Stir together flour, soda and salt Set aside. 

2. Measure margarine, granulated sugar and brown sugar into large 
mixing bowl. Beat until well blended. Add egg and vanilla. Beat 
well. Add dry ingredients. Mix until combined. Stir in Rice 
Krispies cereal and chocolate morsels. Drop by level measuring- 
tablespoon onto greased baking sheets. 

)3. Bake in oven at 350°F. about 10 minutes or until lightly browned. 

| Cool about 1 minute before removing from baking sheets. Place 

on wire racks, 

_ Yield: about 6 dozen cookies, 2!2 inches in diameter 



















Kellogg’s®Rice Krispies® doesn't go to 
sleep after breakfast It’s great in dozens 
of delicious, no-fuss recipes. For a free 
Rice Krispies recipe folder, write: 
Kellogg Co., Dept RK, Battle Creek, 
Mich. 49016. 





| 5 
_ Peanut buttery treats you don’t have to bake. 
) PEANUT BUTTER MARSHMALLOW TREATS 


® ® 
cup regular margarine 1. Melt margarine in large saucepan over low heat Add Don’t let it sit 
or butter marshmallows and stir until completely melted. Cook 3 





pkg. (10 oz., about 40) to 4 minutes longer, stirring constantly. Remove from heat @ 

‘regular marshmallows 2. Stir peanut butter into marshmallow mixture. 

OR 4 cups miniature 3. Add Rice Krispies cereal. Stir until well coated. e 
marshmallows 4 Using buttered spatula or waxed paper, press mixture evenly | 
cup peanut butter into buttered 13 x 9 x 2-inch pan. Cut into squares when cool. Kell 76 Kell | 

cups KELLOGG’S RICE Yield: 24 squares, 2 x 2 inches Sie libee Combaliy so 2 Oe logs Company. 


_KRISPIES cereal NOTE: Best results are obtained when using fresh marshmallows 


VBA LU. 


— Tothe56,000000 
"people who smoke 
cigarettes. 


A lot of people have been telling you not to smoke, especially cigarettes with 
high ‘tar’ and nicotine. But smoking provides you with a pleasure you don’t want _ 
to give up. 

Naturally, we're prejudiced. We're in the business of selling cigarettes. 

But there is one overriding fact that transcends whether you should or 
shouldn't smoke and that fact is that you do smoke. 

And what are they going to do about that? 

They can continue to exhort you not to smoke. Or they might look reality 
in the face and recommend that, if you smoke and want low ‘tar’ and nicotine 
ina cigarette, you smoke a cigarette like Vantage. 

And well go along with that, because there is no other cigarette like Vantage. 
Except Vantage. z 

Vantage hasa unique filter that allows rich flavor 
to come through it and yet substantially cuts down 
on tar and nicotine. | 

Not that Vantage is the lowest ‘tar’ and nicotine | 

cigarette. (But you probably wouldn’t like the lowest | 
‘tar and nicotine cigarette anyway.) | 7 MENTHOL 

Theplaintruthisthatsmokehasto 27 —_, (weet Lis 
come through a filter if taste isto come ~“*™eam’ =. OB Marine 
through a filter. And where there is taste : 
there has to be some ‘tar.’ 

But Vantage is the only cigarette that 
gives you so much flavor with so little ‘tar’ 
and nicotine. 













So much flavor that you'll never miss zs rsa ANTAGE 
your high ‘tar’ cigarette. ie } 
Li al 22102, Usa i 


ma 2 O73. 
Warning: The Surgeori General Has Determined | 


That Cigarette Smoking !s Dangerous toYour Health. FILTER: 11.mg. “tar”, 0.7 mg. nicotine, MENTHOL: 11 mg. "tar", 
pa 0.8 mg. nicotine, av. per cigarette, FIC Report APR. ‘76. 
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RESIONIC .- 
is for couples with 
more than a 
nodding acquaintance 





Steve and Jayne* say: 
Come home to OrthoTonic’s Marvelous Middle* 
and you ll feel the difference 


Once you sleep on a Restonic OrthoTonic® mattress you'll discover that the make 
of mattress matters! Restonic makes mattresses differently. The center 1/3 of every 
OrthoTonic mattress and foundation is like no other sleep system. The unique 
engineering and construction of the patented Marvelous Middle provides a ’ 
stronger support center for more restful sleep. You'll feel 
this difference! Restonic OrthoTonic Sleep Systems | 
are available at fine stores everywhere. 


teve Allen and Jayne Meadows are the Restonic Ser 
Steve Re ee 
spokes couple across the nation. | 









© Restonic Corporation 
1010 Jorie Blvd., 
Oak Brook, IL 60521 














Home 
Improvement: A 
Way of Life 


Your home is your world, and-it needs 
a change .. . to give a lift to an aging 
house, to accommodate a family need, to 
make a new environment for love and 
growth. Does improvement have to cost 
a fortune? Not if you do it yourself, the 
contemporary way, aided and abetted 
by all the new products and services 
on the market. 

Need an extra lavatory? There are 
now cinch-to-install, one-piece — sink 
units. Yearning for a new floor? Create 
one yourself. To save money, are you 
buying a new home on the “no-frills” 
builder plan? Plan your own interior 
work and let everyone pitch in. Today’s 
woman can handle plywood as well as 
pie pans; today’s teenagers have a new 
home-orientation, too. And today’s do- 
it-yourself dealers—home centers, sup- 
ply houses, hardware stores—are verita- 
ble treasure houses of ideas, demonstra- 
tions, instructions, inspirations. “I lose 
my cool in a home center,” writes a 
typical Journal reader. “I want to buy 
everything in sight and change my 
whole house.” 

This Journal Home Improvement and 
Decorating Guide is just a taste of the 
many projects you can plan. Start from 
here. Build up a file and scrapbook of 
things that can make your home more 
liveable, more fun. Explore the re- 
sources of your community. Get every- 
one in the family involved. By this time 
next year, youll have a more comforta- 
ble, serviceable, attractive home . 
and a whole new point of view! 


CREATING NEW ROOMS 

There are a number of ways to make 
a too-small house larger and more com- 
fortable. All are worth considering. if 
your family quarters are cramped, 
since looking for a larger house in to- 
day’s market can be a frustrating ex- 
perience, financially and emotionally. 
Making more efficient use of the space 
you now have, or building an addi- 
tional room, can be exciting, satisfying 
—and economical. 

Do you have unused space you've 
been overlooking? A large, under-used 
room that could be divided into two? 
A porch or an attic, an attached ga- 
rage or perhaps your basement? Creat- 
ing a new room in such spaces can be 
rewarding since much of the work can 
be done by a do-it-yourself family. 

When an attic cannot be used unless 
more light and floor space are created 
by the addition of dormer windows or 
skylights and structural changes, you 
will generally require the experienced 
hand of a carpenter or contractor. You 
don’t have to depend on a professional 


for the entire job, however. You can 
hire a contractor to build only the shell 
of a new room while you do the interior 
finishing yourself. 

You can transform an unfinished attic 
into an extra bedroom or other kinds of 
new space—if the floor beams ( “joists” ) 
are large enough to support the added 
weight of flooring, wall paneling or 
covering and a normal amount of 
furniture. Your decision to use attic 
space for a new room may depend on 
whether there is a regular stairway (or 
space to build one), rather than a drop- 
ladder leading from the main part of 
the house. You will have to install six to 
10 inches of insulation—both to keep 
summer heat out and your winter heat 
in—and in most cases some kind of 
large-capacity window fan or built-in 
exhaust fan. (Fan installation kits are 
available at home centers, or mounting 
hardware will come with the fan.) 
Good ventilation in many attics, summer 
especially, can be a real problem. 

Basements on the other hand are cool 
—and tend to be damp. The first step 
in coverting any basement space into 
a family room, workshop or hobby- 
related space, is to make sure the area 
is thoroughly dried out and the walls 
covered with an asphalt paint. (A por- 
table dehumidifier can help.) You then 
can attach thin furring strips—usually 
1x2-inch wood—to the walls as a base 
for installing paneling, wallboard or 
whatever wall covering you like. For 
flooring, you may have to lay a sub-floor, 
with insulation and a vapor barrier, on 
top of concrete. Some kinds of the new- 
er, resilient sheet flooring and tiles can 
be put down directly on the concrete. 
Check your home center flooring ex- 
pert for advice, and read carefully in- 
staliation recommendations that come 
packed with the material you select. 

In planning the conversion of an 
attic or a basement, first make a rough 
plan of each room or area and then 
fill in all measurements as carefully as 
possible. Make a cost list of the ma- 
terials you think you will need, after 
learning approximate prices. It’s a good 
idea to add about 10 percent extra to the 
list to allow for normal wastage. If you 
don’t plan to do all the work yourself, a 
rough estimate of from 60 to 75 percent 
of the total materials’ cost should be 
added for labor. A contractor, of course, 
can give you a much more precise esti- 
mate, but your own figuring can give 
you a general idea of how much the 
project will cost. 

Another likely candidate for con- 
version into bedrooms or a_ family 
room is an attached garage, which is 
sometimes even easier to transform 
than an attic or basement. The floor 
can be raised with what are called 
“sleeper” beams to the level of your 
other ground floor rooms and _ heating 
and electrical connections (continued) 
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mntinued 
run under the new floor to existing con- 
nections in the main part of the house. 
[he garage door can be turned into a 
window wall. Thé walls, once insulated, 


can be covered with paneling or wall- 
board. If you have a double garage, you 
might consider using only half the space, 
leaving the other half for one car. 

Compared to a do-it-yourself con- 
version of an unused attic or basement, 
building an extension onto your house 
is another story entirely. Adding a room 
or a new wing entails more expertise 
than most home carpenters are likely 
to have. In most cases, professional ex- 
pertise will save you time, trouble and 
money. Remember, local zoning laws 
and building codes must be checked. 

Even the construction of a single 
room at the back of your house, at a 
place where you already have a door 
(so that you would not have to knock 
through any existing wall), still means 
that at some point the roof of the new 
addition will have to be cut into your 
existing roof, And exterior walls will 
have to be blended. Otherwise, you 
will not have a really sound addition, 
and certainly not one that harmonizes 
with the rest of your house. 


SOLVING YOUR 
CEILING PROBLEMS 

For years on end there was nothing 
much to do with a ceiling except plas- 
ter, paint or paper it—period. But now 
we have a variety of ceiling tiles, and 
the decorating life—at least insofar as 
a cracking and peeling expanse over- 
head is concerned—is not only simpler, 
it keeps getting more attractive all the 
time. Manufacturers are continually 
coming up with new kinds of tiles and 
ceiling patterns, and new ways of in- 
stalling the tiles that couldn’t be easier. 

A ceiling in a kitchen or bath that 
stains easily from cooking fumes or 
excessive moisture can be transformed 
over a weekend into a_ scrubbable, 
vinyl-clad expanse that’s a snap to keep 
clean and presentable. An ugly ceiling 
in any room, or one that insists on 
cracking and peeling no matter how 
often it’s repaired or painted can be 
covered almost as easily. Even a ceil- 
ing that insists on sloping off into one 
corner of a room finally can be straight- 
ened out, once and for all. 

If your house is getting noisier than 
you like these days, consider acoustical 
tile. A ceiling is the largest sound-re- 
flecting surface in a 
tional, hard-surfa 


room, and tradi- 
ylaster or board 


ceilings are not very effective nois¢ 
mufflers. Acoustical 

As a rule, an inst urself tiled 
ceiling will cost less t! lf what it 


would cost to replaster th: 
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ng. And 


tiles now come in such a wide variety 
of finishes and designs that there’s sure 
to be something that will fit your needs. 

There are three basic ways to put 
up a tile ceiling. If the existing ceiling 
you want to cover is smooth and struc- 
turally sound, all you have to do is 
clean it and then cement tiles directly 
over that surface. If the ceiling is 
damaged or uneven, however, you 
have to attach furring strips—narrow 
1x2-inch wooden strips—to your ceil- 
ing and then staple or glue the tiles to 
those strips. 

The third method is to install a sus- 
pended grid from the old ceiling into 
which tiles can be slipped quickly and 
easily. The grid is hung on wires from 
above and the installation of the tiles 
varies depending on the product you 
are using, but most manufacturers pub- 
lish excellent, easy-to-follow, how-to 
instructions. One of the newest sus- 
pended ceiling systems offers a wide 
variety of tiles that can be installed so 
that no seam shows between tiles. 

All three methods of ceiling tile in- 
stallation—glued, stapled or suspended 
grid—are within the average abilities of 
a do-it-yourselfer, And the time it takes 
to use any one of the methods to cover 
a ceiling in a 10x12-foot room is usual- 
ly a weekend. Don’t forget, however, 
that if you want to make changes in 
your present overhead lighting system 
when you're installing ceiling tile, you 
have to plan on doing it before you 
start installing the tile. If youre going 
to install a suspended ceiling, ask your 
home center about the new, recessed 
lighting fixtures now available. Many 
now are size-matched to the dimensions 
of the new ceiling tiles. 

Professionals have been using tex- 
tured paints to conceal cracks and 
seams in ceilings and to dress up ceil- 
ing areas for years. Now the textured 
paints are widely available for do-it- 
yourselfers. They come with detailed 
instructions for the easiest application 
and with specific suggestions for the 
best types of brushes or rollers to use. 
For little more than the cost of regular 
paints, you can have a newly redeco- 
rated ceiling with the look of stucco, 
sandstone or other texture, and in an 
assortment of colors. 

Like textured paint, vinyl-backed 
“wallpaper” used on a ceiling also can 
hide imperfections and give not only 
the ceiling but the whole room an ex- 
citing and attractive “custom” look. 
It’s sometimes difficult to use wall- 
paper on ceilings, however, unless you 
intend to paper the entire room; but 
if you are papering instead of painting, 
it's then as easy to handle the ceiling 
as the walls (but definitely plan to do 
the ceiling before the walls). Wall- 
paper strips on a ceiling always are 
hung across the room—across the short- 
er dimension—rather than down the 


re 


length of the ceiling because shorter 
strips, of course, are easier to handle. 

Urethane beams, which simulate old 
and heavy timbers but actually are 
very lightweight and easy to handle, 
can give an especially interesting 
“beamed-ceiling” look to any room. 
The beams come in a number of dif- 
ferent styles and sizes, ranging from 6 
to 18 feet, and they can be trimmed 
with little trouble with a hand saw or 
a small electric sabre or jig saw. To 
install the beams you have to use a 
special adhesive that is applied to the 
ceiling with a caulking gun and which) 
will hold the beams firmly after only 
two, short minutes. 


THE KITCHEN AND 
THE BATHROOM | 
Efficiency and comfort are the most 
important considerations when it comes 
to kitchens or bathrooms. A_ full-time 
homemaker can spend as much as 50 
percent of her day in the kitchen; a 
working wife and mother has an equal 
need for a labor-saving layout. 

Saving steps and being able to work 
in an area without through traffic from 
other rooms is a major help. Some 
kitchens, primarily the ones built in a 
U-shape, offer those advantages al- 
ready. With the refrigerator against 
one wall, the stove against another and 
the sink against still another—forming 
the points of an unseen triangle—it is 
easy to move back and forth from each 
crucial area (unless, of course, the dis- 
tance between any two points is more 
than about eight feet). If you're lucky 
enough to have this kind of layout al- 
ready, but still feel your kitchen needs) 
improving, you can concentrate on such. 
things as the creation of new counter- 
top and cabinet space, and better light- 
ing and ventilation in the room. 

It is both difficult and expensive to 
move existing utilities in a kitchen, but 
if your present space is truly inefh- 
cient, a much-improved working lay- 
out might be worth the money and ef- 
fort. Investigate the possibilities with a 
kitchen contractor or a company that 
specializes in kitchen equipment. 

Aside from major renovations, of 
course, there are dozens of things you’ 
can do yourself to make your kitchen 
both more functional'and more pleas- 
ant. Good ventilatian and lighting, for 
instance, can make a world of differ- 
ence. So can new cabinets, or a new 
low-maintenance floor, or heatproof 
countertops beside your stove, or a 
convenient “butcher-block” surface for 
a perfect cutting and slicing area. 

Lighting in a kitchen should be dis- 
tributed evenly enough so that you do 
not have to work in your own shadow 
and strong enough so that you can see 
into cabinet corners and read the small 
print of a recipe or on a food label. 
The new, widely available (continued) 
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track lighting with movable “spotlights,” 
can offer an exciting lighting variation 
in a remodeled kitchen. 

If the overhead fixtures you now have 
don’t supply enough light—and they 
rarely do—you should consider install- 
ing additional lighting under cabinets 
over particularly busy work surfaces or 
much-used appliances. 

For better air in your kitchen, free 
of the smoke and grease that are so hard 
on walls and ceiling—and your own 
peace of mind—cooking vapors either 
should be vented to the outside or at 
least filtered. The perfect time to install 
the proper range hood above your cook- 
ing area and an exhaust fan built into 
a wall near the range to vent fumes to 
the outside is when you are remodeling 
or redecorating. 

If cabinets and counters are your 
problem, you can find new, pre-made 
kitchen cabinets at your local home 
center. You can also buy new cabinet 
fronts in unfinished woods that can 
be painted or stained to match perfect- 
ly the ones you already have, or to 
change completely the kitchen’s ap- 
pearance with a different stain or paint. 
Another solution might be to strip and 
refinish old cabinets, adding new dec- 
orative hardware and molding. 

If you are remodeling, you will cer- 
tainly consider replacements or addi- 
tional appliances. Keep in mind that 
appliance manufacturers are acutely 
aware of the energy shortage and most 
have done something about it. Before 
buying new appliances, look for the 
energy-saving options available. Most 
new refrigerator-freezer compartments 
feature special cabinet insulation. Re- 
frigerators may also have a control 
switch used to raise or lower the tem- 
perature within according to the out- 
side temperature; make sure it is easily 
accessible and adjustable. Some dish- 
washers have “energy options’—a “dry” 
selector switch to air dry or activate 
the heater during the drying portion of 
the cycle. You can add heat during the 
washing and drying as you wish, thus 
being able to control a portion of the 
energy used by the dishwasher. 

Don’t forget appliance decorative 
touches. Many new dishwashers have 
interchangeable colored front panels 


to change with a change in decor. Re- 
frigerators and trash compactors have 
decorative front panel kits. A magnetic 
strip holds the panels firmly against the 
door and they will not fall off even if 


the door is slamm« 
Another additi = 


onsider is a 
water naturalizer that can be installed 
easily under the sink naturalizer 
employs an activated ind ion- 
ized filter that removes chlo: s color, 
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odor-causing agents, chemical deter- 
gents, rust and sediments to give you 
pure drinking water at all times. 

New, plastic countertop materials 
come in many colors and textures. Sold 
by the yard, they can be installed easily 
with a special laminating cement. They 
can give a fresh, coordinated color look 
to your countertops. 

Remodeling your bathroom usually is 
a much simpler undertaking than re- 
modeling a kitchen—depending on how 
extensive your changes are. Almost ev- 
erything that needs to be done to 
modernize the bath, from changing the 
wallcovering to installing new fixtures, 
can be done by you without profes- 
sional help. 

In recent years, manufacturers of 
bathroom equipment have produced 
attractive, one-piece units that make it 
possible for the home handyman _ to 
handle even a tub, shower or lavatory 
installation. The best thing about these 
one-piece assemblies is that you don’t 
have to go to the trouble and expense 
of tiling or paneling around them, and 
they are available in a variety of sizes, 
shapes and colors. They are not pro- 
hibitively expensive, and once installed 
they are easy to keep clean. 

If you don’t need new fixtures but 
would like to “dress-up” or improve the 
ones you have, you can buy pre-built 
bathroom vanities and cabinets. One of 
the most popular bathroom additions is 
a sliding glass door for the tub and 
shower area. They come with complete 
instructions for installation and the job 
usually takes about one hour. 

Installing ceramic tiles on the floor or 
walls of a bathroom once was a job 
only for professionals, but today you 
can buy tiles that come on 12x12-inch 
mesh sheets (some are 12x24-inches), 
with matching curved pieces for corners. 
Pre-grouted ceramic tiles now are avail- 
able and make do-it-yourself installation 
easier and quicker. 

When existing tiles are cracked or 
badly discolored but you don’t con- 
template remodeling immediately, you 
might try some of the new peel-and- 
stick tile appliqués. They are water- 
proof, stain and mildew-resistant and 
—of course—washable. 

Vinyl and plastic-laminate wall cov- 
erings for the bath also come in easy-to- 
handle sheets and are now available in 
attractive colors and patterns. 


THE FLOORS HAVE IT 

Sometimes a new floor or a new floor 
covering is all that’s needed to give a 
room a totally new and exciting look. 
It’s a tempting thought if your budget 
is limited or if you would like to com- 
pletely redecorate a room in several 
easy stages, starting at the bottom. 
The days of having to pay a professional 
to create a beautiful floor in your home 
are no more; new fashions in floor cov- 


ar &, 
erings make do-it-yourself installatio 
quick and easy. 

New, resilient, sheet flooring an 
tiles, including the “self-stick” varie 
carpeting, even ceramic and mosai 
tiles, are available in a wide range o 
colors, textures and_ patterns. 
come packed with detailed, 
language” installation instructions thal 
make the job easy for those who haven 
tried it before. 

Let the condition of your existing 
floors and the atmosphere you want t 
create help you decide the type 
flooring to buy. Take the time to loo 
at all the types available at your loca 
home center (come with floor measure 
ments so that you can get approximat 
costs for the different types of flooring 

Resilient flooring is an excellen 
choice for many rooms. It comes. it 
sheet form—vinyl—and tiles in vinyl 
vinyl abestos, asphalt and cork. The 
variety of colors and patterns availabl¢ 
in sheet vinyl form is literally amazing 
with styles to suit any decor. 
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to worry about “bubbling” because the 
vinyl is elastic and settles into shape 
after 24 hours. 

There is now cushioned sheet viny 
in 15-foot widths, in addition to thé 
standard 6-, 9- and 12-foot widths o 
the market until now, so that it can be 
installed in larger rooms without seams 
If you don’t staple the flooring in place 
there’s a new foam flooring adhesive 
that comes in aerosol cans and shoots 
out like shaving cream. 

Vinyl sheet flooring requires only 4 
few tools to install—a_ straight-blad 
utility knife, tape measure, shears, a 
staple gun (or adhesive) and some- 
thing to use as a straight edge, such as 
a metal-edged yardstick, metal ruler of 
even a narrow piece of scrap hardboard! 

The first step is to measure the floor 
to be covered accurately—with the base 
moldings removed—and to buy a piec 
at least six to eight inches wider i 
both dimensions. Make sure the floor is 
dry and clean. (If you are installing 
the new sheet vinyl over existing floor- 
ing, it must be even and cleaned of all 
wax .or other “soft” finishes.) Fit the 
flooring into the room, making sure to 
let at least a three inch overlap go up) 
the walls in both dimensions. Then cut 
down to fit the flooring into the corners 
and gradually trim the edges to fit, us- 
ing a straight edge as a guide. 

After you are sure the sheet has been 
fitted accurately, you can tack it down 
along one edge with a staple gun, then 
smooth it out toward the (continued)) 
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other walls (a push broom works well 
for this) and tack down those edges. If 
you are using an adhesive, roll the ma- 
terial back halfway and apply a band of 
foam adhesive around the edge and in 
rows on the rest of the floor about 12 
inches apart. Roll the flooring back into 
position and smooth it down with a 
broom or even a stiff scrub brush. 

To finish the job, re-install the mold- 
ings you removed, or use the new, self- 
adhesive vinyl molding that’s quick, 
clean and easy to apply. It comes in 
several forms, including rolls like tape, 
that is flexible enough to fit around 
comers and cover gaps (and staples) 
at the edges. 

Vinyl asbestos tiles are one of the 
most popular do-it-yourself floor cov- 
erings. They are durable, easy to install 
and come in both  self-sticking and 
varieties with which you use an ad- 
hesive. Most now come in the 12x12- 
inch size (a square foot), and in pat- 
terns and colors so varied that you can 
create anything from a “wood” floor to 
a Spanish-tiled effect—even a shuffle- 
board court for a family room. Many 
are available with a “no-wax’ finish. 

Installation of vinyl asbestos tiles, 
self-stick and those requiring adhesive, 
follows the same basic procedure. The 
surface on which you are going to in- 
stall the tiles must be clean, dry and 
warm (not below 50 degrees F.). Then 
you must find the center of the floor. 
The easiest way to do so is to run 
cords stretched from the midpoint of 
one wall to the opposite wall’s mid- 
point (a thumbtack or small nail can 
hold them in place), and repeated for 
the other two walls. Center the first tile 
where the cords cross, then begin plac- 
ing tiles in all four directions, working 
outward from the center. If you are us- 
ing tiles that require an adhesive, fellow 
}) the directions for spreading it found on 

the container—but don’t spread too wide 
) an area at a time. With self-sticking tiles, 
don’t remove the protective paper back- 
ing until you are ready to press them 
)) in place. With both types of tiles, place 
—do not slide them into position. 

You can trim the edge tiles as neces- 
} sary with shears or heavy-duty scissors. 
The instructions that are packed in a 
} box of tiles will tell you how to trim 
) edge tiles for a snug fit; any slight er- 
» rors of trimming will be covered when 
' you re-install the floor molding or use 
/new, ready-made vinyl or pre-finished 
wood molding. 

| Here’s a professional’s tip: All vinyl 
_ asbestos tiles install easier, and are less 
| subject to breaking when cutting, if 
| they are warm. Try to buy your tiles 
several days before you intend to lay 
the floor, and store them in a warm 


a\ 


place (in winter, placing the box near 
a radiator is practical). 

At one time, ceramic tiles were best 
left for professionals to install. But to- 
day they are designed to be put down 
by any woman or man with some time— 
and the desire for a beautiful floor. 
They provide enduring beauty but are 
more expensive than the vinyl products 
—and they are hard on the feet. If you 
like the look, fall in love with it out 
of the kitchen or other area where 
youre bound to be on your feet a lot. 

Ceramic tiles come in patterns and 
colors from brilliant Mexican to rich 
terra cotta, from pastels to earth colors. 
Mosaic tile floors have moved out of the 
bathroom with new colors and improved 
do-it-yourself installation. 

Sold in sheets measuring 1x1 or 1x2 
feet, mosaic tiles now come pre-grouted. 
They are installed with a special mastic 
(cement) applied with a notched trowel. 
The most important point to know 
about mosaic tiles is that the floor sur- 
face must be level. If the floor is un- 
even or warped, a subfloor or under- 
Jayment of plywood or hardboard will 
be required to give a smooth, level 
surface before you install the tiles. 

Ceramic and mosaic tiles are also 
hard to cut to fit in corners and edges, 
but you can rent a tile cutter where you 
purchase the tiles. Your home center 
expert can also give advice or provide 
you with literature to supplement direc- 
tions that come with your material. 

Cushion-backed carpeting is perfect 
for the do-it-yourselfer, since it elimi- 
nates the need for separate padding 
and can be installed with double-face 
tape around the room edges. Bathroom 
carpeting now comes in kits with spe- 
cial tracing paper to ensure a perfect 
fit. The carpeting is cut with ordinary 
household scissors. 

Carpet tiles can also be an attractive, 
practical flooring choice. Some varieties 
have a rubberized backing that keeps 
them in place but permits them to be 
removed easily for cleaning (some are 
even washable in an automatic washer). 
Others come in shags, low piles and 
indoor/outdoor types with a peel-and- 
stick backing. They are installed the 
same way as self-adhesive resilient tiles. 

Wood is an attractive, warm flooring 
material. Wood tiles now come with a 
foam backing (for softer tread) and are 
self-sticking. In 12-inch squares, they 
are easy to install on an existing level 
floor, with the only tool needed an elec- 
tric sabre or jig saw to cut tiles for fit. 


WALL PANELS 

When decorating a home for beauty, 
comfort and ease of maintenance, it’s 
difficult to find a more useful item than 
wall paneling. It has a durability un- 
matched by either paint or most other 
wallcoverings. 

Paneling costs 
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initially, but it pays for itself many times 
over in terms of long-lasting usefulness 
and generally low maintenance. Home- 
owners today don’t have to restrict them- 
selves to the more expensive, solid 
wood panels traditionally used in the 
past. There are many attractive and 
economical materials available on the 
market now. 

Plywood panels come veneered with 
a wide variety of hardwoods—oak, 
cherry, walnut and so on—and _tex- 
tured softwoods such as red cedar or 
knotty pine. 

One manufacturer has created a new, 


prefinished plywood panel that has a 
particularly nice “aged” look and a 


special groove pattern. The panels are 
butted side by side when they are first 
put up, but with the passing of time 
they separate to form a variety of ran- 
dom groove widths that range from 1/8 
of an inch to about 5/16 of an inch. 
This “time-lapse” grooving gives the 
paneling an even nicer look of age and 
Wear. 

In addition to plywood and plywood- 
veneered wood panels, there are new 
plastic laminates, fiber glass panels and 
prefinished hardboards. The new plas- 
tic laminates (similar to plastic-lami- 
nated kitchen countertops) are _resist- 
ant to practically every kind of abuse 
and are ideal for rooms that get a lot 
of heavy-duty use, such as a child’s 
room or a family room. 

The laminates come in many pat- 
terns, colors and textures, including 
wood-grain effects. They cannot be ap- 
plied directly to your present walls, 
but its not difficult to put up some 
kind of backing such as gypsum wall- 


~ board or plywood to your wall first and 


then to apply the laminated panels di- 
rectly to that backing with a good con- 
tact cement. 

Prefinished hardboards also will pro- 
vide you with a wallcovering that is 
moisture-resistant and will neither split 
nor crack. Hardboard panels usually 
are vinyl-faced or have baked-on fin- 
ishes, and they too are available in a 
variety of patterns and colors. 

Both plywood and hardboard panels 
can be put up in one of two ways. The 
panels can be applied directly to ex- 
isting plaster walls (or directly to studs 
in an unfinished room under construc- 
tion) with a contact-type cement. The 
walls must be in good condition, both 
smooth and even. If they are not, fur- 
ring strips (narrow strips of wood or 
metal attached to walls as a_ base) 
should be used to which the panels then 
can be attached. 

The advantage of this first method 
is that no nails are needed. Cementing 
requires a fair amount of “first-time” 


accuracy, however, so work carefully if 
you choose this method and follow the 
instructions accompanying the adhesive 
you are using as closely as possible. 

The second method of putting up 
paneling is simply to nail or staple 
each panel to studs or furred-out walls. 
This method allows a little more leeway 
for positioning errors of course; it’s often 
the preferred method among amateurs. 

But whatever method is used, putting 
up paneling actually has become one of 
the most popular of all do-it-yourself 
projects across the nation. Most all of 
the “how-to” books or manufacturers’ 
brochures available at home centers con- 
tain detailed, easy-to-follow instructions 
for the entire process—from estimating 
the amount of paneling you will need 
to the installation of the molding. 

When shopping for paneling, keep 
in mind that the conventional, vertical 
use of panels is not a hard and fast 
decorating rule. Panels can be placed 
horizontally, or even in an alternating 
horizontal/vertical “parquet” effect, to 
give a room an especially interesting or 
dramatic impact. 

If you decorate with wood or wood- 
veneered panels, remember that once 
your beautiful room is finished, you 
should give it the same care you give 
any fine wood furniture. Avoid abrasive 
detergents or heavy waxes that could 
leave deposits in the pores of the wood. 
Dust regularly with a clean cloth; cover 
a dry-mop with a dusting cloth to reach 
the highest points. For textured panel- 
ing you should use a wall brush or a 
vacuum cleaner with a brush attach- 
ment that won’t catch on the wood. 
Any random scratches can be camou- 
flaged with “crayon” sticks made ex- 
pressly for wood repairs. There also are 
special sprays available to clean and 
polish paneling. 

Sunlight tends to mellow wood, so if 
you hang pictures on your paneled 
walls, insert some extra brads or small 
nails on the back of the picture frames 
to keep them at a distance of about a 
half-inch from the walls. That way light 
can filter behind the pictures and if they 
ever are removed, there will be no 
squares of darker wood evident. 


WHAT TO DO 
WITH WINDOWS 

What to do with a window always 
depends on how much air and light 
you need from it, and on the overall 
effect you want to achieve in your room. 

In some instances, the exactly right 
solution may be unadorned glass panes. 
If you have a large window in a 
modern room, or a window-wall, or 
sliding glass door with a great view, 
don't spoil things by covering it all 
up. If you like a bare, clean look and 
the amount of sun that streams through 
your windows, and a lack of privacy 
in that room is no problem, (continued) 





New ideas to help you do 
more with the products you 
have around the house. 
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SEAL Oy y USE GENUINE PLASTIC WOOD TO 


FILLIN AROUND WINDOWS AND PIPE HOLES TO KEEP 
OUT INSECTS, HEAT, DUST, RAIN, SNOW AND COLD AIR. 


RELIABLE 


YOU CAN COUNT ON 
RUGGED PLASTIC WOOD 
TO MAKE PERMANENT 
REPAIRS ... EVEN ON 
FANCY SCROLL WORK. 
USE IT TO REBUILD 
DAMAGED AREAS ON 
ORNATE FURNITURE & 
PICTURE FRAMES. 







GLASUIG CDEP 
GAY TANGLE 178 

t FIX LOOSE HANDLES ON TOOLS 
BRUSHES, MOPS, BROOMS, ETC 
PARTIALLY FILL SOCKET 

HOLE WITH RUGGED PLASTIC 

WOOD. INSERT HANDLE AND 

LET DRY FOR A LONG:LASTING 





AY TY 3Y vospyists FIND VERSATILE 
PLASTIC WOOD'S PUTTY- LIKE CONSISTENCY IDEAL 
FOR MAKING WOODEN JEWELRY, COLLAGES AND 
WOOD SCULPTURES... BUILDING MODEL 
RAILROADS PLANES & SHIPS 
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PROG me 


ONE AND ONLY PLASTIC | © 
WOOD FOR EVERYDAY 
REPAIR OF CRACKS, 
HOLES & SPLINTERS 
IN BASEBOARDS, HARDWOOD FLOORS, DOORS, SHELVES 
AND RAILINGS. IT'S GREAT FOR RESETTING LOOSE 
SCREWS, HINGES AND LATCHES, TOO. TRY IT! 
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Wiss. 


DUPONT TEFLON-S® COATED & Fi 
PAUNING SHEARS hd 





IT PATTERN QUICK-CLIP® 
SNIPS. SPEED CUTTER. 


When you're cutting something, you 
need the right tool. You'll doit right and 
it'll be fun. 

When it comes to the right cutting 
tool, look for Wiss. Wiss makes a com- 


THE EOGE OF EXCELLENCE ™ 





% UTILITY POCKET KNIFE. 


Anyway you cut it we have the edge. 






plete line of scissors, shears, snips, 
pocket knives and garden shears—for 
any job in backyard, kitchen, workshop 
or sewing room. 

Wiss tools make cutting easy and fun. 


wiss<3 QUALITY IS A FAMILY TRADITION. 


J. WISS & SONS CO . 400 W. MARKET ST. NEWARK.N J 07107 201-622-4670 
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leave well enough alone. If too much sun 
or lack of privacy, particularly at night, 
is a consideration, you can install draw 
draperies that hang at the sides, out of 
the way, or flexible blinds that let in 


the light during the day but close easily 
at sundown 

For any window, consider modern 
venetian blinds that come in an excit- 


ing range of colors, are even available 


with beautiful graphic designs, have 
narrow-width slats but no tapes and 
open to be almost invisible. 

Think about the overall unt of 


light you want in the 
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room Would 


drapes make the acoustics in the room 
better? Is the room small or large? Cur- 
tains that blend with the walls make a 
small room look larger, while a large 
room can be made extremely interesting 
with the use of contrasting colors and 
bold patterns at the windows. And a 
low-ceilinged room will look higher if 
you hang draperies all the way from 
the floor to the ceiling. 

One of the most interesting ways to 
shut out excessive light and insure max- 
imum privacy in a room these days is 
to use one of the oldest window tricks 
around: shades. Shades have come a 
long way in recent years and now are 
available in such a wide variety of 
colors and materials it’s difficult to re- 
member the choice once was limited. 





Interior decorators have been using 
fancy new custom-made shades for 
years, of course, but now manufacturers 
are producing window shade kits that 
allow even the most inexperienced nov- 
ice to create a beautiful window. In- 
vestigate the possibilities of laminating 
wallpaper or fabric onto shades with 
the help of such a kit. There are differ- 
ent kinds on the market and all come 
complete with detailed instructions. 

Interior shutters for windows also are 
becoming increasingly popular these 
days because they are both decorative 
and practical. Spray-painted to match 
the walls or other items in a room, shut- 
ters give a “dressed-up” but light and 
airy look to almost any area. Home cen- 
ters sell shutters by the panel in sizes 
ranging from 6x12 inch to 18x80 inch. 
(Buy them no more than 4” wider than 
your windows so they can be trimmed 
to fit, and allow 4%” clearance so they 
won't scrape casings or sills. ) 


WHEN YOU NEED 
A PROFESSIONAL 

At some point, even the most compe- 
tent weekend do-it-yourselfer may come 
up against a home improvement job 
that is too difficult for an amateur to 
handle, or a task that simply is not 
worth the time and effort a nonprofes- 
sional would have to expend. Improve- 
ments that require licensed plumbers, 
electricians or similar workers, of course, 
must be handled by such experts. You 
put yourself, your house—and your in- 
surance—in jeopardy when you tackle 
such jobs unless you're absolutely sure 
you know what you're doing. Even then, 
local ordinances in some communities 
state that certain home alterations must 
be made by licensed professionals. 

The best way to approach any major 
addition or home renovation is to ask 
yourself, seriously, just how much time 
and expertise you can bring to the job. 
It can take an inordinate amount of 
time, for instance, to lear the details of 
building codes and materials—knowl- 
edge a contractor or architect would 
already possess. And being able to work 
only part of the time on a really big 
project, one a professional could finish 
in a matter of days or weeks, can seri- 
ously inconvenience your. whole family 
and its normal living patterns. 

There’s also the question of tools and 
other equipment. How much would it 
cost you to buy or rent special tools a 
contractor would have? If you have any 
doubts about your ability to handle the 
total job, to be architect, contractor, 
plumber, mason and carpenter all at 
once, consult a professional. 

There are a number of important con- 
siderations you should have in mind be- 
fore you actually hire a contractor or 
architect, however. First of all, consider 
the problem of finding a really reputable 
man. Word of mouth—that (continued) 
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YOU CAN... 





... capture the look of 
wood with the strength of steel. 
Kirsch Sherwood” traverse rods. 












...match your pretty 
paneling. Use Kirsch Superfine® 

conventional rod with a wood-like 
finish. Many Kirsch traverse rods 
feature Teflon-S® coating. 
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...decorate ona budget. —Prteatateteanteag 5 | 
Can't afford painting, new | | APS 
furniture, carpeting? _.@ a 
Change your Kirsch 
window treatment. 
Nothing does 

more for a room— | 

for less money. | Bees | 





... get hundreds of ideas. 
In “Windows Beautiful.” 
Only $1.50. From your ‘ i“ 
Kirsch dealer. Or send | 
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This one Handi Wipes just 
cleaned up more messes than this 
whole roll of paper towels. 
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We matched one Handi Wipes against 
thelargest roll of paper towels (162 sheets). 

We cleaned up everything from 
strained vegetables to spilled milk, from 
peanut butter and jelly to hot cereals. 

After cleaning over 200 greasy, sloppy 
kitchen messes, we were still using the 
same Handi Wipes. But, the whole roll of 
paper towels was long gone. 

The reason? Handi Wi 
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isnt paper. 
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n cloth that really cleans up. 








It’s a strong bonded cloth that can clean 
up a mess—and then wash out fresh and 
clean. So Handi Wipes goes on cleaning 
again and again. Z 

Try it in your kitchen. You'll see. 
It takes a whole roll of paper towels to dot! 
work of one Handi Wipes. 

And if one Handi Wipes can clean up 
that many messes, just imagine what a 
whole package of Handi Wipes can do. 
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|, recommendations from friends and neighbors—may be 
felpful, and may also make it easy for you to inspect 
larefully previous work done by the contractor you are 
‘considering. 

| Another way to locate a responsible and reliable pro- 
essional is to look for the National Home Improvement 
Nouncil members in your community. NHIC, which is an 
jssociation of professional home remodelers, also pub- 
lishes a brachure designed to educate homeowners both 
in how to ch oose and how to work with a contractor. 

| Once you've located at least two or three reputable 
}ontractors, ask for bids from all of them and then com- 
pare prices, time estimates and the quality of the materials 
vach recommends. 

| When you decide on a contractor, your next step 
|hould be the signing of a written contract, preferably 
ime prepared by a lawyer. The contract should be abso- 
jutely clear as to the precise amount of work to be done 
ind the kind of materials to be used. It also should state 
\he date the work will be started, the approximate time 
|t will be completed and that the contractor will be 
‘esponsible for the cleaning up and removal of any con- 
jtruction debris from your property. 

It is also important to have a clause in the contract that 
jays that if the contractor goes bankrupt before he com- 
joletes your job, you cannot be held accountable for any 
\debts he has incurred for either labor or materials on 
jyour project. 

The contract should always include a schedule of pay- 
jments. Usually, a contractor is paid a sum of money when 
jhe starts your project and another predetermined sum 
jwhen he is half finished. The final balance is delivered 
once the job is completed—to your satisfaction. 








PAINTING PARTICULARS 

The best redecorating tool in the world is still the paint- 

)brush—because nothing can change the character of any 

jroom as quickly, easily and inexpensively as paint. You 

‘literally can perform feats of decorating magic these days 

)with a paintbrush or roller. Paint manufacturers not only 

have improved their products, they have come up with 

just about every single nuance of color in the world. Some 
manufacturers have over 1,000 different shade formulas! 

} A successful paint job still depends on two crucial fac- 

/ tors: the right choice of color for you, and the use of the 

iright type of paint and equipment. 

' The more you know about colors the more successfully 

/you can use them, so carefully study any number of 

| different color schemes before you make final choices. 
Naturally, your own personal preferences should be the 

| determining factor, but remember that certain colors can 

/minimize the awkward features of a room while other 

colors will make those features even more glaringly ob- 
vious. Walls and ceilings painted in light tints tend to 
make rooms seem larger and ceilings higher. Darker, 
warmer colors make an overly large room seem cozier or 
more intimate. 

_ Some rooms benefit from the use of two colors. A dark- 
er color or shade on each end wall in a very narrow room, 
for instance, will make that room appear wider. In the 
Same way, a room with a completely uninteresting shape 
can be given new focus if one wall is painted in a color 
that distinctly contrasts with the color on all the other 
walls. 

Once you have decided on the color or colors you want 
to use in a room, the next step is to decide on the type of 
paint that’s best. Flat-finish paints absorb more light than 
either the gloss or semigloss finishes (continued) 
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of Corning Gla 


2 you buy a smootn-top range, 





Corning and Multipan are Trademark Works, Corning, New York 


r the ceramic cooktop of most smooth-top ranges, you'll 
that operate like the ones on ordinary electric ranges. 
ORNI- cali 
Lost precise temperature control ever put under a smooth top. 

r ange 
Every CORNING” 3+ 1 Range has three specially designed heating ele- 


ments. (They’re the “3” in 3 +1.) These 


nge gives you something better. 


tor that matter 


3 
2 — >) elements distribute heat evenly. So there are 
om € 3! no “hot spots.” 
s. S\¢ < What’s more, they’re equipped with 
Bae |S f thermostats that actually read the tempera- 
TIO oY” & 1 


ture of the bottom of the pan. So you get 
exactly the temperature you want. A simmer can’t rise above a simmer. 
And you can do what you want, instead of being a “pot watcher.” 

No other smooth-top gives you this cooking flexibility. 

Sometimes all you want to do is boil water for spaghetti. Or make a 
pot roast in your pressure cooker. 7 

So we've given the Corning range a “Multipan”™™ element. (This is the 
“1” in3 +1.) It gets hotter than our other elements. 

A little further down under the smooth-top is another great reason to 
buy a Corning range. Our oven. It’s one of the largest self-cleaning ovens 
made. One of the best cooking. And one of the easiest to operate. 

In fact, there is a brochure full of reasons why the CORNING* 3+1 is 
the best smooth-top range you can buy. For a free copy, see your dealer. 
For the one nearest you, call this toll-free number anytime : 800-243-6100. 
(In Conn., 1-800-882-6500.) 


CORNING 3+1 RANGE 


Others May Look Like It. 
Nothing Else Cooks Like It. 
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and so reduce glare in a room and give 
it a generally softer, “quieter” appear- 
ance. But flat paints show dirt and stains 
more quickly and are not as easy to clean 
as the harder, shinier finishes. In most 
instances, a gloss or semigloss finish is a 
much more practical choice for hard- 
duty rooms like kitchens, playrooms or 
baths. 

Gloss, semigloss and flat finishes are 
available in either oil-base (solvent- 
thinned) or in latex and acrylic (water- 
soluble) paints. Of these basic types, the 
| latex and acrylic are the easiest for the 
| nonprofessional painter to use because 


oil-based paints must | 





thinned and 
cleaned up, with flammable solvents. 

The acryi 
paints are easy y, quick-drying, 
and almost completely free of that old- 
And after finish- 
ing your paint job, you can clean up 
with nothing more than plaiz ap 
and water. (There are even new 
soluble varnishes. ) 

The quality of a ] 
portant. It’s false ec 
a cheap paint because it wi 
as much effort to appl; tter grad 
but it will not give you th: ne pe 
formance in wear and tear, 


152 


water-soluble latex or lic 


] 
tj ann} 


fashioned “paint odor.” 
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The same is true of brushes—quality 
is important. A good brush not only will 
hold more paint than a cheap one, it 
will make it possible for you to work 
more quickly and smoothly with a lot 
less effort. The bristles on a good-quality 
brush feel springy and “elastic” and 
they should not fan out too much when 
pushed gently against a flat surface. 

Always clean a brush as soon as you 
are through using it, and leave it in 
water (if using latex paints) or a sol- 
vent (if oil-based paints) overnight. For 
longer periods of storage, clean your 
brushes thoroughly and then wrap them 
in aluminum foil or some kind of heavy 
paper. 

The advent of paint rollers has been 
a real boon to do-it-yourselfers. When 
covering plain walls or ceiling, rollers 
are much faster and easier to use than 
brushes. Many rollers are designed to 
take extensions so that you can stand on 
the floor and actually paint a ceiling or 
stairwell as high as 12 feet. There also 
are rollers specially designed for hard- 
to-get-to areas and awkward comers. 

When purchasing a roller, make cer- 


1in that the roll is fairly easy to remove 
d change, and that you are buying the 
tht kind of cover for the right job. 


napped covers should be used for 
‘faces, covers with a longer 
Lay igher walls and ceilings of 


at 























WALLCOVERINGS 

When it comes to decorating interior 
walls there is such a variety of practical 
and pretty coverings available that the 
hardest home-improvement job of all 
may be deciding which material to use. 
There are the traditional paints and 
papers, wood panels, plaster, hardboard 
and ceramic tiles; then there are the 
newer plastic laminates, vinyl panels, 
stone or brick veneers and woven rush 
matting in 4x8-foot sheets. But investi- 
gate all the types, colors and patterns 
for yourself. 

Many of the modern “wallpapers,” 
for example, are not really paper at all. 
They are vinyl-coated, fabric, foil or 
cork and paper-backed grass cloth. And 
within each of those categories there} 
are many glorious patterns and textures 
from which to choose. The vinyls espe- 
cially come in many different varieties, 
and they are marvelously sturdy, stain 
and fade resistant and washable. 

The vinyl coverings offer an addi- 
tional advantage as well: they can be 
stripped from your walls easily, without 
being scraped or steamed, when it 
comes time to redecorate. 

Many  wallcoverings come _ pre- 
trimmed and pre-pasted today, making 
things even easier. And the cost of these 
coverings, which eliminate both the 
need for standard wallpapering tools 
and the mess of pasting, (continued) 
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is comparable to the cost of any moder- 
ate-priced, unpasted paper. Some of the 
pre-pasted papers are sold with heavily- 
waxed, cardboard trays that can be un- 
folded, filled with water, and are then 
exactly the right size for “dunking” the 
wallpaper to activate the built-in ad- 
hesive. 

If you're thinking of tackling a do-it- 
yourself wallcovering job for the first 
time, you can estimate approximately 
how much material you will need by 
measuring the length and width of your 
room and multiplying the total by the 
height of your walls. If your room is 
10x20 feet, and the walls are 8 feet high, 
the total perimeter of the room would 
be 60 feet (10-+-10-+-20-++-20) ; and 60 
feet multiplied by 8 feet equals 480 
square feet of wall space. 

The average roll of wallcovering ma- 
terial contains 36 square feet, but an 
allowance of about 6 feet has to be 
made for trimming and matching the 
rolls, so it’s best to divide the amount of 
your total wall space by 30, rather than 
36. Thus, 480 square feet divided by 30 
equals 16—the number of rolls it would 
take to cover your walls. From your total 
you should deduct one roll for every 
two “openings” in your room. If you 


asset. The beauty is intl 


have four windows, one door and a fire- 
place, or a total of six openings, for ex- 
ample, deduct three rolls from the 16, 
leaving a final total of 13 rolls. 

The special wallcovering borders that 
sometimes are used at the edge between 
a ceiling and a wall to give a more fin- 
ished look to a room, are not sold by the 
roll but by the yard. Therefore, to de- 
termine the amount of material you 
should order, measure the total distance 
around your room. 

For most nonprofessionals, the pre- 
pasted or vinyl wallcoverings will be the 
easiest to use, although regular wall- 
papers are not really that much more 
difficult to hang. If you choose a very 
expensive, relatively fragile wallpaper, 
it is wiser to have it installed by a pro- 
fessional. A wallpapering kit does not 
require a big investment, however, and 
doing the work yourself certainly will 
save you money. 

In planning your project remember 
one more thing: Walls must first be 
properly prepared, made both clean and 
smooth, or all your labor and beautiful 
new material will come to naught. A 
plaster or rough wall of any kind will 
have to be scraped and sanded. A 
smooth or gloss-painted wall also will 
have to be sanded so the paste or ad- 
hesive that secures the new covering 
will stick to the wall properly. Any raw 
wood or unpainted plaster walls will 


have to be sealed with a coat of oil-base 
paint or with some kind of glue sizing. 

It is possible to cover over old wall- 
paper, but only if that paper is perfectly 
tight and smooth, and there are no more 
than two layers on the walls at present. 
Otherwise, the old paper must be re- 
moved. And never, never try to cover 
an old paper with a vinyl wallcovering. 
As the vinyl dries, it will pull off the old 
paper underneath and give your newly 
covered spaces an unplanned, unsightly, 
wrinkled look. 

Wallcoverings can transform a room 
dramatically, so consider colors and pat- 
terns very carefully. Strong colors and 
patterns will tend to dominate every- 
thing else and make your room seem 
somewhat smaller than it actually is. 
Paler hues and smaller patterns give a 
more spacious effect. Consider using a 
wallcovering on only one section of a 
room. You're still likely to get a dra- 
matic effect with such a treatment. 

The use of a supergraphic on one wall 
can be especially dramatic—and fun. 
Until recent years, most supergraphics 
were used by professional decorators 
only in places like hotel lobbies or of- 
fices, but today the use of such wall- 
coverings is gaining momentum in 


homes everywhere. You even can buy a 
supergraphic wall system in a kit now. 
You also can buy wallpapers that will 
especially 


provide good (continued) 


Regis. Classically inspired, this collection adapts — 





design motifs of the ages to conform to today's life- 
styles. The lustrous antique white finish has sscoft 
accents of yellow and green. . . both bedroom and 
dining room groups are available in a classic. <; 4) 
finish on pecan veneers and selected hardwoods. 
Oval table, about $200. 
Available at fine furniture stores everywhere. For 
decorating ideas using Bassett bedroom, living 4 
room, dining room, occasional and nursery 
= _ furniture, send $1 to Bassett — a 
Furniture Industries, Box ioe 9 
Bassett, Virginia 24055. 
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THE NEW BANTAM/HUDSON LIBRARY OF 





REAT SHOME IDEAS 


Here itis. A treasure chest of new ideas for home decorating and 
home improvement. And it’s all yours when you send for the 
Library of Great Home Ideas. You'll get four over-sized books full 
of hundreds of never-before-published photos of beautiful 
homes created by leading designers. Imagine having a whole 
world of exciting ideas to choose from. They're shown with 
breath-taking, full-color photographs, dramatic black and white 
shots, diagrams and illustrations. Hundreds of sparkling ideas to 
fire your imagination as no other books Can. 

A Handyman’s (Or Woman's) Delight. Each Great Home Idea 
Book gives you practical information and loads of ideas about 
home planning, building, remodeling and decorating. And each 


book, whether it's about kitchens, bathrooms, fireplaces or decks 
and patios, tells you: 

® How to tailor your designs to your family lifestyle © How to work 
within space limits creatively © How to avoid costly mistakes 
¢ How to work with decorators and contractors ® How to select 
the right materials ...and much, much more! The Library of Great 
Home Ideas was created specially to help you solve your prob- 
lems by the editors of Hudson Home Guides, leaders in the field 
of home improvement and design for over 20 years. Published by 
Bantam Books, Inc., they are printed in glowing color on non- 
glare, quality paper, are 8"x11” large and perfect-bound to give 
you a lifetime of use. 
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LADIES’ HOME JOURNAL, P.O. BOX 10106, DES MOINES, IOWA 50304 


Please rush me the following Great Home Idea Books. | understand that if | am not completely satisfied, 
| may return the books for a full money-back refund. 

| want to SAVE $3.00 and get all 4 books at once, postage paid! 

4-BOOK LIBRARY OF GREAT HOME IDEAS. Only $18.80 — a $21.80 value. 

Send me the Deluxe Slip Case to hold my 4 books. Only $2.00. 

Or, send me the following books: 

KITCHEN IDEAS @ $4.95 each —____ BATHROOM IDEAS @ $4.95 each 

—_— FIREPLACE IDEAS @ $4.95 each DECKS & PATIOS @ $4.95 each 

Add 50¢ postage & handling for each book ordered. Postage is included free when you order all 4 books at 
once. No postage charge for the Slip Case. 









ORDER NOW 


DON'T DELAY. MAIL COUPON TODAY! 








KITCHEN IDEAS — Everyone wants 
to change their kitchen. Whether it's 
just redecorating or a major remodel- 
ing job, this book will help you make 
the kitchen of your dreams come true 
BATHROOM IDEAS — Here are hun- 
dreds of invaluable ideas on remodel- 
ing Or sprucing up your bathroom 
to make it a most attractive and un- 
usual room 














My check or money order is enclosed for $ Make payable to Ladies Home Journal 


FIREPLACE IDEAS — Bring new Name ———_ EEE 
warmth and atmosphere into every 

room — with a creatively designed Apt: # 

fireplace acess a 

DECK AND PATIO IDEAS — Outdoor : 

living enlarges your pleasure and City State __________ Zip 





home at the same time. Hundreds of 
ideas on building decks and patios to 
suit your lifestyle, site and budget 
Each book has over 112 pages with 
a 60 full color photos, 55 black & white 
photos and many illustrations and 


diagrams. Please allow 4 weeks for delivery 
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surfaces on which to paint “your 
own scenes” in either matte, gloss 
or textured paints. 


CHOOSING THE RIGHT 
POWER TOOLS 

The pleasure and satisfaction of 
handling your own home repairs 
and remodeling chores will be en- 
hanced by the purchase of a few, 
well-chosen power tools. Such tools 
will make it possible for you to un- 
dertake certain projects that other- 
wise would be too difficult, time 
consuming or even impossible. 

The investment you make in 
purchasing a power tool—and new 
models of most are surprisingly in- 
expensive—is well worth it in the 
long run. 

The single most versatile power 
tool for home use is, of course, the 
electric drill. It can drill—that is, 
“make holes”’—in wood, plaster, ceram- 
ics, plastics, many metals and even con- 
crete. Simply change the bit and you 
change the type of job your drill can do. 
Fitted with the right accessories for jobs 
the electric drill 
becomes a workshop in itself. 


other than drilling, 


practical] 


It « erind materials, sand polish and 
buff. It can saw light wood and sharpen 
scissors or ott lt can drive (and 


sometime screws, It can 


remove rust « paint and stir a 
can of new pai 

There art in 1 1 ces 
sories for the drill lal 
flexible sandin 
which is made of 
at-a-touch sandpaps 
sand with practi 
shredding. The entire { ) 
usable, allowing more effect lin 
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The size of an electric drill is deter- 
mined by the size of the largest bit or 
drill shank it will accept. The %-inch 
size is the most useful for a home work- 
shop. 

Newer models may have a variable 
speed control—handy when you want to 
select a slower speed. A reverse feature 
is useful in backing-out screws or bits 
from deep holes. Many of the new mod- 
els are “double-insulated”—a safety fea- 
ture. If the drill you purchase does not 
have a grounding plug, make sure that 
it is a double-insulated model. 

There are also new, cordless models 
(the power source is rechargeable) that 
are extremely handy for work in places 
that are difficult to reach without a long, 
dangling extension cord. 

The second power tool you should 
consider owning is an electric saw. De- 
pending on the work in view, it can 
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either be a portable jigsaw (often called 
a saber saw) or a circular saw. The jig- 
saw or saber saw is extremely useful—it 
can make straight or curved cuts in 
wood, plywood and light metals—but it 
has its limitations. It can make a cut in 
the middle of a panel—a hole for an 
electrical outlet—but it has a hard time 
handling heavier wood, especially any 
long, straight cuts. For that, you'll need 
an electric, portable circular saw. 

A portable circular saw can save 
hours of hand-sawing labor, especially 
if you are cutting a lot of shelving or a 
number of 2 x 4s (commonly used for 
framing). The best models come with a 
blade of 

J 


in diameter 
are capable of cutting a 2x 4 ata 


inches or more 
Gree angle ; 
1eC1S10ONn to collect additional 


depends on your 


needs. A power sander or an lect 
planer? A table saw or a router? It de- 
pends on how much work you expect to 
do over the years, as well as on your 
budget. You can always rent a special- 
ized power tool at your home center for 
a specific project. 


FINANCING 
HOME IMPROVEMENTS 


Once you have decided to undertake 
a major home improvement project, and 
have a good estimate of what the costs 
will be, the next step may be negotiating 
a loan. Shopping around for the best 
terms and interest rates is important. 

Most banks and savings and loan as- 
sociations are interested in lending im- 
provement funds to homeowners. But 
different financial institutions have dif- 
ferent rates, and even the same type 
of institution may have rates that vary 
from one region or community to 
another. 

Check the institutions in your 
community carefully to determine 
the percentage rate you would have 
to pay on a loan from each one. Un- 
der the provisions of the 1968 
Federal Truth-in-Lending Act, all 
financial institutions are required to 
state accurately the cost of their 
credit and the total interest you 
will have paid by the time the loan 
is retired. 

If you have a mortgage on your 
home now and that mortgage has 
an “open end” clause allowing you 
to borrow as much money from the 
institution holding the mortgage as 
you have paid on your mortgage to 
date, you might consider financing 
your home improvements this way. 

Check the possibilities of an FHA 
(Title I) loan with your bank as 
well. These are backed by the Fed- 
eral Housing Administration and 
can be used only for general “liva- 
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bility” improvements on your house 
and not for nonessentials such as a 
new greenhouse or a swimming 
pool. 

Another economical way to bor- 
row money for home improvements 
is to borrow against a savings ac- 
count. A “Passbook Loan” generally 
will carry the lowest rates available 
anywhere. Most lending institutions 
normally will assess your property 
to make sure the improvements 
youre planning are a sound invest- 
ment. 


LIGHTS, PLEASE 


Nothing can ruin the overall ef- 
fect of a beautiful remodeling or 
decorating job more easily than bad 
lighting in a home. And worse is 
the danger of eyestrain or accidents 
caused by the wrong kind of light- 
ing fixtures or lamps—or by the right 
kind located in the*wrong places. 

One of the most common mis- 
takes in decorating is to choose-a 
lamp solely because of its color or 
style and then to locate it in a room on 
that basis alone, rather than searching 
out lamps and locating them in a room 
for both their beauty and usefulness. 

Think carefully about the way your 
family uses each room in your home and 
whether or not that room is safely and 
comfortably lit. It’s'a good idea to in- 
clude at least one lamp that can provide 
suitable reading light in any room. Aim 
for a general, diffused lighting in a room 
with brighter, localized lighting, con- 
centrated in areas where special activi- 
ties are likely to take place. A combina- 
tion of table and floor lamps, wall fix- 
tures or some kind of track lighting can 
be used. 

Track lighting, once a decorating tool 
used only by professional designers, is 
now available for easy, do-it-yourself 
installation utilizing plastic lock-in 


pieces and accessories. Basically, track 
lighting consists of “spotlights” hooked 
up to runners in such a way that each 
spot can swivel or be turned to illumi- 
nate a different section of space. They 
also can be positioned anywhere along 
the length of track. 

To install the lighting, you have to 
attach the runners to your ceiling (that’s 
done by using toggle bolts—or anchors 
for plaster ceilings) or high up on a 
wall. There are no other major steps in- 
volved. Each track unit is sold with a 
compact power pack that snaps right 
into the track. The units are designed 
to be connected to a ceiling fixture’s 
electrical source or to be plugged into 
an electrical outlet on your wall. 

The tracks are sold in different 
lengths and come in a number of differ- 
ent finishes. The lights themselves also 
come in a variety of sizes, shapes and 
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our Collectables line of plant stands, curio 
stands and other fun furniture. 


finishes. Just snap them into the track 
and youre all set to snap on some great 
new lights. 

If track lighting seems to have too 
modern a feel for your home, you might 
investigate the possibilities of installing 
a ceiling fixture in your living room, 
dining room or entrance foyer. Chande- 
liers can be found in pewter, brass, 
crystal, wood, clear or frosted glass, 
china and even plastic. 

There should be at least 75 watts of 
light available to the entry area of your 
home, while a hanging fixture centered 
over a dining room table should supply 
about 150 watts. Supplemental lighting 
can be supplied from matching wall 
fixtures or sconces, with one foot of wall 
lighting for every 12 feet of floor area 
as a general rule, or use table lamps. 

The use of “dimmers” in a dining 
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room, to change the intensity of the 
main light from high to low, or to any 
point in between, can be very interest- 
ing. Most dimmers can be installed eas- 
ily by do-it-yourselfers. 

A bedroom of 125 to 225 square feet 
should have one 200 watt ceiling fixture, 
or two 150 watt recessed fixtures. Bed- 
side lamps on night stands seldom sup- 
ply sufficient amounts of light for the 
entire room. Bathrooms should have at 
least one ceiling fixture that will hold 
two 60 watt or one 100 watt bulb. And 
it’s a great convenience to have some 
kind of specialized lighting located di- 
rectly over your bathroom mirror. 

One new, innovative lighting acces- 
sory you might consider for any room in 
your home (other than the kitchen or 
the bathroom) is the “light curtain,” a 
movable curtain of low voltage light 
ing. Tiny light bulbs inside rigid luxite 
or flexible lexan plastic tubes pro- 
vide an exciting shimmer of light. 
Once used primarily for commercial 
purposes, these light curtains now 
are moving into homes; they can do 
wonders for the atmosphere of ei- 
ther a contemporary or a traditional 
room. 


ADHESIVES: FLOUR 

PASTES TO CEMENTS 

Choosing the right adhesive for 
the right job can mean the differ- 
ence between success and failure in 
a wide range of household repairs 
and improvements. The first step in 
making sure you have the right 
“sticking power’ for any job is to 
consider how and where the items 
youre working on will be used. 

A flour paste adhesive may be 
great for sticking paper on card- 
board, but even a commercial-grade 
paste suitable for most wallpapers 
should not be used to put up paper 
in a bathroom where (continued) 
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makes an entire 
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Deluxe folding 
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you definitely need a moisture-proof 
Whatever the project 


kitchen or outdoor area, 


idhesive if it’s 
for a bathroom 
ilwavs select 


adhesive 


a completely waterprool 


items on 


the size of the 


well. 


Conside1 


which youre working as Epox) 


and latex-base adhesives, for example, 
are great for repairing china or other 
items that have to be washed continu- 
particu- 
difficult 


to handle in quantity. Choosing one for 


ally in hot water. But epoxies 
larly the fast-setting ones, are 


a large project then is not a good idea. 

Plastic 
for general repairs and for making all 
kinds of 
ruled out for most large projects, too. 
The cements lack the structural strength 


cements, which are excellent 


models probably should be 


required for most such projects. 
Resorcinol and formaldehyde  ad- 
hesives, on the other hand, are good for 
larger items that must withstand a cer- 
tain amount of stress. But both must be 
mixed before use (resorcinol with resin, 
and formaldehyde with water) and re- 
quire three to 10 hours to harden, dur- 
ing which time the items youre putting 
together must be tightly clamped. 
Consider the margin for error of vari- 
ous adhesives. If youre putting down 


floor tiles, for example, and the mastic 
youre using is likely to rise slightly 
ibove the edges onto the tops of the 
tiles, you want to be certain that “spill- 


over” can be removed easily with a 
damp rag before it sets hard and fast. 
Some adhesive, however, will not dry at 
about 64°, so if 


base- 


temperature below 
youre working in an unheated 
ment workshop or a garage, make sure 
the adhesive will harden below that 
temperature. 

If you have a good general idea of 
how and where youll be using an ad- 
hesive, the manufacturer's instructions 
on any particular type of adhesive, as to 
materials, moisture-resistance, stress and 
so on, probably will make a lot more 
sense to you. 

If there are special instructions from a 
manufacturer for handling or applying 
an adhesive, always follow those in- 
structions carefully. And make certain 
that the surfaces of your own materials 
are absolutely clean, sound and free 


from all oil or grease. 


PUT IT DOWN ON PAPER 

Once you have a color scheme in 
mind, you can begin assembling the 
ingredients of your remodeled or re- 
decorated room or rooms—furniture, 
draperies, carpets or rugs, and all the 
numerous accessories that lend charac- 
ter and magic to a room. 


Get your ideas down on paper. You | 
don’t have to be an artist—rough sketch- 
es of a room plan will be adequate. 
Youll find that nothing else will be as 
helpful in enabling you to visualize 
what you need and what each piece of 
furniture is going to mean to a room. 
Indeed, planning on paper is worth the 
small effort it takes. 

Begin by making accurate drawings 
of the floor plan of the room. Measure 
off the exact length and width and mark 
the dimensions on graph paper, making 
one square equal to one foot. 

Next, locate doors, windows, fire- 
places, radiators, heating vents, jogs and 
any built-ins, such as bookshelves. 

Using the same scale of measure- 
ment, make cardboard cutouts of the 
furniture you plan to use in the room. 
Label each one. On the graph paper 
place major pieces first, then auxiliary 
pieces. Shift them around until you have 
them well balanced as far as size and 
color go. Watch out for any areas you 
wouldn't want to block up. Give thought 
to the problem of room traffic. Take a 
pencil and draw in the traffic lanes in 
the room you are plotting. Clearances 
of 30 inches are standard and consid- 
ered ample. Experiment with arrange- 
ments that bring some pieces of furni- 
ture out into the center of a room. There 
is no law that says everything in a room 
must be backed up to a wall. End 
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How this new Koper gas range saves gas. 
| Pilot-Free Ignition alone saves up to 30% 


Cook & Keep® oven controls 
turn oven down automatically 
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Weldwood Paneling. 


Because the Pattersons know 
it takes the right atmosphere 
to make their guests feel 
at home. 


Cinnamon 





The Pattersons love to entertain. 

So when they first saw the new — 
Weldwood* paneling called High Ridge, 
they knew it was Just what they wanted. 

It has the natural look of Birch that 
surrounds their friends with warmth. 

And it fits in with everything else 
they have: their decor, their furniture, 
and their budget. 

Once they decided which of the 
three tones to pick, the Pattersons put 
High Ridge” paneling up, in a weekend. 

Simply using ordinary tools around 
the house, with some help from the 
booklet they got from their U.S.Plywood 
Dealer, All About Wall Paneling. 

Now they have handsome paneling 
that will stand the test of time. And 
parties. And keep on giving off the same 
great atmosphere. 

You can see High Ridge Flaxen, 
Cinnamon and Umber, at your local 
U.S. Plywood Headquarters Dealer. 
Just look him up in your Yellow Pages 
under “Paneling.” He has a complete 
selection of Weldwood paneling in styles, 
textures and pnices to fit every room in 
your home. 

While you’re there, pick up a copy 
of All About Wall Paneling. Or send your 
name, address and 50¢ to U.S. Plywood, 
P.O. Box 61, New York, N.Y. 10046. 
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while Matt made his Everything Omelet 
for brunch. Matt lately is into cooking, 
and was singing in the kitchen, happy to 
be chopping shallots and peppers and 
mushrooms. I prefer to cook everything 
from a kit or better still, to eat out. 
Later, I showed Melissa the comic 
pages while Matt looked over the sports 


section. When Melissa started to yawn, 
I tucked her into bed and tiptoed out of 
the nursery. 

In the living room, Matt was sprawled 
across the couch, already mesmerized by 
the flickering gridiron on TV, the beer 


commercials, the Fun of Football. 


I walked through the living room, 
owers stopped at the hall closet, got out my { ose 


easel, canvas, acrylics. He never even 


over ae Bec in about two hours, all extra pufis. 


right, Matt?” 


e 
“Sure.” ( { 
ordinary “There’s pudding in the refrigerator 0S S ho more 
. for Melissa when she wakes up,” I said. h 100: 
“Sure.” [ 
cigarette “See you later, dear.” all S: 


or “See you later, hon,” he said. 











Vag eps = = 
—~ pa _ © 
i Driving to the park, I thought about errr ry penne 


my own marriage. Until Midge’s an- 
nouncement, I'd considered it sound, if 
not perfect. So what if Matt liked foot- 
ball and I did not? Did it matter that I 
could not get him to be enthusiastic 


about an afternoon at the art museum or — 

a weekend antiquing in the country? TALL 
I raised a mental toast to individual 

differences. How dull, after all, to be 

tied forever to a psychic twin. How 

much more diverting to bring dissimilar 

talents and ideas and preferences into 


a marriage. MENTHOL 

Still, as I pulled into the park, I could 
see CKJ up ahead, already at work at 
his easel. 


He was a stranger to me (identified ware 
ao sae WIRED) 

as CKJ by initials stamped on the canvas ee eS 
satchel he carried) and we'd never ex- ARNT, 





changed a word, but painted together 
Sundays, separated by several yards, 
diffidence and two wedding rings. Last 
Sunday he’d smiled and waved for the 1? 
first time. Carrying my easel and paint- 
box to “my” spot I smiled to myself. Was 
his wife at home, engrossed by a foot- 
ball game, feet up, beer can in hand? 
_ Again, he smiled and waved. “Beauti- 20 FILTER CIGARETTES 
ful day, isn’t it?” 
“Gorgeous,” I said. 


Ahead of me (and him) stretched a 
Warning: The Surgeon General Has pond that looked more like spilled mer- Warning: The Surgeon General Has 


Determined That Cigarette Smoking Seay than Nes with ae er cs aie Determined That Cigarette Smoking 
of the sun ghttering under the featherec Is Dangerous to Your Health. 


bodies of ducks moving in silent, dis- 
ciplined rows. I was immediately caught 
up in it. I began to paint, engrossed in 

(continued on page 165) 
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Filter: 20 mg. “tar, 1.5 mg. nicotine 
av. per cigarette by FTC method. 


Menthol: 18 mg. “‘tar’, 1.6 mg. nicotine 
av. per cigarette by FIC method 





161 

















"If your dog wears: 
a flea collar and 
still scratches 


—he may need the Vet’s medicine made for 


dogs’ skin problems” “Catfish” Hunter 

Expert Pitcher & Dog Breeder 
“I’ve been raising dogs long enough to know if 
your dog wears a flea collar and still scratches, 
odds are he’s not scratching fleas. He’s scratching 
an undetected skin problem—a cut, scrape, itching 
irritation, open sore, tick bite, even eczema. That’s 
why a Vet developed Sulfodene—the skin medicine 
for dogs. Vets say dogs have thinner skin than we 
do and special dog germs. Sulfodene kills dog 
germs, helps heal cuts and sores, stop scratching 
fast.’ SULFODENE proved effective in 9 out of 10 
cases tested. Also use SULFODENE SHAMPOO, medi- 
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A profile of Benji’s 
““daddy’’—the man who 
turned an animal-shelter 
pup into a movie star. Plus 
pet training tips. 


By Karen Larson Benji, a scruffy 
mongrel with eyes that beg to be 
loved, is a canine movie star who 
does more than just tricks. He acts. 
He shows love, hate, frustration, 
anger, happiness. He does every- 
thing a human actor does except 
talk—and even his bark is strangely 
recognizable. 
His first movie, Benji, produced 
— — on a shoestring budget of about 
$500,000, grossed a fantastic $30 million. It made Benjia star. 
Reviewers dubbed him greater than Lassie and Rin Tin Tin, and 
clamored for an Oscar nomination. 

But if Benji had won an Oscar, he would have made it clear in his ac- 
ceptance speech that behind every great four-legged star is a great two- 
legged teacher—in this case, Frank Inn, who also trained one of the Lassie 
dogs and the performing camel in the recently released movie Hawmps. 

Sixty-year-old Frank Inn, weighing over 300 pounds and sporting 
a blond, handlebar mustache, looks very much like a roly-poly version 
of the walrus in Lewis Carroll’s Alice in Wonderland. He has been 
on screen himself—playing the role of the cook in Hawmps, a movie 
based on the escapades of a pre-Civil War cavalry unit that rides 
camels instead of horses. 

An animal trainer for more than 35 years, Frank believes it takes a 
little knowledge, and a lot of determination, persistence and love to 
make an animal a star. But he doesn’t like to be described as patient. 
Says Frank, who has trained more than 300 animals, “It never takes 
forbearance to do what you like to do. I wouldn’t have the ‘patience’ 
to do anything else.” 

Sixteen years ago, while looking for animals to train, Frank 
discovered six-week-old Benji—a mixture of poodle, spaniel, terrier and 
schnauzer—in an animal shelter. Originally named Higgins after a 
television comedy butler (his name was changed for the movie), 
the pup turned out to be “the smartest dog” Frank ever had. By the time 
he was a year old, Benji was playing the part of Tramp in Petticoat 
Junction, a job that lasted nine years. 

Then, in 1973, when Frank and Benji were ready to retire, Joe Camp, 
director and producer for Mulberry Square Productions, the makers of 
family films, came to Frank for a dog that could do what other trainers 
said couldn’t be done: a dog that could act. The challenge excited Frank, 
He dropped all thoughts of retirement and introduced Joe to Benji. 

Said Frank, “Joe wanted expressions like happiness, attentiveness, 
sadness and curiosity—and he wanted it honestly in long-playing master 
shots ... not chopped up into a bunch of faked cut-aways. Ittook 
everything I’ve ever known to pull it off, but we did it.” Joe was so 
pleased with Benji’s performance, he offered Frank a ten-year contract. 

Frank first leamed the rewards of meeting a challenge when he was 20. 
In 1936, a car out of control hit him while he was walking to work. His 
back broken, Frank surprised the doctors and survived, though he over- 
heard a physician say, “Poor guy, he’ll never walk again.” But Frank 
refused to accept a lifetime confined to a wheelchair. He worked long and 
hard during and after daily therapy sessions until, bit by bit, the strength 
returned to his legs. Today, he doesn’t even limp. 

It was during his wheelchair days that Frank first discovered his 
talent for animal training. He filled the long hours teaching his dog, 

Jeep, a cross between a fox terrier and a spitz, to fetch and to do tricks 
like jumping into a car and switching on the car lights. Frank found he 
could communicate with animals and he loved it. When (continued) 

















It’s elementary! 

Gaines® Top Choice® Chopped 
Burger For Dogs looks almost identi- 
cal to hamburger. 

And there's no mystery why. 
Top Choice is made with beef by- 
products and real beef, so it’s moist 
and meaty. It even holds together just 
like hamburger. 

But it’s better for your dog than 
hamburger, because it also contains 
vegetables, vitamins and minerals for 
a fully balanced diet. 





Which brings us to Country Style 
Top Choice. The only chopped burger 
for dogs with real cheese flavor and 
protein-rich egg, the equivalent of a 
quarter of an egg in every serving. 

Original Top Choice 
and Country Style Top 
Choice. You don't need an in- 
vestigation to prove they re 
both great for your dog. Gaines 
Original Top Choice® and Country 
Style® Top Choice For dogs who love 
hamburger, they're better for them. 

















Here are some questions and 
answers about menstrual protec 
tion and Tampax tampons. They'll 
help explain why the word “trust” 
and the protection of Tampax tam- 
pons are linked so closely in the 
minds of women in over one hun- 
dred countries. 

What are the facts about 
insertion? 

The Tampax tampon container- 
applicator makes insertion com- 
fortable and hygienic. Slim, smooth 
and prelubricated, it guides the 
tampon into proper position — 
quickly, easily. And unlike plastic 
applicators, it can be flushed away. 
Drop it into the toilet. In moments, 
the paper strips unwind and are 
as safe to dispose of as two sheets 
of facial tissue. The Tampax tam- 
pon, like its container-applicatoyr, 
is completely flushable and bio- 
degradable. 

Does “absorbency” mean 
“protection”? 

Not necessarily. A tampon can 
be very absorbent and still not pre- 
vent accidents from happening. 

A “water-glass demonstration” is 
notindicative of adequacy of pro- 
tection. Water is not the same as 
menstrual fluid, nor is the inside of 
a glass the same as the lining of the 


vaginal canal or its contours. 
Tampax tampons are made of 
softly compressed, highly effective 
absorbent material. Placed in 
proper positio \pplicator, a 
Tampax tam; les more 


internai protection more women trust 


than sufficient protection for normal 
needs. Unlike some other tampons, 
it expands in all directions — length, 
breadth and width —to conform 
to varied vaginal shapes and sizes 
so that chance of leakage or 
bypass is minimal. Upon removal, 
the Tampax tampon slims itself so 
that it is as easy and simple to 
withdraw as it is to insert. The 
withdrawal cord is chain stitched 
the entire length of the tampon. 

Is a deodorant necessary? 

No.When a tampon is used, 
embarrassing odor does not form. 
Moreover, deodorants may cause 
irritations or allergic reactions, even 
be harmful to delicate tissues. 
Tampax tampons do not contain a 
deodorant. Why take chances with 
something that isn’t needed? 


_ne tampon more women trust 





How economical are 
Tampax tampons? 

In spite of all these advantages 
Tampax tampons are still more eco 
nomical than most other tampons. 
They come in packages of 10 and 
40. The 40’s in particular make 
Tampax tampons a real economica 
buy. A lot more protection for your 
money. 

What is the world’s most 
widely used tampon? 

Tampax tampons. More women 
buy Tampax tampons than all 
other tampons combined because 
they.trust them. Shouldn't you, too? 


TAMPAX. 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 
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he could walk, he took a job training 


animals at MGM studios and eventually 
worked with Rudd Weatherwax, coach- 
ing Lassie. 

Frank thinks his hardest job was train- 
ing Valentine (born on Valentine’s Day), 
the baby camel in Hawmps. When 
Frank met Valentine, she wouldn’t even 
walk into a trailer truck; four men had 
to carry her in. He had only two months 
to teach her to drink from a bottle, open 

a gate and cuddle. But after practicing 
10-12 hours a day at a stable where both 
Valentine and Frank lived, the camel 
was ready for the cameras. Her big 
scene: a barroom brawl where she steps 
up to the bar, grabs a bottle of whiskey 
in her mouth, takes a swig and smashes 
the bottle over a bad guy’s head. “The 
only thing she can’t do,” says Frank 
with a wry laugh, “is roll over.” End 


Frank Inn’s Pet Training Tips 
for Journal Readers: 

1. Base your training on the reward 
system. Each time your pet does 
what he’s told, give him kind words, 
loving pats and his favorite snack. 

2. Don’t try to teach your animal an 
entire trick at once. Break it down 
into steps. For example, if you want 
your dog to fetch the paper, first 
teach him to hold it in his mouth, 
then to pick it up from the ground, 
then to pick it up and bring it to you. 
3. For animals three months or 
younger, training sessions should be 
held three times a day and last no 
longer than five or ten minutes. As 
the animal grows older, you can in- 
crease the frequency and length of 
sessions; a one-year-old can concen- 
trate for up to 30 minutes at a time. 
4. If you want your animal to re- 
spond to everyone in the family and 
not be a one-man pet, have family 
members take turns practicing with 
the animal. 

Finally, remember that no animal is 
too old to learn. However, the older 
the animal, the longer the training 
will take. 
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By Jonellen Heckler 


You are mine 

for a moment 

and whatl do 

with that moment 

can make me yours 
forever. 
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continued from page 161 
gray-browns in the ducks’ feathers. 

“How’s it going?” 

I spun around and there was CK] be- 
hind me. 

He smiled. Understated-attractive 
would describe him. Old plaid shirt, 
formerly-beige chinos and a cadmium 
yellow streak over the right eye. 

“Something about it is bothering me. 
I can’t put my finger on it,” I said. 

“You mean you can’t put your brush 
on it?” He smiled again. “I think you 
need one more duck and one less cloud. 
The clouds are taking over, hogging the 
whole picture. Too overwhelming.” 

I stepped back to get a better per- 
spective. 

“When youre right, youre right,” I 
said. Of course he'd immediately and 
correctly identified the problem. 

“You've got talent. Where'd you go to 
school?” he asked. 

“T dropped out of the Rhode Island 
School of Design. You know. To get 
married.” 

He nodded. “You want to come see 
mine?” 

I followed him to his easel. 

“Watercolor! How beautiful, just 
lovely! You must be a professional.” 

He was pleased by my praise, I could 
see his own watercolor-green eyes light 
up. “I took a fantastic evening course 
last year. Nadine Archer. Have you ever 
heard of her?” 

“Everyone’s heard of her! Supposed 
to be the best teacher in the East. Right?” 

“Right!” 

“IT should have guessed you'd taken 
her course. I was going to sign up for it 
myself, but—” I sort of shrugged. 

I didn’t want to discuss Matt’s new 
job. It was a great plum of an opportuni- 
ty, the beginning of a stellar career as 
marketing director for the Wheeling 
Manufacturing Company, Synthetic Fi- 
bers Division. It also didn’t pay too well 
Wu. 

“Listen, you want to take an apple 
break?” CKJ suddenly asked. His ini- 
tialed satchel was filled with McIntosh 
apples. He said apples gave him creative 
energy and handed me one. It tasted 
marvelous. 

Together we sat on a rock and ate 
apples. 

We talked about Nadine Archer, 
about the Wyeths, about conceptual art, 
about the photorealists. He recom- 
mended a visit to the new Gallery 
Museum in Briartown. 

I said I would try to get my husband 
to take me up next weekend. 

“Does your husband paint?” asked 
CkJ. 

“Oh no,” I said lightly. “Although, 


he’s really interested in my work,” I 
quickly added. This was basically true. 
Matt always looked at my pictures; the 
problem was that he really didn’t under- 
stand them. 

“And your wife. Is she an artist?” 

CKJ shook his head. “Yoga. She 
teaches Yoga.” 

“And do you do the exercises too?” 

CKJ shook his head. “I could never 
get the hang of it,” he said. 

“I didn’t realize how late it was,” I 
said apologetically when I got home. 
“Who won the game?” 

“The Steelers won, 24 to 14. How’s 
the picture coming?” Matt said. 

I opened my case and unveiled my 
pond, my less-clouded sky, my feathered 
ducks. “Careful, it’s still wet,” I said. 

“It's nice, really nice,” Matt said. “Is 
it finished?” he asked innocently. 

Finished? CKJ would know. Anyone 
with even a seed of interest in painting 
or art could tell that the foreground was 
flat, that the trees were still charcoal 
skeletons waiting for the brush. 

“Not finished,” I said, hoping the dis- 
appointment wasn’t hanging by _ its 
thumbs in my voice. 

I reached into my pocketbook and 
pulled out three shiny apples. 

“A young man who was painting next 
to me at the park gave me these,” I said. 

“Honey, you know I can’t eat apples,” 
Matt said. “You know what they do to 
my stomach.” 

“T forgot.” 

“So who was the man at the park?” he 
asked. 


We had invited three couples over for 
a casual dinner the following Saturday 
night. Matt bounded out of bed en- 
thusiastically on Saturday morning. “If 
you look after Melissa, [ll run down to 
the supermarket,” he said, pulling on his 
jeans and sweatshirt. 

I couldn’t help but put my arms 
around his neck, inhale his after-shave 
and consider myself lucky to have such 
a thoughtful darling of a husband. 

“Tll set the table, fold the napkins 
into lilies, put out the guest towels and 
leave the rest to you. Is it a deal?” 

“A deal!” Matt said. “How does a 
mousse for dessert sound?” 

By the time Matt arrived with his 
three overflowing bags of groceries, I 
had set a beautiful table. “What’s in all 
those bags, Matt?” I asked. “Did we need 
all that, dear?” 

“Do you have any idea how many in- 
gredients are required for a really good 
paella?” Matt asked. 

“Paella! Isn’t that a lot of work?” 

A whole afternoon of kitchen work 
and I’d wanted so much to go to the 
gallery museum today. A Saturday after- 
noon together, the three of us. 

“You know I don’t mind. I like doing 
it, 

(continued on page 169) 
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*“Chessie,” the beloved, sleeping- 
kitten trademark of a well-known 
railroad, is rendered in crewel by 
Erica Wilson in a complete stamped 
kit 11x14-in. Frame available as 
shown. 
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| “There's this show of American prim- 
} itives,” I said. “It'll be over this weekend. 
It’s supposed to be great, really first-rate 
} stuff.” 

} “You go. Take Melissa. Go ahead. I'll 
} handle the kitchen detail.” 

It suddenly hurt so badly. Midge and 

Earl splitting up. Nothing in common. 
| Going in separate directions. 
“Matt—” I was scared. I wanted him 
| to drop the rice, the onions, the stupid 
} lettuce, take me in his arms and tell me 
| we would always travel on the same 
wavelengths. 

“Did you see where I put the saffron, 
honey?” Matt said. “I can’t seem to find 


They loved the paella, the salad, the 
dessert. 
| “You've got real talent, Matt,” Doug 
Peterfield said, finishing his second cup 
of coffee and second helping of mousse. 

Matt beamed. “Speaking of talent,” he 
said, looking at me, “you should see what 
my wife’s been up to.” 

I could feel my face getting pink. “It’s 
not really finished—” 

It was too late for protests; he was al- 
ready dragging the paintbox out of the 
hall closet, removing the canvas. 

“Beautiful!” 

“I didn’t realize you were that good!” 

“Did you ever study with Nadine 
Archer?” 

“Someday I hope to,” I said, stung, 
and catching something as dismal-gray 
as duck’s feathers in Matt’s expression, I 
quickly added, “in a few years, maybe. 
I'm really so busy now.” 

Matt’s eyes left mine; in the flicker of 
a moment he was back as the congenial 
host, offering brandy and mints. 

As we pushed our chairs away from 
the table, I hooked my arm through his, 
squeezing it tight to signal that I didn’t 
care a bit about any art course we 
couldn’t afford, but that I did care a lot 
about him. 

“Hey!” Matt, surprised, laughed. 
“You've got a grip like Joe Forman, you 
know it?” 

WU smiled weakly; I didn’t have any 
| idea who he was talking about. 


Sunday I got to the pond early. 

} -“Did you get up to the Gallery 
Museum?” CKJ asked when he arrived. 

} I took my daughter up yesterday,” I 

} said, leaving unsaid the part about 

| Matt’s Philistine resistance to things 

) cultural. 

“And what did you think of it?” CK] 

| asked. 

I told him what I thought of it. He 

| was absorbed by my every opinion. He 

agreed with much of what I said. He 

| and I talked the same language. 






We painted and chatted together the 
whole afternoon. I hardly realized when 
the light began to fade. 

“Good heavens,” I said, realizing that 
I'd stayed much too late and that Matt 
would be worried. 

CK] stood back in order to get a better 
look at my finished painting. 

“It's reminiscent of Monet,” he said. 

Exactly. 

“We ought to celebrate,” he said. “It’s 
really good. “Shouldn’t we go some- 
where, have a drink?” 

I turned to look at him, to read his 
eyes. “I’m sorry,” I said. “It’s so late and 
my husband is waiting.” 

Here was this attractive man, who 
spoke my very own language, asking me 
to have a drink and the funny thing was, 
I wasn’t even tempted. 


Who could explain itP I was in love 
with Matt. Though I dozed through his 
games and he yawned through my ex- 
hibitions, the mystery of attraction and 
compatibility remained: what drove 
Republicans into the arms of Democrats, 
fullbacks to flip over ballet dancers, ex- 
troverts to dazzle introverts? 

Matt and I would have a lifetime of 
shared interests: the mortgage, friends, 
a common history and day trips to the 
discount store. Also, Melissa and other 
Melissas to come. 

If I was tolerant of his wavelengths 
and he was tolerant of my wavelengths, 
did we have to have the same wave- 
lengths? 


“L really enjoyed painting with you,” 
I said, taking up my painting kit and 
bidding CKJ a warm goodbye. 

Of course, we would always remain 
on good terms, but speaking the same 
language, having one interest in com- 
mon, was clearly not enough. 

“Have an apple,” CKJ said, and he 
reached into his satchel. 

“IT don’t know how to thank you,” I 
said, 


“How was the game? Did the Braves 
win?” I asked. 

Even Melissa was amused. “The 
Braves are a baseball team!” she giggled. 

“The Rams. You mean the Rams,” 
Matt said. “They won, 15-2.” 

“Tm sorry, Matt. You know football’s 
just not my bag.” 

“IT know, I know. Painting and draw- 
ing and museums are your bag. And with 
that in mind, I’m going to moonlight so 
you can sign up for the course with 
Nadine Archer. Doug Peterfield told me 
where I can get a Sunday job, driving an 
airport taxi.” 

“And miss the Braves?” 

“The Rams, damn it.” 

“Forget it,” I said. “I want you on the 
couch every Sunday, where you belong. 
Because you, Matthew R. Phillips, Ju- 
nior, youre my bag. Let’s hope we will 
always go our separate ways together.” 

“Let’s hope.” Matt put his arm around 
me. “Want to come in the kitchen and 
taste some really great clam chowder, 
Mrs. Rembrandt?” he asked. End 
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Can’ t get it together because of 
period puffiness? . 


Take Trendar.. 
wear your sleekest pants... 





BARBARA WALTERS 


continued from page 32 


me the most was that I had to hire a 
security guard for my eight-year-old 
child. I had never expected this kind of 
attention or aggression on the part of 
the press, and I have an understanding 
and a sympathy now for the superstars 
that I never had before. I can only hope 
that once I go back to work in late Sep- 
tember all of this will quiet down. 


In what ways has your life changed 
since Today? Are you able to stay up 
late and sleep late, or do old habits die 
hard? Is it better for your social life? 

I never realized until I left Today 
how difficult the schedule had been. I 
guess I really had no sympathy for those 
who had similar schedules on other 
early morning programs and complained 
all the time. I felt that the hours of 
Today were part of the job and that 


many other people had early moming 
hours and didn’t fall apart. I tried to 
live my life without too much craziness 
and accommodate it to the hours, but of 





course it was difficult getting up five 
days a week at 4:30 in the morning. I 
used to have to think before I accepted 
any engagement at night—whether I 
would rather do that or go to sleep. 
Usually, I felt I would rathe to alee 
I realize that I have been liv ing for years 
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.the total menstrual tablet and 
your skinniest bikini 
and be your own cheerful self. Trendar® helps 
relieve pain and cramps promptly. But, unlike 
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ents that help prevent the uncomfortable water 
build-up that bloats you out of shape... 
eases the tense unhappy feelings that go with it. 
No prescription needed. Take only as directed. 
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in a state of mild exhaustion, and it is 
an absolutely exhilarating feeling to 
know that I can lounge around in bed 
now until at least seven! It means that 
I can get up and have breakfast with 
my child before she goes to school, 
something I have never done. Of course, 
it also means that I won’t be home much 
before 7:30 at night, but I will make 
sure that the hour between 7:30 and 
8:30 or nine, when she goes to bed, are 
hours devoted just to her. It also means 
that I can go out to dinner spontane- 
ously now—or go to a movie at night, or 
stay up and watch television, or read a 
book, just for the fun of it! These are 
small pleasures that most people take 
for granted. I haven't had them in 12 
vealrs., 


What has been your daughter’s reac- 
tion to all the headlines about you? 

To a great degree, my child has been 
protected from the headlines, although 
she is old enough now to read, and she 
knows that Mommy’s life has changed. 
She thinks that I've gone to work at 
CBS. We have tried to keep our private 
life separate from my public life. She 
thought that the security man, for ex- 
ample, was somebody who was taking 
her to school because it was easier than 
the way she had been going. She didn’t 
realize that he was really there to guard 
her. I think we will both enjoy the 
breakfast hours and the fact that I won't 






















































be exhausted on Saturdays and Sunday 
I look forward to having a more no 
mal life. My child has just reached t 
point where she knows that Barba 
Walters is someone well-known to t 
public. I don’t want her to feel that b 
ing my daughter will make life eith 
easier or harder for her, and I’ve trie 
to make this clear to her; but she wi 
have to learn to adjust to it, just as w 
all have to make adjustments to o 
parents’ lives. 


Would it bother or surprise you 
your daughter decided at the age of 2 
or so to marry, have children and mak 
homemaking her life’s career? 

Implicit in this question is the inter 
viewers opinion that I must criticiz¢ 
anyone who doesn’t have a career. | 
have said in the past that I know o 
many dull women who work and many 
exciting and interesting women who d¢ 
not. I don’t think that having an outsid¢ 
job is the be-all and end-all of one’s life 
One of my earlier criticisms of the wom. 
en’s movement was that it made the 
woman who was fulfilled at home fee 
inferior; I hope that we're getting ovei 
that. If my daughter wanted to marry 
and have children and make homemak: 
ing a career, I would be very happy 
I want her to recognize that there am 
choices. 

My child is extremely important tc 
me, and I think that her children will 
probably be important to her. I thin 
that perhaps there will be decisions that 
she will make that women of my genera- 
tion didn’t make. That is, she may de- 
cide to have her children later in life so 
that she’s able to pursue a career and 
get it on its way before she has children. 
When you're successful in your career 
it is easier to manipulate the schedule 
around your own needs. She may decide 
not to have children at all. I must say, 
however, that if she got married, had) 
children and did absolutely nothing 
else, she might find her life somewhat. 
limiting. Again, this depends on how 
many children she had, at what age she 
had them and what value being a home- 
maker had for her. 


Are you worried about growing older 
—or that the normal signs of aging may 
affect your career? Would you get a face- 
lift if you felt it would make a differ- 
ence? Can TV accept the idea of a ma- 
ture woman who shows her age? 

Can TV accept the idea of a mature 
man who shows his age? Again, why is 
it assumed that a man can mature on 
television and still be accepted, but a 
woman cannot? Does this mean that a 
woman must be young and a sex symbol? 
If so, does this mean that an anchor- 
woman must be young and be a sex 
symbol? Or can she be accepted as a 
person of authority and maturity who 
does her job well? I know of (continued) 
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I’m sewing more this year 
because I need more things to 
wear at home, at the office, on 
vacation. And Simplicity’s got 


them all. 

Like the newest safari suits and 
casual wrap skirts that look great with 
shirts and T’s and are so easy to sew. 
Simplicity’s even got everything for 
him, from shirts to suits. 

Look for all the latest 
fashions in the big 
Simplicity catalog that’s 
new every month and 

you'll probably find 
F yourself doing it more 
this year. 
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men In this business who have had their 
faces lifted. If it makes them feel better, 
if they think they need it, fine. If one day 
I felt that it made me look better on 
camera, I would probably have one, too. 
But I hope that I will be accepted for 
what I do, for my ability, for my person- 
ality, but certainly not as a sex symbol 
who must be forever young. 


Do you feel you have to win over 
Harry Reasoner? Do you resent the an- 
tagonism he’s expressed? 

I understood why Harry resented 
ABC’s hiring me to be his co-anchor. 
Harry is successful in his own right, and 
it must have hurt him to feel that ABC 
thought the program would have addi- 
tional impact if I were on it. When we 
first met, he told me that his reaction to 
me was not personal and I never felt 
that it was. I also told him that I knew 
that we could work together and I 
would do everything possible to make 
this happen. In the weeks that followed, 
we have learned to know each other and 
respect each other’s abilities and per- 
sonalities. We feel certain that the com- 
bination of the two of us will make for 
a better news program. 

I think it was also difficult for Harry 


to accept having a woman with him, 
even if the woman was the first anchor- 
woman—or maybe precisely because of 
this. This past summer, NBC added 
David Brinkley full-time to its evening 
news, along with John Chancellor. I 
imagine this must have been a little 
difficult for John to accept. But it was 
NBC’s hope that the two of them would 
heighten that already fine news program. 
There was no reaction in the press, no 
criticism, in great part because David 
had been co-anchor on the evening news 
before. But I think, perhaps even more, 
because it was two men and not a wom- 
an and a man. 

Harry and I hope that people will 
tune in the ABC Evening News, at first 
perhaps out of curiosity, but later be- 
cause we are giving them something 
fresh, honest and even a little different. 
I've learned a great deal this summer 
about myself, the press and the reaction 
to women. I feel that I have great sup- 
port. I know that what I'm doing is 
something new. I have always worked 
very hard and I will continue to do so. 
A year from now I hope that many of 
these questions asked by the Journal 
will have been completely answered to 
everyone’s satisfaction, especially includ- 
ing my own. 


How do you relax and unwind? 
I relax by trying to get away from it 
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continued from page 76 
was now an attorney with the presti- 
gious Wall Street law firm of Shearman 
& Sterling. When Jim heard Paul de- 
scribe the case, he promptly talked it 
over with his superiors. In addition to 
allowing Jim to sign on as co-counsel, 
the firm provided office space and the 
services of their full staff. Paul and Jim 
spent many days there, and even some 
nights, preparing briefs and catching 
naps in sleeping bags. 

Paul also needed an expert neurolo- 
gist—an authoritative counterbalance for 
the battery of physicians scheduled to 
testify for the opposition. Several doc- 
tors were sympathetic; they confirmed 
that the removal of life-supporting ma- 
chinery in hopeless cases is almost rou- 
tine in their practices. But they declined 
to state their positions under the white 
light of litigation. Finally, Paul was 
tipped off that Dr. Julius Korein, pro- 


fessor of neurology at New York Uni- 
versity Medical Center and chief of the 
EEG labs at Bellevue Hospital, was a 
forthright man who just might . 

Without hesitatior agreed to 
examine Karen an: er his examina- 
tion, to testify for f. On the 
witness stand, his ex; uld be 
impressive—and his descriy Kar- 


ens condition 
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pathetic raphic 


that Julie had to leave the courtroom. 

She felt apologetic about this after- 
ward, because “Dr. Korein was the first 
courageous doctor who spoke up for us.” 

The trial opened on October 20 in 
the three-story, Georgian-style Morris 
County Courthouse, set among oak 
trees of brilliant autumn gold. Every 
morning for the five days the trial lasted, 
huge crowds waited outside, hoping to 
fill the 130 hard wooden seats in Court- 
room No. 1. It was Joe, Julie, Paul and 
Jim on one side of the historic debate, 
and a team of appropriately confident 
lawyers, hospital administrators and doc- 
tors on the other. 

Paul based his case on three consti- 
tutional arguments. The most vital was 
a right of “privacy” which, as guaran- 
teed by the Constitution, includes indi- 
vidual and family decisions to terminate 
the use of extraordinary medical mea- 
sures (even when death is a concomi- 
tant) in the absence of a compelling, 
contrary state interest. Next came the 
First Amendment, which prohibits state 
interference with the free exercise of 
religious beliefs. Finally, Paul’s case was 
based on the Eighth Amendment’s 
“cruel and unusual punishment” clause, 
which declares that the state must treat 
its members with respect for their worth 
as human beings, even while punishing 
them—and that a punishment is “cruel 
and unusual if it does not comport with 
human dignity.” Armstrong argued that 











all, and the best way for me to get awa 
is to be with my child. We go to Centra 
Park together, we go away on weekends 
swimming. We’re both learning how t 
play tennis. 

I find when I’m with her that I get « 
perspective. I realize that life isn’t al 
work. I realize how fortunate I am t 
have a healthy and happy eight year 
old. She absolutely knocks me out. 
realize how fortunate I am to be in goo 
health myself, to have friends and fam- 
ily who love me and whom I love. Both 
of my parents are elderly, and my father 
has been very ill. I thank God that I still 
have them with me and that life has 
been as full and as good to me as it has) 
been. Perhaps this sounds cory or over- 
ly sentimental, but I think that although 
a job is important, what is more impor- 
tant is the total picture of your life. Mine 
is good and sweet, and I am grateful for 
that. This realization, this perspective, 
helps me unwind and enjoy what I have. 
I also know that these middle years of 
my life—these years since my fortieth 
birthday—have been the happiest. I 
have learned what I am. I am grateful) 
for what I have. I accept myself and I 
accept others. | 





Do you expect to get married inv 
1976? | 
No, I don't expect to. I think one 
major decision a year is enough. End. 


“for the state to require that Karen Quin- 
lan be kept alive, against her will and 
the will of her family, after the dignity, 
beauty, promise and meaning of earthly 
life have vanished, is cruel and unusual.” | 
To support this plea, Julie and Mary 
Ellen and Lori Gaffney, a girlfriend, | 
took the stand to say that Karen had_ 
talked often about not wanting to be 
kept alive by machinery (“She really 
did say that,” Mary Ellen said later, 
“but you could tell nobody in the court- 
room took it seriously.” ) | 


Medical not ethical questions 


The lawyers for Karen’s doctors and | 
the hospital were oriented more to civil 
and criminal law than toward constitu- | 
tional issues. So they concentrated on 
medical, rather than ethical, questions. 
Their witnesses, principally physicians, 
offered medical opinions. Yes, Karen 
was in a “chronic vegetative state.” No, 
she was not likely to regain conscious- 
ness. But under no existing legal criteria 
could she be considered already “dead.” 

In a rousing summation, Dr. Morse’s 
attorney, Ralph Porzio, intoned: “Your 
honor, dare we deny the divine com- 
mand, ‘Thou shalt not kill’? And out of 
the darkness of the night, as in the 
Book of Revelations, there comes a rider 
on a pale horse crying, ‘Despair, de- 
spair, and I humbly ask you to listen to 
the same soft answer from the dawn of 
time. I humbly ask you to (continued) 
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cast your lot with the whisper on the 
wind: hope, humanity and the precious- 
ness of human life. . . . 

Paul frowned. Something about the 
speech was eluding him. Then he smiled. 
Of course. Fredric March as William 
Jennings Bryan in Inherit the Wind. 

Judge Muir’s 46-page decision, de- 
livered November 10, cited Joseph 
Quinlan as a “very sincere, moral, ethi- 
cal and religious person,” but stated 
that “his anguish” might influence his 
decisions regarding the day-to-day care 
of his daughter. Therefore, he could not 


be appointed Karen’s guardian. On the 
extraordinary means issue, Muir wrote 
that since Karen is both medically and 


legally alive, “. . . the court should not 
authorize termination of the respirator 


To do so would be homicide and an act 
of euthanasia.” 

Joe was numb. Julie and Mary Ellen 
wept. John was bitter. But Paul was not 
surprised and therefore not unduly dis- 
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appointed. “I understood from the start 
that lower courts are not the place to 
render [vital] decisions like this. I was 
attempting to place it on the record... 
for when it could be appealed to a high- 
er court.” 

The judge’s decision loosened inhibi- 
tions and tongues. Doctors, lawyers and 
theologians found a public forum in the 
world press, and used it. Rev. Richard 
McCormick of Georgetown’s Kennedy 
Center for Bioethics told Newsweek he 
felt, “There is a moral difference be- 
tween killing and allowing to die. When 
you cease extraordinary effort, it is the 
disease that kills, not the withdrawal.” 
He regretted the Muir judgment of the 
Quinlan case. Dr. Christiaan Barnard, 
the heart-transplant pioneer, said he felt 
the hopelessly ill should be allowed to 
die, but that often doctors “concentrate 
too much on keeping a patient alive. 
It’s often a selfish attitude, a matter of 
feeding the ego of the doctor.” But other 
physicians—the majority, it seemed—felt 
much as Dr. Chase Kimball of Chicago 
did when he told Time, “It is the doc- 
tors judgment when to prolong or not 
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to prolong life. A court cannot decid 
in total detail what a physician is to do. 
Doctors wanted guidelines, perhaps 
but not rules. 

After many family discussions, th 
Quinlans decided to appeal to the Su 
preme Court of New Jersey. While Pa 
and Jim Crowley prepared their briefs 
the Quinlans tried to return to som 
semblance of a normal life. 

As always, this was most difficult fo 
Joe. Introspective and often painfull 
shy, Joe’s life was centered around Juli 
and the three children, and his job: 
supervision of eight workers in the “pro 
fessional service” section of the Warner 
Chilcott pharmaceutical company. H 
returned to his job routine and contin- 
ued to visit Karen, in her curtained-o 
section of the intensive care unit, three 
or four times every day. The nurses felt 
so deeply sad for Joe that Dr. Morse 
finally asked him to curtail the visits. 
Joe stopped his lunch hour trips to 
Karen’s bedside. He didn’t want to dis- 
tress anyone. At home, he occupied his 
time pasting clippings about Karen into 
a 19 x 20-inch wallpaper sample book: 
he’d bought: newspaper and magazine. 
clippings arranged against floral back- 
grounds, or half-covering the advice) 

‘pre-pasted, no glue necessary.” 


Guards now necessary 


Mary Ellen went back to her music) 
studies, and practicing the piano at 4 
A.M. because she couldn’t sleep. John 
returned to school. Julie cooked, cleaned 
house, resumed her 9-to-3 job as secre- 
tary to the priests at the rectory. And, 
of course, her daily visits to Karen. Now, 
when she’d go to St. Clare’s in the morn- 
ing and again at night, Julie had to pass. 
by rotating teams of Wells Fargo guards 
who stood between Karen and the peo- 
ple who wanted to see her most: hun- 
dreds of faith healers who came to the 
hospital pleading to see and cure Karen 
—and the press. The press wanted to see 
what Karen really looked like; journal- 
ists were describing her as “sleeping 
beauty,” which didn’t jibe with medical | 
testimony comparing her to an “enceph- 
alic monster.” In the competition for an 
historic photo of the girl in ICU, price 
and good taste were novobjects. Camera: 
men posed as frocked ‘priests in a vain 
effort to slip by the guards. The Na- 
tional Enquirer made it known it would 
offer $10,000 for a picture of Karen in 
a conra. And the Quinlans received an 
unsettling phone call from a man claim- 
ing to represent a worldwide news- 
photo agency, offering them $100,000 
for a picture. Julie, who always speaks 
politely and calmly to the press, even 
when she is aghast at their questions, 
said no, she was sorry, but “Karen would 
never want anyone to see her like this.” 
The man said that $100,000 was a start- 
ing figure—“We could go higher .. .” 

In September, Joe had received a 
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‘phone call from the proprietor of a local 
service station where Karen once 
worked, pumping gas. “The State Police 
just left my place,” he said. “They were 


} asking a lot of questions about Karen. 


Something’s going on.” Karen’s friends 
began calling Julie, reporting that they, 


| too, were being interrogated. What was 


it all about? 


Criminal investigation begun 
On December 16—the day Paul Arm- 


| strong filed his briefs for the Supreme 


Court hearing—they found out. New 
Jersey Attorney General William Hy- 


_ land announced to the press that he was 


conducting a “criminal investigation” 
into the possible causes of Karen Ann 


|, Quinlan’s coma. Paul was outraged as 
| the sensational news hit the front pages 
_ of the nation’s papers. “Tt took society’s 


attention away from the noble argu- 


_ ments being advanced,” he thought, 
“and served only to cloud the issues.” 


For Joe, this was the most wracking 
episode yet. “The Attorney General 


, didn’t really expect to find anything, 


and that’s just exactly what happened! 


| After six months, using the State Police 
_and his top investigators—after six 


months of torment and agony and an- 


| guish, and al! this filth in the newspa- 


pers, he found nothing. All Christians 


are taught that you turn the other cheek 
when somebody hits you, but this was 
| a case where nobody was hitting us; 


they were hitting at somebody that was 
defenseless. And there wasn’t any way 
we could defend her. None. That’s why 
it was so painful.” 


The same day, December 16, the New 


| Jersey Catholic Conference (represent- 
ing the state’s four Catholic Bishops) 


filed a brief with the Supreme Court 
unanimously endorsing a statement by 


| the Most Rev. Lawrence B. Casey, Bish- 
| op of Paterson, who had affirmed the 


moral correctness of the Quinlans’-posi- 
tion, “in the light of the Catholic 
Church’s teaching.” 

The seven-man Supreme Court of 


_ New Jersey convened on January 26, 


1976, to hear argument in case A116, In 
the Matter of Karen Ann Quinlan. Paul 
Armstrong and Jim Crowley were well 
prepared; they had honed their minds 


| by weeks of study, including visits with 
_ the scholar-priests at the Kennedy In- 
| stitute for Bioethics at Georgetown Uni- 
| versity, Fathers John Connery and Rich- 
| ard McCormick. These two theological 
| geniuses, as well as the prominent New 


_ York attorneys Henry Harfield and Myles 


Whalen, had put them through “deep 
and intensive intellectual questioning on 
the issues.” From the moment the Su- 


_ preme Court, headed by Chief Justice 
_ Richard J. Hughes, began asking ques- 


tions, Paul felt reassured. “The justices 
obviously had first-rate minds, had done 


_ their homework, understood (continued) 
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that they were in a position to resolve 
this question and were genuinely inter- 
ested in arriving at how to do so.” At the 
end of the afternoon, Chief Justice 
Hughes closed the hearing, saying, “It’s 
a puzzling and a tragic and a very diffi- 
cult case. We'll reserve decision.” 
There followed more than two months 
of suspense. The n, on March 31—two 
days after Karen’s twenty-second birth- 
day—Paul and Jim were handed copies 


of the 59-page decision. } slid weak- 
ly into Chief Justice Hughes’s high- 
backed chair and, like one who can’t 


wait for the end of a whod lunit 


turned to page 58. er 59 
then 57, working backward. As he 1 
he wept. 

The Justices agree: mously 
that Joseph Quinlan shou! » the 


guardian of his daughter 
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that her “right of privacy may be assert- 
ed on her behalf by him.” Whatever he 
decided to do regarding his daughter 
“should be accepted by society, the 
overwhelming majority of whose mem- 
bers would, we think, in similar circum- 
stances exercise such a choice in the 
same way for themselves or for those 
closest to them.” The court eliminated 
any criminal liability for removing the 
life supports: “We believe, first, that the 
ensuing death would not be houticide 
but rather expiration from existing nat- 
ural causes. Secondly, even if it were to 
be regarded as homicide, it would not 
be unlawful.” The opinion stated further 
that if Karen Quinlan’s attending phy- 
sicians concluded there is no hope for 
her emergence from coma, they were to 
consult with an “ethics committee” to 
be established by the hospital; if that 
committee agreed with the prognosis, 
the support system may be withdrawn. 
And, should the doctors decline to re- 
move the apparatus, Joseph Quinlan, as 
guardian, could find another doctor who 
would consent to do so. 


Prayers answered 


It took Paul Armstrong a few mo- 
ments to compose himself. Then he tele- 
phoned Joe and Julie. “Our prayers have 
been answered,” he said. 

Julie cried, of course. “I always seem 
to be crying, don’t I? I can’t use the 
word glad or happy, because we're go- 
ing to lose our daughter, but I’m thank- 
ful.” Joe was “shocked and surprised, 
even more so that it was unanimous.” 
Father Tom, who was always at their 
side, has a round, loving face—one 
thinks of a world-weary cherub—and he 
was gratified, But now that Karen’s 
death seemed imminent, the priest wor- 
ried about the difficulty of implement- 
ing the decision with the world looking 

n. “I think we would be more comfort- 
able,” he said, “if nature would take its 
course first.” 

It was a landmark decision, the first 
right-to-die ruling in legal history, and 
it brought, along with worldwide ac- 
claim, swift and sharp response from 
those who preferred the lower court’s 
hands-oft-the-issue decision. Dr. Mce- 
Carthy DeMere, chairman of the Amer- 
ican Bar Association committee that 
wrote the legal definition of brain death, 
was “extremely saddened. This ‘com- 
mittee system’ will delay organ trans- 
plants for days while ethics committees 
make decisions.” B. J. Anderson, counsel 
for the American Medical Association, 
also lamented the committee concept: 
“A treating physician certainly is able to 
determine whether a patient is in a 
terminal condition and if he’s unsure of 
anything, the doctor can ask for consul- 

ition with another doctor.” In the face 
of strong reaction, Chief Justice Hughes 
was calm. “I have no qualms or doubts 
about the decision,” he announced. “I 


thought of nothing else for two montl 
and I feel quite comfortable with it.” 

One of a number of doctors who a 
mitted they favored the decision an 
found it healthy for the medical profe: 
sion was Dr. Korein. But he also ma 
an observation that was all but lost i 
the controversial hubbub. He said Kare 
Ann Quinlan might continue to breat 
for a long time after the respirator w 
disconnected. “I personally know of p 
tients who have continued breathing fc 
five or (six years under these circu 
stances,” he said. 

In March, the Quinlans engaged Di 
Milton Helper, former New York Cit 
medical examiner, and one of the nd 
tion’s leading experts in forensic pa 
thology, to observe an autopsy whe’ 
Karen died. Julie, distressed at thi 
doubt still surrounding the coma, val 
ed this last effort to determine its causé 
Father Tom celebrated a special ma: 
for Karen’s birthday in the family roor 
of the Quinlan’s home. His message was 
“We are waiting for a human being whi 
is dying. Waiting is the best way t 
show our faith. God never gives u 
things immediately. Why doesn’t Go) 
take Karen? I don’t know. I only knoy 
that twenty-two years ago a child wa 
born who will probably in some wa 
change the world. Her name will g 
down in history. God did have a plar 
Karen’s been involved with life an; 
death from the time she (continuea 
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was born. She’s precious to God. He’s 
with her.” 

And Karen’s physicians were with her, 
too, as were the round-the-clock nurses 
and all the other technological gadgets— 
including the respirator—that kept her 
alive. Despite > Supreme Court de- 
cision, Karen’s treatment had not been 
altered, 

In May, six \ s after the court de- 
cision, Julie and her mother were visit 
ing Karen, and Julie saw “this big device 
I'd never seen before sitting at the fc 
of her bed, and the nurse said it was a 
body temperature control machine.” 
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Julie couldn’t believe it. They were ac- 
tually expanding the technological sup- 
ports, rather than reducing them. “Poor 
Karen,” she said, “she'll never have even 
a chance to die. They won’t let her.” The 
covers, usually drawn up around Karen’s 
shoulders, were thrown back that day, 
and for the first time Grandma Duane 
saw her favorite grandchild’s twisted 
body. The 83-year-old woman couldn’t 
speak, couldn’t hear; she was so trans- 
fixed with grief that Julie had to tug her 
by the arm to get her away. 

Because he is not a verbal man, Joe 
had been able to hold back his emotions 
for these 13 months. Only his doctor, 
who had stepped up the dosage of Pro- 
banthine for Joe’s nervous stomach, 
could diagnose how self-destructive his 


he 
: 


inner anger was becoming. He jus 
couldn’t understand what motivate 
Morse and Javed. Joe was in the infan 
try in World War II, and the idea wa 
you followed instructions. Now, this Dr 
Morse—he had instructions from th 
highest court in the state, and he wa 
ignoring them. Again, Joe though 
“What kind of man is this?” 

Joe had time now—the press was leav 
ing them alone—to analyze what kind o 
man he was. He thought about it a lot 
what had happened to him in the past 
and he gradually came to a sense that he 
had a role in God’s plan... . 


Significant war experience 


Joe entered the Army at the age of 18. 
and came out of it two years later with 
half his left arm shot off, and a missin 
finger on his right hand. People don’ 
usually notice his artificial arm. After 30 
years, he’s become clever at manipulat- 
ing it inconspicuously. But still it’s there 
as a reminder of three significant war 
experiences. The first came when Joe’s 
infantry unit captured 20 German pris- 
oners. Joe had the job of guarding them 
through the night. About midnight, 
major came out and said he’d just re- 
ceived word the enemy was going to 
pull a counterattack. “When that hap- 
pens,” he told Joe, “I don’t want you to 
let °em escape. I want you to kill every 
one of them.” Joe couldn’t believe it. “I 
really prayed hard all night, and finally 
another private came on duty to relieve 
me.” Joe didn’t tell the soldier what the 
major had said. As a result, when the 
counterattack came around dawn, the 
prisoners were herded safely into a base- 
ment. Shortly after that experience came 
another. “I was walking over an open 
trail with another young man. We were 
deeply engrossed in conversation, so 
close he almost touched me. Thinking 
about it later, I can just see this sniper 
looking through his rifle, seeing two tar- 
gets out there in the open. He sighted 
on one and pulled the trigger, and he 
killed this fellow right in the middle of 
our conversation. He was talking at the 
time and his last sound just went on, 
getting weaker and weaker, till it) 
stopped. I was on the ground beside) 
him and I asked God this question. 
“Why was I spared? Why is he dead,| 
not me? ” : | 

The third significant incident in Joe's 
memory occurred during the Battle of 
the Bulge. “An artillery shell hit the 
ground in front of me and bounced up. 
and on the way it caught me. I was curs- 
ing, I was yelling and I was praying al- 
most in the same breath, and the prayei 
was just ‘No, Lord, not now, not here! 
I just kept screaming that over and over, 
I guess because I was scared, and be- 
cause at nineteen I had had no life. You 
can face death when you've done some- 
thing—I’ve raised a family now, and ] 
would never plead with (continued) 
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{Consider little Clemaria, 7 years old, and her 
orother, Jose Mario, 3, who are victims of 
their environment in a teeming city of Brazil. 
They are hungry. They live in a house made 
of adobe, without water or light. They use old 
|boxes for furniture, their bedding is rags. 
|The mother suffers from a heart condition 
and spends most of her time in bed. As you 
look into Clemaria’s eyes, you can see she is 
tired of life. 

Why is it the children suffer the most? 

Perhaps because there are so many poor 
and hungry children, they no longer are con- 
sidered important news. And yet, one-fourth 
jof the world’s children are almost always 
/hungry and one-tenth on the brink of death 
because of too little food (while each day the 
average American eats 900 more calories 
than he needs and twice as much protein as 
|his body requires). Since world population 
| increases at a conservative estimate of 250,000 
per day and food production lags, it is pre- 
dictable that more than 10 million children 
will die of hunger within the next year. 

As this text was being written (in February, 
1976)Clemaria and her brother were among 
nearly 20,000 children in the world registered 
by Christian Children’s Fund but awaiting a 
sponsor to provide food, clothing, housing 
and medical care. Sponsors will surely be 
found for these two youngsters, but what 
about the other children? 

Not only the 20,000 on CCF’s waiting list, 
but what about the millions of others who are 


y 
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receive your sponsored child’s name, address 
and photograph, plus a description of the 
child’s project and environment. You will be 
encouraged to write to the child and your 
letters will be answered. 

You can have the satisfaction of knowing 
your concern made the difference. It is late. 
Somewhere in the world a child is waiting. 
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We will send you a Statement of Income 
and Expense upon request. 









i want to help! 


barely clinging to life, children old before 
their time, children for whom entry into our 
program could mean the difference ? 





eens I want to sponsor a [_] boy (_) girl. 
What can be done about them? We must 
learn to be generous again, with our emo- | (J Choose any child who needs my help. 
tions and concern as well as our wealth. We | [ will pay $15 a month. I enclose first pay- | 


ment of $______. Please send me child’s 
name, mailing address and photograph. 

I can’t sponsor a child now but I do want 
to give $ ; 

_] Please send me more information. 


must return to the grass roots to assist indi- 
viduals rather than nations. We must curb 
our own wastefulness. We must declare war 
on hunger. We must make a commitment. 
We must do something. | Name__ 

The world is full of children like Clemaria 


; | Addres 
who are hurting. Will youhelpnow?Through | _. 
the Christian Children’s Fund, you can be a City : ae 
State__ ! a Zip 


part of this grass roots way of sharing your | 

love and relative prosperity with desperate | Mail today to: Dr. Verent J. Mills 

children like Clemaria—who want only a CHRISTIAN CHILDREN’S FUND. Inc. 

chance to survive in a hungry world. Box 26511. Richmond, Va. 23261 
You can sponsor such a child for only $15 amie 2 a ay aa 


| Member of International Un r ¢ 


a month. Please fill out the coupon and send | Geneva. Gifts are tax deductible. Ca s: Mi 
: 1, | 1407 Yonge Toront« LHOESU | 
it with your first monthly check. You will Lo _ eS ee 







































WOT CM CUPTEARESTTROLOTED TIM 
OF INTEREST TO ALL 
te GENUINE E INDIAN JEWELRY WHOLESALE! Details 


1.00 (Refundable). Lange-LH, 6031 N. 7th St., 
oenix, Ariz. 85014 
ob OR INTEREST £00 W OMEN pamemrmmcas 
ik “JEWELRY CATALOG 50c. Write: Goals, 121831 
Aster Road, Philadelphia, Pa. 19154. 
$800 MONTHLY POSSIBLE addressing-stuffing envelope 
(longhand-typing) your home, Experience unnecessary. De- 
tails, send stamped addressed envelope, American, Excelsior 
Springs. Mo. 64024 
HOMEWORKERS NEEDED PAINTING NOVELTIES. 
* Roland, Box 56-LH, Hammonton, N.J. 08037. 
HOMEWORKERS! $250 WEEKLY ADDRESSING. Send 
stamp. Suntex, B-60825, OKC 73106. 
PHOTO FINISHING 
LOOK!—Special Money Saving Offer! Kodacolor Rolls 
* developed with Jumbo Prints—12 Exposure $1.50, 20 
Exposure $2.50, B&W 69c (postpaid.) Big Supply Dis- 
counts. Enclose advertisement, Wisconsin Iilm, Dept. LH 
LaCrosse, Wis. 54601, 
OLD GOLD WANTED 
CASH PAID FOR GOLD. Jewelry, Gold Teeth, 
* Watches, Diamonds, Silverware. Treo Information 
Rose Industries, 29-LH East Madison, Chicago 60602. 
EDUCATION—HOME STUDY 
STEN APHY for Civil Service/Business. Two lessons 
Free. M. Wiblen, 1306 Cornelia, Chicago, IL 60657. 
BUSINESS OPPORTUNITIES 
HOME IMPORT Mail Order Business. Free report 
* Mellinger, Dept. C2499 Woodland Hills, CA 91364. 
MONEY MAKING OPPORTUNITIES 
& WRITE FOR PROFIT. Free, no obligation Writing 
Aptitude Test, Writers Institute, Dept. 42-09-6, 100 
Mamaroneck Ave., Mamaroneck, New York 10543. 
$350+/THOUSAND Stuffing Envelopes. Send addressed 
stamped envelope. PCE, Box 5764, Lauderdale 33310. 
ae CASH FROM BOXTOPS, LABELS. Information lic 
Continental, B11616, Philadelphia, Pa. 19116. 
$30.00 HUNDRED STUFFING our Circulars into stamped 
addressed envelopes. Beginner's Kit, $2.00. Colossi, 1433H- 
61 Street, Brooklyn, N.Y. 11219. 
$29.50 DAILY easy homework. Information 13cts post- 
stamp: Sbialados, Postbox 4099. Valley Village 91607. 
* STUFF-MAIL ENVELOPES. $250.00+ per thousand 
profit possible!! Offer details: stamped _ envelope. 
Kings-LJ9, B-21487K, Ft. Lauderdale 33316. 
$$$$ ... FREE TRAVEL... Make Money . . . $$$$. 
Report reveals guarded . . . Secrets . $2—Guaranteed!! 
World-Enterprise, Box 6762, Lou., Ky. ~ 40206. 
STUFF ENVELOPES $500/thousand. Start immediately. 
Send stamped, addressed envelope. Benterprises, Box 1368- 
LH35, Decatur, GA 30031. 
$175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle's, 507-LJ Fifth, New York City 10017. 
HOMEWORK! BIG MONEY Addressing, mailing enve- 
lopes. Exciting offer 10c, Linco, 3636-L Peterson, Chicago, 
Tilinois 60659. 
PERSONAL—MISCELLANEOUS 
* WARTS. Vergo® Cream is painless, safe, easy. At all 
better pharmacies. 
SITHOUETTE. ZODIAC PENDANT. 2” diameter. Silver 
or Gold, $7.95. Halmarr, 14406 Hamlin, Van Nuys, Cali- 


fornia 91401. 

CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initial money 
sent_in direct response to the above advertisements. LH-9. 








































Karen Ann Quinlan 


continued 


God. The next time I face death, it'll just 
be time.” 

After Karen’s tragedy, Joe began to 
look on these as a series of fateful coin- 
cidences, proving that God had spared 
him for a role in some larger plan. And 
after the Supreme Court decision, he 
began thinking, “Maybe it wasn’t just 
good enough for us to have made this 
decision to let Karen die in peace, may- 
be God wanted everyone to make it, the 
whole community of doctors and law- 
yers and everyone. I really think that He 
is using us, running this whole thing, 
and haces a loving Father just waiting 
for Karen. Someday she] ll be with Him 
and be happy, which thing.” 

On May 17, 1976, fortif 
strong belief, Joe Ou d a meet 
ing with Drs. ) Taved and de- 
manded—in stro vords—that 
the physicians eit! swift; 
remove Karen from | ator, ol 
step out of the case. shaken 
by the vehemence of ul- 
ways-reasonable Joe Ouinla 


180 








told Dr. Javed to step up efforts to 
“wean” the patient from the respirator. 
It turned out to be a relatively simple 


“process. Karen, who the doctors con- 


sistently believed would find it difficult 
to breathe on her own, adapted to this 
new freedom from technology, and even 
seemed more peaceful. 

The objective of Dr. Morse and St. 
Clare’s Hospital, once Karen could 
breathe on her own, was to move her 
from intensive care into a private room 
—and after that, to transfer her to an- 
other health care facility as quickly as 
possible. The world press was on a 
death watch now, and St. Clare’s did 
not want her to die—not while she was 
in their care. 

The transfer to a private room took 
place May 22. Karen’s bed was moved 
into a six-by-eight foot cubicle, the first 
room off the ICU unit because, as Morse 
stated, at the first sign of respiratory 
trouble he would put her back on the 
respirator. 

The search for another facility to care 
for Karen was thorough. Not only the 
Quinlans, but St. Clare’s and Bishop 
Casey himself, tried to find a nursing 
home or chronic-care hospital that 
would take her in, and let the forces of 
nature decide whether she lived or died. 
But at least 20 New Jersey institutions 
found a variety of reasons why they 
would not be able to admit her. Paul 
thought bitterly, “Nobody cares about 
this poor girl or her family anymore. All 
they think about is image.” 

Doctors were equally uneasy about 
accepting responsibility in a case so con- 
troversial among their peers. Finally on 
May 25, Dr. Joseph Fennelly of Morris- 
town came forward and volunteered. 
Not only would he treat Karen in ac- 
cordance with the Quinlans’ court-ap- 
proved wishes, he knew seven other 
New Jersey doctors who would support 
him. Doctors and health care facilities, 
he told the press, were too afraid “of 
their medical skins.” Fennelly hoped the 
remark would stab some consciences. 

On June 3, the board of trustees of 
Morris View Nursing Home, a 15-min- 
ute drive from St. Clare’s, met and voted 
to change their rule against admitting 
comatose patients. They said they would 
gladly accept Karen; she would be un- 
der the careful supervision of their chief 
physician, Dr. Richard Watson. Watson 
met with the Quinlans and announced 
that “aggressive treatment of any acute 
problem is inappropriate—as is readmis- 
sion to a hospital.” 


At 9:15 on the hot, oppressive night 

of June 9, Karen Ann—shrouded by a 

sheet--was wheeled out of St. Clare’s 

into an ambulance. Surrounded by 

ffs cars with searchlights flashing 

through the muggy air, she was raced to 

Morris View, where Joe and Julie and 
Tom were nervously waiting. 
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Exactly at the moment the ambulan 
backed up to the glass doors of t 
nursing home, and news photograph 
raced forward to try for the prized p 
ture, a streak of lightning sizzled do 
followed by a curtain of heavy rain. 
the nursing home, the lights blacked o 
and the fire doors automatically clos 
and locked. But, almost before J 
could gasp, and just as the bed w 
rolled out of the ambulance, the pow 
came on again and the doors swur 
open to admit Karen. 

As the frustrated press cowered in t 
downpour, Karen’s bed was wheel 
swiftly into a waiting elevator. Pa 
smiled at Julie and said, “The Dei 
helped again.” | 

““She looks peaceful”’ 


They put Karen into an 8x10-foot pi 
vate room, painted a sunny yellow a 
looking out on tall trees she would nev 
see. Laurie Miller, the head nurse fro 
St. Clare’s ICU who had supervis 
Karen for nearly 14 months, went in 
the room ahead of the family, to attac 
the necessary tubes and brief Dr. Wa 
son and, presumably, to say goodby 
When she came out, Laurie went 
rectly to Julie, who was standing alo 
in the hallway outside. Both women h 
tears in their eyes as the nurse m 
mured, “She looks peaceful.” As Lau 
turned and began to walk away, J 
hurried after to thank her—“You nurse 
have been beautiful,” he said—and s 
nodded. 

Then the family, including Paul an 
Father Tom, went into the room. 
priest whispered a prayer over Karer 
and Joe.and Julie talked softly to he 
stroked her perspiring forehead, kisse 
her cheek—rituals performed hundr 
of times over the long months. Finall 
Karen’s head slowed its restless, relen 
less writhing, and she fell into sleep. 

“This is what I wanted to do physi 
cally: place her completely in the hand 
of the Lord and let His will be done, 
Joseph Quinlan had testified in cour 
“I want to put her back into a na 
state, if she lives a day, a year or fiv 
years. This is the Lord’s will. This is the 
way He works with the law of nature.’ 

Karen clearly was not back in 
natural state” at the ntirsing home. Ther¢ 
still were high-nutrient feedings, ad 
ministering of antibiotics for her recur} 
ring infections, the careful ministration: 
of doctors and nurses. Extraordinary 
means? That term now was only a mat 
ter of semantics. In the final analysis, iy 
the matter of Karen Ann Quinlan, hel 
parents, following the moral dictates o! 
their consciences, did not want all hei 
life supports taken away. The machines 
were enough, and they were gone. 

The family and the Supreme Court 
had rendered their decisions. The ulti: 
mate judgment—Julie and Joe thanked 
God—lay in greater hands, End 
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NPS. Santiagos luna surprise 
US. 


Mrs.Chinns Tuna Surprise. 






Mrs. Nilsa Santiago 


Mrs. Brenda Chinn 
New York City 





* large 
















nm pepper 2 cans (6-1/2 oz. each) Bumble Bee Chunk Light L 
quart chunked iceberg lettuce * 1/2 cup water chestnuts, sliced * 1/2 
9 ch green onion sliced » 2 green onions, diagonally sliced «6s 
mnaise * 2 tablespoons lcan(3 oz.) chow mein noodles * 1/4 cup mayo 









aspoon paprika ° vinegar ° 2 tablespoons light corn syrup ° 2 


|in tuna. Slice green pepper into strips; slice zucchini into thin rounds. 

| pimiento into thin strips. Toss lettuce, tomato, green pepper, zucchini, 
m, pimiento and olives. Gently toss in tuna. Combine mayonnaise, around tuna mixture. Combine mayonnaise, vinegar, corn syrup, soy sauce 

gar, oil, paprika and cayenne; blend well. Pour over salad, tossing to and ginger. Pour over tuna mixture. Top with sesame seeds to serve. 

ve. Makes 4 servings. Makes 4 servings. 












1d_be surprised at all the ways there are to make a truly tasty One basic idea. Two delicious variations. You'd be surprised 


1a Surprise. at how good both are. Thanks to a little 
Dh sure you start with a great chunk light tuna... imagination and America's great tuna. 


mble Bee. It's firm yet tender and delicate in both (For more surprisingly good recipes, send 
ma and taste. two Bumble Bee chunk light tuna labels plus 
\nd you use the freshest lettuce. Crispest green your name, address and zip code to: “Great 


ons. Creamiest mayonnaise. Tuna Recipes,’ Bumble Bee, Dept. CL, PO. Box 3928, 
3ut the Tuna Surprise Mrs. Santiago serves you, San Francisco, Cal. 94119.) 


n its Spanish olives and fi ae 
tlds different from Mrs. Chinn’ ss San Eeeieecied Bumble Bee* 
Americas great tuna. 


ame seeds and savory soy sauce. 
®Bumble Bee is a registered trademark of Castle & Cooke, Inc 
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What we do for sole provencal 


Use Planters® Oil to enhance the delicate flavor of this sole in 
a savory tomato sauce. Planters is the lightest of all 
commonly used polyunsaturated cooking oils. 
It's 100% pure peanut oil, the secret ingredient 
of gourmet dishes from Paris to Shanghai 
to Milan. 


SOLE PROVENCAL: In a large skillet 
sauté 1 cup chopped onion and % cup 
diced celery in % cup Planters Oil, until 
tender. Add 1 can (1-pound) tomatoes, 
2 tablespoons chopped parsley, 2 bay 
leaves, 1% teaspoons salt and 4 
teaspoon pepper. Cover and simmer 
gently for 20 minutes. Add 
1 pound sole fillets, and continue 
cooking for 10 minutes, or until 
fish flakes easily with a fork. 
Remove fish to warm platter. 
Ifathicker sauceis desired, add 
asmallamountofflourand cook 
until mixture is thickened and 
starts to boil. Makes 4 servings. 















































/f\ ~—wealsodo - 
Apeua\ for fish 'n chips. 


rayTE Even though Planters is the gourme? 
SS Rds. 2S | oil, it's also perfect for basic, 
Pina ey | everyday fish ’n chips. In fact, you 
can use the same batch of Planter 
Oil for frying both the fish and the 
potatoes! There's absolutely no 
flavor transfer. Everything tastes 
exactly the way it’s meant to taste. 
That's what Planters Oil does for 
everything you cook. 
FRIED FISH: Wash 1 pound assorted 
fish fillets. Combine 1 egg, 2 table- 
spoons milk and % teaspoon salt; 
beat until blended. Dip fishin egg 
mixture and roll in % cup fine dry bread 
crumbs. Fry in about Z cups of shallow 
hot (375°) Planters Oil, until golden 
brown. Drain on paper towels, and keep 
warm while preparing french fries in hot 
oil. Garnish with parsley and lemon 
. wedges. Makes 4 servings. 


¢ Planters Oil make 


‘!y, cooking... cuisine 


‘7. Another fine produc 


Pla ndard Bran 
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IMPROVEMENT BOOKS CO., Dept. 12626 13490 N.W. 45th Ave., Opa Locka, Fla. 33059 
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| Gentlemen: Please rush me a copy of FACE 

| LIFTING BY EXERCISE, #80186, by Senta 
Maria Rungé! I enclose $9.98 in full payment. 

| I may examine it for 30 days or return it for 

| my money back. 





| Enclosed is check or M.O. for $ 


nee se ee me em me — 





Expiration date of my card 


= 

| 

YOU MAY CHARGE MY: NAME al 

(CO MASTERCHARGE (] BANKAMERICARD ADDRESS Please print | 

Acc’t # | 
(Find above CITY 

Inter Bank # Sounnae) | 

STATE ZIP i 

nal 


N.Y. & Fla. res. please add appropriate sales tax. 


“| just celebrated my 62nd birthday and most people take me for 42, thanks to you.” 








Now, from Hollywood, California, comes what may be the most important beauty news 
of the decade. A proven, minutes-a-day method of facial muscle shortening—done in your 
own home with your own ten fingers—that has been called, “perhaps the only method in 
the world by which one can lift a face naturally.” 


For What Is Loose, Aging, Flabby Skin Really? 
Merely STRETCHED-OUT MUSCLES, That 
The Years Have Caused To Lose Their Ability To 
Hold Themselves Tight And Firm! 


As Madame Rungé says, it is not the skin, but 
the firmness or looseness of the muscle flesh be- 
neath that skin that portrays age. 

In fact, as she points out, the collapse of the 
upper cheek alone may cause more than 50 per 
cent of the aging appearance in the face. As she 
so vividly states: 

“Between the ages of 21 and 40, for instance, 
the upper cheek muscles may have sagged as 
much as half an inch; and by the age of 60 by as 
much as one inch, which means that we have an 
inch too much hanging over the lower part of the 
face. This results in hollowness in the upper 
cheeks below the cheek bones, fullness and flabbi- 
ness in the lower cheeks, pouches from the mouth 
to chin, folds above the laugh line, drooping mouth 
corners and jowls.”’ 

“In addition, the muscles of the upper eyelids 
may sag as much as half an inch or more be- 
tween the ages of 20 and 60, causing eyebrows to 
shift down and upper eyelids to overlap lashes, 
making the eyes appear smaller. And those mus- 
cles attached to our throat skin may sag as much 
as two inches, resulting in a “turkey neck.” 


Thus, She Says, “It Stands To Reason That To 
Remedy This Sagging, WE HAVE TO 
SHORTEN THE MUSCLE GROUP RESPONSIBLE”! 


“My method of isometric facial exercises rem- 
edies the cause of the aging process of the face 
by tightening these sagging muscles . . . thereby 
producing a firming where the face appears flabby, 
and a filling out by rebuilding atrophying muscle 
tissues. All in a natural and healthy way, thus 
providing a natural youthful face which may be 
retained throughout life.” 

“And the skin itself will always adapt to the 
size of its underlying foundation . .. The skin is 
merely a thin covering over the flesh that has to 
return to the size of the muscle flesh when it is 
shortened through isometric exercise.” 


And She Says: This NATURAL Way To Lift The 
Face Is Much More ENDURING Than Even 
Plastic Surgery! 


“Surgery can never restore tone to skin or mus- 
cles ... No plastic surgeon, in fact nothing but ex- 
ercises, can tighten up unelastic muscles. 

“For example, even the result from peeling off 
the wrinkled surface skin lasts only temporarily, 
since the poor muscle condition beneath the skin 
very soon causes the same wrinkles to form.” 

“The new tight skin (from surgery) does hold 
face somewhat up, giving it a rejuvenated look. 
Unfortunately, however, the collapsed muscle 
Structure beneath soon pushes the new skin down- 
ward again, which makes it necessary to repeat 
the lift.” 

Some people I knew were practicing grimaces, 
and foolishly believed they were exercising their 


Read These Delighted Users 
Own Words: 


“T went through your exercises while my 
husband was watching. He expressed great 
amazement when my jowls practically dis- 
appeared right before his eyes.’’-—H. N. J. 

“T removed all my forehead lines, and 
believe me they were deep.’’—Mrs. 

“TI am 28 years old and was able to re- 
move my vertical frown lines with one exer- 
cise.”—B. C. 

“T am 44, and people are telling me I 
look 32. Have been erasing wrinkles like 
mad.’’—E. H. 

“T receive the most extravagant compli- 
ments about my appearance. I am 41%, 
and recently some lady said she thought I 
was about 23.’’—B. X. 

“TI am amazed at the way the crow’s feet 
and wrinkles around my eyes are disappear- 
ing already. It doesn’t seem possible at my 
age (66 years).’”—G. M. P. 

“The improvement in my face is almost 
unbelievable. I had given up hope until I 
found you.’”’—Mrs. C. R. B. 

“Your facial exercises have done more 
for me than my two facial exercise ma- 
chines. At 34 I look much younger than I 
did 8 years ago.—S. F. J. 

“People say to me, ‘What happened to 
you?’ Truly I already look 10 years young- 
er.’”—O. R. 

“T met a woman a month ago who had 
the most beautiful face. She looked about 
25 or 26. She told us she was 46 years old. 
She also told us about your method.” 


— ‘ 


facial muscles. But grimacing merely misforms 
muscles into lines, furrows and ugly features.” 

“The actual application of every one of these 
exercises takes only about one minute. The proc- 
ess tightens and shortens specific muscles, by ex- 
panding them to their fullest natural limit. In this 
natural way, the skin also benefits from the in- 
creased circulation.” 

Consequently “YOU MUST SEE INSTANT 
RESULTS FROM EVERY ISOMETRIC PER- 


FORMANCE ... because if you do not see re- 
sults, it tells you that you have done something 
incorrectly.”’ 


“Each exercise takes only about (60 seconds), 
and has to be repeated three times in succession. 
With this technique, models removed wrinkles 
from under the eyes, crow’s feet, scowl and 
frown lines in just a few minutes right in front 
of the TV camera.” 

‘‘Puffiness in the upper and lower eyelids con- 
taining fluid cannot be removed surgically. For its 
remedy refer to the eye exercise.” 

“A contour fault may be eliminated in a rela- 
tively short time. However, it usually takes from 
three to four months to restore sufficient tone to 
those muscles, to enable them to HOLD the ac- 
quired condition without having to exercise every 
day. (After that) perhaps two or three times a 
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Natural Face Lifting 
By Exercise! 


CAN MADAME RUNGE TAKE UP TO 20 
YEARS OFF THE APPEARANCE OF 
YOUR FACE ... AS SHE HAS DONE 

FOR THOUSANDS OF OTHERS! 


Senta Maria Runge first introduced her 
method through a cover-line article in Vogue 
Magazine. 

After this article, Madame Rungé con- 
ducted a daily half-hour television program, 
demonstrating the amazing effectiveness of 
natural method. On this live program, 
women all over California saw almost ‘“‘un- 
believable’’ transformations take place in 
the facial contours of her mature models— 
and were able to duplicate these transforma- 
tions, at the same time, in their own homes. 
Soon, she received testimonials from ap- 
proximately 12,000 viewers. 

And now she has released this exact same 
FACE LIFTING BY EXERCISE method 


to women all over America! 





week will be sufficient.” 

“If my exercises are applied as instructed, the 
results are nothing short of amazing at any age. 
Most of my exercises if done correctly, produce 
instantaneous results, especially in areas where 
muscles are attached to the skin—as on the fore- 
head, underneath the eyes, and in the crow’s feet 
area. But we also get marvelous results on parts 
where the muscles lie deeper, as in the cheeks and 
jowls, which produce an immediate lift.”’ 

“You cannot help but see yourself looking 
younger, since each correctly applied exercise in 
this book has the power to turn your clock back 
regardless of age. And, if you can afford to elimi- 
nate 20 years from your appearance, this book 
can teach you how to do this in 3 to 4 months.” 


Prove Every Word Of It Yourself—At Our Risk! 
FROM A PLASTIC SURGEON: 


As a practicing plastic surgeon for over 
thirty years, I have found that your work 
can play an important role in facial rehabil- 
itation; and even the avoidance of excessive 
wrinkling and sagging.—Harold M. Holden, 
M.D., F.I.C.S. 


IMPROVEMENT BOOKS CO., Dept. 12626 
© 13490 N.W. 45th Ave., Opa Locka, Fla. 33059 
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PATTY HEARST 


continued from page 49 





was not deliberately trying to mislead, 
conceal or lie, but was struggling to 
recall, relate and give the needed in- 
formation, and was concerned that lis- 
teners might regard it as “weird” that 
she was as distressed as she was, hav- 
ing as much trouble telling us what we 
needed. 


his trial, and that he became, unknow- 
ingly, “a different person.” Somehow, 
he said, he had been made to accept 
temporarily a philosophy that he had 
opposed all of his previous life. 

What has this to do with Patty 
Hearst? It had, as we were beginning to 
see in October and November of 1975, 
a great deal to do with her. Because 
Patty Hearst was showing many of the 
classic symptoms of the process known 
as thought reform. As Dr. West wrote: 


I heard the familiar sound of the 
plane’s wheels being dropped, and I 
hurried to finish the last few pages of 
Dr. Singer’s observations. The last two 
paragraphs caught my attention: 


The state of confusion that Patricia 
manifests at the present time is readily 
understood in terms of her personal 
history and past experiences. As I have 
indicated above, her vulnerability was 
considerable, and the stress she ex- 
perienced during captivity was of an 
order sufficient to create severe psy- 
chological disturbance. In fact, her 
period of being kept blindfolded and 
isolated in a closet may be an all-time 
record for this sort of imposed stress in 
the United States. 

Persons, times and places are still 
confused in her mind, which makes it 
virtually impossible to obtain from her 
a comprehensive story about the se- 
quence of events as she experienced 
them. Her problems of recall of per- 
sons may be due to the fact that, be- 
ing blindfolded, she had to identify 
persons at first only by voice. Blind 
persons who have their sight restored 
often have difficulty associating the 
visual images of persons with the voices 
they have learned to identify. During 
her captivity, Patricia had no particular 
reason for noting the dates when dif- 
ferent events occurred or for paying 
attention to the sequence of events. 
Since she did not “store” away this in- 
formation in an organized manner, she 
now finds it difficult to recapture it 
from memory in any sort of organized 
form. Although Patricia’s recall is im- 
proving, her level of functioning is not 
yet satisfactory enowgh to assist her 
attorneys fully. 


If there is an American stereotype for 
the victim of “brainwashing,” it is prob- 
ably an emaciated prisoner of war, ex- 
hausted and unshaven, whose captors 
(“Communists,” of course) use cruel 
physical and psychological torture in 
order to bring his mind around to their 
view of life, so that in repudiating what 
his country stands for he thereby en- 
hances theirs. 

The first well-known victim of what 
would, a few years later, commonly be 
called brainwashing, was the Roman 
Catholic prelate, Josef Cardinal Mind- 
zenty, Primate of Hungary. In 1948, fol- 
lowing the Communist takeover, he was 
arrested, charged with a series of crimes 
against the new government (mainly 
treason and conspiracy). At the trial, he 
shocked the world by confessing to the 
charges. 

Two decades later he wrote that he 
had been tortured in the weeks prior to 
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Cardinal Mindzenty made his aston- 
ishing public “confession” of spying 
and criminal behavior (eventually re- 
pudiated ) after exactly 35 days of ... 
pressure. It took Cinque exactly 35 
days to get his first full-fledged propa- 
ganda statement out of Patricia Hearst, 


a college sophomore, kidnapped at the 
age of 19 (SLA tape, 3-9-74) and 60 
days to produce the first “Tania” 
speech (SLA tape, 4-3-74). 


There was obviously no doubt in Dr. 
West’s mind—or Dr. Singer’s—that Pa- 
tricia Hearst had been the unwilling 
subject of an intensive thought reform 
program unique in American history. 

My own feeling was that Drs. West 
and Singer were right. 

Talking to Patty, at the beginning, 
was an unusual experience. If the topic 
of conversation was something light, she 
would smile and even laugh. Her young- 
er sisters, Anne and Vicki, brought her 
photographs of parties, and she seemed 
genuinely happy to see snapshots of who 
had attended and how (continued) 
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No paste or powder 


holds dentures 
comfortably tight 
fOr WEEKS besii Sasnn 


Not a messy paste, powder, cream or wax 
pad—but an amazing soft plastic adhesive 
cushion. Snug® Brand Denture Cushions 
hold loose, wobbly dentures comfortably 
tight for weeks. With Snug there’s no need 
to bother with messy daily ‘‘fixing.’’ It lasts 
for weeks, sticks to your plate not to your 
gums, So easy to clean or remove. Get Snug 
Denture Cushions to hold your dentures 
tight and firm for weeks...in comfort. At 
all drug counters. 





PATTY HEARST 


continued 





they looked “now.” She was particularly 
pleased to learn that so-and-so was 
straightened out, no longer “weird” 
(clearly Patty’s favorite word). 

On one occasion, Vicki was showing 
her some pictures of Vicki and her boy 
friend at the beach, and one shot made 
Patty’s sister look more buxom than she 
actually was. The two girls were laugh- 
ing, making comments about how Vicki 
looked like “Joey Heatherton or some- 
body” when a man in a moving com- 
pany T-shirt suddenly turned the corner 
and stared at them, apparently over- 
hearing their conversation. At first they 
were simply startled to see that someone 
had gotten past the extremely tight se- 
curity, but, when they saw his pad and 
pencil, they realized he was a reporter. 
The man quickly left. 

Vicki was very upset, afraid that the 
next day’s papers would have a story 
about how she and Patty were discuss- 
ing bust measurements. But Patty found 
the whole thing extremely funny, 

At such times, Patty seemed emotion- 
ally healthy, but there was a curious 
undertone to it all, for the words and the 
reactions seemed those of a much young- 
er girl, 

If anyone from her 
past indicated an interest in visiting her, 
Patty quickly put them on the “ap- 
proved” list. After a few days, she 
stopped any mention of people like 
Steven Weed. It was as if she ted to 
bury herself in the pleasant memories of 
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There's nothing funny about problem itching. That's 
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medication than that creme you see on TV. More medica- 
tion to help stop that awful itch on contact. That's real 
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another life, in another time and an- 
other “country.” 

If something humorous happened, 
and as long as it had nothing to do with 
the recent past or the near future, Patty 
could deal with it quite well, even to the 
point of joking about it. For example, 
one day her mother told her her hair 
needed attention and suggested that 
Patty have it done the way it used to be. 
Despite her own predicament, Patty 
found it very funny that her mother 
asked, “Do they have a beauty parlor in 
here?” 

After the shock of leaming that her 
first—and rather candid—conversation 
with Trish Tobin had been recorded by 
prison officials, and realizing (at least 
up to a point) how harmful that tape 
might be, Patty was nonetheless able to 
adjust rather quickly to the fact that all 
of her conversations were most likely 
being recorded. Usually, she was the 
one who cautioned visitors about the 
likelihood of their conversations being 
recorded for use by the prosecution. 

When her parents visited her for the 
first time since the episode of the Trish 
Tobin tape, she reminded them that 
“This is all being taped.” True to form, 
Randy Hearst laughed and admitted she 
was right to remind them of it. Then the 
pixie in his nature got the best of him 
and, raising his voice, he said: “Hello, 
out there!” 

Catherine Hearst, picking up the idea, 
said, “How are you, Mr. Browning? 
[James Browning, the prosecutor.] Are 
you listening? I bet you are.” (In later 
weeks, Patty's mother would often work 
in an impromptu lecture on fairness, 
honesty and simply human decency, in 
the belief that the government was duti- 
fully recording her every word. She was 
proving herself to be, under the very 
tough pressure, a strong woman who 
could “take it.” ) 

Randy continued to be Randy. Later, 
when I heard some of the tapes, I mar- 
veled at how well he kept his daughter 
from knowing the kind of agony he was 
going through. He hated to see Patty 
through the grimy glass, to have to talk 
with her over cumbersome phones, not 
to be able to reach out and touch her 
hand, the three of them seated in the 
tiny room that Al Johnson always re- 
ferred to as the “telephone booth.” But 


he had no choice, and so he always ha 
a joke, a light comment to set the tone 
To hear some of the tapes you'd thin 
the three of them were sitting in th 
Hearst living room, chewing the fa 
about nothing in particular. His was 
quite a performance. 

From time to time, however, reality 
forced its way into the conversations, 
but Patty and her visitors did not always 
see it in the same way. Several family 
members told me and Al that Patty 
seemed unable to perceive the actual 
nature of the trial she faced. She had ta 
be reminded that it was a trial for bank 
robbery, a very real criminal indictment 
that could mean up to 35 years in jail. 
When reminded of this, she usually said, 
“Oh, that’s right.” 

In October, when Patty was begin- 
ning her tests with the court-appointed 
psychiatrists, her sister Anne came ta 
visit. They talked easily about small 
matters, and then Anne asked Patty 
what the tests were like. 

Suddenly, the veil was pulled away 
and Patty broke down, her fragile com- 
posure gone. The official jail tape re- 
cords only a pause, and then Anne’s 
voice saying, with infinite sadness, “Oh, 
Patty!” After several seconds of a heavy 
silence, Anne changed the subject. 

According to Al Johnson, that was the 
typical pattern. If you didn’t ask Patty 
anything about her real troubles, she 
could respond so easily that any outside, 
untrained observer would have sworn 
that this was certainly a “normal” girl. 
But if you moved the questions into the 
murky areas, the missing year or—espe- 
cially—the time in the closet, a very dif- 
ferent Patricia Hearst responded. With- 
out fail, any mention of the closet 
brought tears from Patty. It was a clas- 
sic Pavlovian response. And it hurt like 
hell to see it. 


Ordeal takes toll 


Patty was able, for the most part, to 
keep up a brave and even apparently 
happy front for her relatives, but as the 
tests continued, it became obvious that 
the ordeal was taking its toll. Her weight 
dropped to 98 pounds, her appetite all 
but disappeared and the circles under 
her eyes began to deepen and expand. 
One day her mother told her, “You look 
like you have dark glasses on!” 

Whenever anyone other than her law- 
yers tried, or happened, to mention peo- 
ple and events that Patty found painful 
to recall, she put the question off. In 
part she did se because of the ever-pres- 
ent listening devices, but there were 
numerous times when those who knew 
her well enough could see that she sim- 
ply didn’t remember who or what they 
were referring to. 

When the contents of the taped Trish 
Tobin visit were spread all over the 
media, Patty’s mother heard her daugh- 

(continued on page 188) 





‘Tell everyone your new address as soon as you know it. 


And things will go smoother after you move. 





If youre about to move, you ought 
to know that life will go a lot smoother 
in your new home if your mail gets 
there when you do. That's why 

your local Post Office has developed 
the free Change-of-Address Kit. It has 
cards to tell everyone exactly where 
and when youre moving. Just send 
everybody a card as soon as you know 
your new address. And your mail will 


arrive at your new home when you do. 


Send a card to your bank. By let- 
ting them know your new address 
nice and early, your monthly statement 
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you on time. And you can 
keep your checkbook balanced. 

Teil all your credit card companies 
and charge accounts, too. Then you can 
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pay your bills on time and avoid pos- 
sible interest charges. 

Also, don’t forget to let all your 
magazines know. Theyre a lot more 
interesting when you get them on time. 

And, of course, it’s a good idea to 
let all your friends and relatives know 
your new address. Then, if any invita- 
tions are sent your way, you'll get them 
in time and won't miss out on the fun. 

Get the free Change of Address 
Kit at your local Post Office or from 
your mailman. And moving into your 
new home will be a lot smoother. 


The Change of Address Kit. 
It makes your mail move with you. 
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for funand 
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Weaving was a necessity in Colonial United 
States. Today it is strictly for pieasure—a 
means to express yourself. Weave anything 
from a wall-hanging to a bedspread, but in a 
design and color combination you can cre- 
ate. Your results will be satisfying and re- 
warding. This hardwood loom is of profes- 
sional quality and will last for years. Hand- 
crafted and finished like fine furniture, it’s 
also a great decorator piece. Loom comes 
complete with heddle, shuttle, all necessary 
hardware, and complete instructions. (Ad- 
ditional shuttles are available, which make 
using several colors easier.) 
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Soupkins are soup-er 

Serve your favorite soups in these deli- 
ciously colorful Soupkins invitingly en- 
circled with ‘‘Soup and Crackers’ in 
raised letters. 8-oz. size. 444” across. 
Stackable. Set of 4 in assorted earth 
tones, $8.98 plus 75¢ p&h. From 
The Country Gourmet, LOJE, 512 So. 
Fulton Ave., Mt. Vernon, NY 10550. 





Butterfly batik prints 

It’s easy to ‘“‘catch’’ these enchanting 
butterfly batik prints, intirguingly color- 
ful on finely grained art paper. Lovely 
to mount as is, frame or decoupage. 
Marvelous gifts, too. 9”x12”. Set of 4, 
$1 plus 50¢ p&h. Cadlyn’s, Dept. LB9, 
10250 N. 19th Ave., Phoenix, AZ 85021. 








Postman pup 

Perky as Can be in polished solid brass, 
this cheerful and delightful tree orna- 
ment is engraved with first or family 
name on the mailbox. Tarnish-resistant. 
234,” across. Makes a gleaming gift for 
anyone. $1.50 each. 6 for $7.50; 12 for 
$13.98. Add 45¢ p&h. Vernon, L9JE, 
510 S. Fulton, Mt. Vernon, NY 10550. 
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“Then | 
gained a 


bustline in 
only 14 days 
with Sean 
Micheals 
Bustline 
Expander.’ 
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(Sean Micheals) Tell me did you 
| have a permanent gain in your bustline 
| or was it just a temporary increase? 
(Marlo Stepp) Not just permanent 
| but fantastic aidithe 31) sahes was just 
| the beginning. I kept using your Bustline 
| Expander and gained more and more 
) inches, until I achieved the super results 
| Ihave now. What I thought was an 
| impossible dream became real in a few 
short weeks. It was simply amazing. 
(Sean Micheals) Didn’t you find 31/2 
full inches in only 14 days an unusually 
| large gain? 
(Marlo Stepp) Oh yes. I thought it 
+ was sensational. However, I know other 
pis I’ve recommended your Bustline 
xpander to that are using it regularly 
) and achieving in most cases equally as 
fantastic results. When I think how easy 
» it seemed and actually it took me less 
) than three minutes a day to use your 
) Bustline Expander. Of course when first 
' started I didn’t really believe anything 
_ would happen, not in three minutes or 
) three hours, but now that I know how 
» marvelous it is I believe-your Sean 
Micheals Bustline Expander can help any 
» woman — who sincerely wants to 
increase her bustline measurement 
» permanently no matter how little she has 
_ to start with. 
(Sean Micheals) How soon did your 
friends notice a change in your figure? 
(Marlo Stepp) It happened very 
ay. Two of my girl friends were the 
irst to notice a change about a week after 
I had been using your Bustline Expander. 
| They thought I was wearing a padded 
bra and they were kind of kidding me 
about it, when I told them that I didn’t 
) even have a bra on they could hardly 
_ believe the fabulous inches I had gained 
| in just one short week. They were so 
ee and excited they immediately 
» ordered Bustline Expanders for 
| themselves. 
. (Sean Micheals) Why do you think 
| my Bustline Expander worked for you? 
(Marlo Stepp) Well! don’t really 
' know the technical reasons. I just know 
__ my bustline increased like mad. Even the 
| first time I used your Bustline Expander I 
' could feel something @ondertal’ 


. 


An Interview with Marlo Stepp by 





full 3/2 in my 4 


happening, and by the third day it 
seemed everytime I touched your Sean 
Micheals Bustline Expander I could feel 
my bustline getting rounder, higher and 
firmer. By then I knew it was really 
working for me and it seemed like magic. 
I just wish every woman would try it. 
The best part is with your Sean Micheals 
money back guarantee every woman can 
try itand decide for herself and if she 
isn’t happy with her results she can get 
her money back. 

(Sean Micheals) Are you pleased 
with your new figure. 

(Marlo Stepp) I really am, I feel 
more like a woman and I don’t have to 
wear padded bras to look like one. 
Everywhere | Bo people seem to notice 
me more. My boyfriend was absolutely 
amazed, and believe me! get more 
attention from him than ever. I used to 
envy other women with larger bustlines 
and I wanted one too. I believe now for 
the first time in my life I have a beautiful 
bustline anda balanced figure and I owe 
it all to you Sean Micheals and your 
fantastic Bustline Expander. Now ! 
would like to ask you a question. I have 
tried two other methods for developing 
my bustline that didn’t work. I would 
like to know why the Sean Micheals 
Bustline Expander worked for me and 
the others didn’t. 

(Sean Micheals) We had the 
advantage of time to discover a better 
method of bustline development. Most 
competitive bustline developers use 
the same principle. Whereas my 
expander uses what I call pectoral 
isolation my new invention more or 


**T THOUGHT I WOULD ALWAYS 
BE FLAT-CHESTED” 


Sean Micheals 


less isolates the bustline areas that 
most need improving. As you know I 
don’t claim that everyone that uses the 
Sean Micheals Bustline Expander will 
achieve the same results you did. The 
fact is some may do better and some not 
as well. However, every expander that 
is sold is protected by a complete 
money back guarantee. My expanderis 
not a cream or a stimulator, it is an 
original exerciser that approaches the 
problem in almost the exact opposite 
direction of other bustline developers. 
By having few moving parts to go 
wrong and only weighing 
approximately 8 ozs., the expander is 
long lasting and can easily be taken 
anywhere. 


The Sean Micheals Bustline Expander 
costs only $5.95, complete with easy to 
follow instructions fully illustrated. All 
you doit use my bustline expander 3 
minutes a day till you have achieved 
your desired results. I make this 
guarantee — your bustline will become 
rounded, firmer, fuller, have more lift 
and added inches all to your satisfaction 
within 15 days or all your money will be 
refunded. — : 






Millions of competitive bustline 
developers sold for $9.95 Sean 
Micheals Bustline Expander 
now only $5.95 
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Sean Micheals 


1210 66 St. N., Dept. 976-LH 
St. Petersburg, Fla. 33710 
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REMOVE HAIR FOREVER 


Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. Save hundreds of dol- 
lars over salon electrolysis. 






Go a’ 10 COnsyp 
14 DAY MONEY BACK GUAR. (Good Housokeeping= 
$19.95-—-send check/M.O. Qevenron eran 618 


Cal. res. add 6% sales tax di 
[1 ! enclose $4.00 deposit and will pay balance CO 
plus extra COD postage. 
(1 I enclose $19.95 in full payment. 
(0 BankAmericard/Master Chg. 
Expiration date 
GENERAL MEDICAL CO., Dept. LJ-69 
1935 Armacost Ave., W. Los Angeles, CA . 90025 
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HapPen ‘po me 

a Topay THal you 
AnD 1 Toe THe] 
CanT Halipie 


‘‘Help me to remember that nothing is going to hap- 
pen to me today that you and | together can’t han- 
dle’’. Inspirational, and lovely words on a 8” x 6” 
sturdy plaque. Full color Italian scroll border, en- 
hances the quiet serene message. Laminated for per- 
manence, ready to hang on a favorite wall at home 
or office. Ideal hostess gift. 
Only $1.98 each plus 50¢ post. 

Send Check or M.O. Satisfaction Guar. or Money Back 


DLYN’S vevt. ch-9 


10250 N. 19th Ave., Phoenix, AZ 85021 ie, 








CANISTERS OR CACHES! | 


A design that’s lovely in any room—and so we bring, 
it to you in a size and shape to fit every need! 
Traditional Oriental motif in vibrant red, gold and 
white on glossy black. Makes an elegant gift of your 
home-made candies and cookies! Sturdily made in 
England of lithographed metal with tight-fitting lids. 
8324 Hinged-lid Canisters (at left) Set of 3— 1, 
Land! 3) ibs..334-842” high. j. 0. see e' 1 Set $6.98 
4635 Octagon Box (at right) Screw-cap. 6’’ high $2.50 
4634 Low Box (right foreground) Removable lid, 
gracefully curved sides. 81/2x6x234" high ....$2.98 
4636 All 5 as shown—Save! .......... 1 Set $10.98 
Add 75¢ post. & hdlg. NY res. add taxes 


LILLIAN VEWON 


Oept.i9j2, 510 S. Fulton Ave., Mt. Vernon, NY 10550 


SIZES 214 to 14 
WIDTHS AAAAA to EEE 
WORLD’S LARGEST SELECTION 
IN HARD-TO-FIND SHOE SIZES 
If your size is from 214 to 14 
or widths AAAAA to EEE, you 
will find it available in over 
400 shoe styles. Marcia Hill, 
‘ 2 herself, wears 11 AAAA and 
ioe = knows what it means to have 
Marcia Hill a hard to find shoe size. 

HUGE SELECTION OF SHOES FOR ALL TASTES 
No matter what your taste and size are, you will 
find an enormous selection in our catalog, includ- 
ing dressy and casual shoes and sandals, high 
and low heels, flats, clogs, evening shoes, loafers, 
slippers, many imported shoes from Italy, Spain, 
and England. 

10 DAY WEAR TRIAL GUARANTEE 
You take no risk. You may wear our shoes for 10 
full days before deciding to keep them. 

SHOE AND LEATHER TRADITION 

SINCE 19TH CENTURY 
The Hills have been tanning leather, manufactur- 
ing shoes, or merchandising shoes since the 
19th century 
YOU PAY FAR LESS THAN YOU WOULD EXPECT 

Because of our efficient distribution system. Most 
sandals and shoes cost only $15 to $25. 


Send for your FREE catalog. 


~\VikleivBall® 
LEATHER AND SHOE COMPANY 
Dept. 2405, Lawson Hill Way, Waltham, Ma. 02154 

















Ee} 


MAGNIFYING 





Now Read Easily-Instantly 
Read menus, phone books, Bible, 
hymnals easily. Great for detail 
work. After reading fine print just 
look over top for normal vision. 
SATISFACTION GUARANTEED 
10-day trial. Not for astigmatism 
or disease. Impact resistant lenses. 
Send only $8.97 plus 55¢ handling. 
State age, sex. Precision Optical 
Dept. 117-S, Rochelie, ILL61068 


CUESTA TR aL 


YOUR CHOICE aS rn oeee ee i 


DSS) 5x7 IN COLOR 


or 
§ 2 3—5x7 ENLS. 


or 
1—8x10 ENL. 
FULL COLOR or a 
awe 20 WALLET SIZE 


Matchless color copies on silk finish paper without bor- 
ders. Brighter than original. Send any photo (8x10 or 
smaller). Returned. Add 35¢ per selection for postage and 
handling, and 50¢ extra for First Class service. Satis- 
faction guaranteed or money back. 


Reliance Color Labs Inc. 
Studio 52-T, Box 150, Port Chester, N.Y. 10573 


IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 

















Well stacked! 

Good looking, translucent cube holds 
a big stack of 4” square multi-colored 
rotepaper (about 1,000 sheets). Great 
ar jotting down notes and messages. 


Note cube is $3.95. With 3 initials, 
b5.50. Paper refills (1,000 sheets), 
1.75. Bolind, LH9, Boulder, CO 80302. 
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Smart window shelves 
Black or white 4” metal rounds are per- 
fect for plants or small collections. Tap 
prongs between pane and molding— 
“stem’’ rests solidly on window. Wall- 
hang if you wish, Attachments included. 
Set of 2 shelves, $2.98; 2 sets, $4.98. 
Add 50¢ p&h. Vernon, LOJE, 510 So. 
Fulton Ave., Mt. Vernon, NY 10550. 





24 color wallet photos 


New borderless,  silk-textured and 
smudgeproof photos in color make wel- 
come gifts for friends and family. Send 
Polaroid color print, photo (5x7” or 
smaller), negative or slide. 24 color 
photos, $2; 36 black and white, $1. Free 
photo in plastic. Add 50¢ per order 
p&h. Roxanne Studios, Dept. LH-54, Box 
1012, Long Island City, NY 11101. 





Vamp till ready 
The Tally Ho by Kraus makes ‘“‘boot-iful 
music’ with ladies’ pants. Graceful, 
smooth double seam vamp. Kid glove 
leather with padded insole. Non-slide 
sole. 1” heel. Easy side zip. Camel, 
white, black, brown, navy, brick. 5-10M 
full & half sizes. $22 plus $1.50 p&h. 
Old Pueblo Traders, 600 S. Country Club 
Rd., LOT, Tucson, AZ 85716. 
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Baby’s first shoes? 

Why not have them bronze-plated in 
solid metal as a forever memory! $3.99 
a pair. Also, portrait stands (shown). 
TV lamps, bookends at big savings. 
Send no money. For details, money- 
saving certificate, postpaid mailer, write: 
American Bronzing Co., Box 6504-J6, 
Bexley, OH 43269. 
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ct Fit lets you make a closet full of 
»s in only a fraction of the time it used 
-e—and each style custom-fits your figure. 


NEVER WASTE TIME AND MONEY 
} ON SEWING FAILURES AGAIN! 


| Now, there’s an amazing new sew- 
ig SYSTEM that eliminates all the 
ours and hours of fitting time and 
xgravation involved in fitting home 
bwn clothes. 

It’s the amazing Perfect Fit System, 
' lets you create beautiful dresses, 
louses, skirts and slacks that fit you per- 
ictly, even if your figure isn’t average, 
ind even if you’ve never sewn before! 

There’s never been such an easy in- 
<pensive way to have a closet-full of 
sautiful, perfectly fitting clothes. 


NOW, OUT SEW MANY 
EXPERIENCED SEAMSTRESSES, 
EVEN IF YOU’VE NEVER 
SEWN BEFORE! 


If you’ve done any sewing at home, 
»u KNOW your biggest problem is cre- 
Jing clothes that fit properly with only 
| store bought pattern as your guide. 
| The trouble is that store-bought pat- 
rns are sized to vague industry aver- 
res. So while they may fit the “average” 
)they’re always wrong for YOU! No 
onder if you’re taller or shorter than 
erage, or if you’re small or big busted, 
nall or big waisted, wide or narrow 
‘pped, it’s nearly impossible to make 
urself attractive clothes that really fit. 


SO EASY ANYONE CAN USE IT. 


| The secret of the Perfect Fit System 
_that is gives you patterns that match 
|OUR figure, exactly. And it’s so simple 
| use, you’ll wonder why no one ever 
‘ought of it before. Using this system 
| kes only a few minutes and is as easy as 
| ollowing the dots” in a child’s drawing. 












p—— MONEY BACK GUARANTEE 


'If you are not absolutely delighted 
| with your Perfect Fit Pattern Mak- 
‘ing and Fashion Styling Kit, just 
/return it within 30 days for a full 
and immediate refund. 






Now! 


ams Over 1200 patterns 
§ to custom-fit 
# your figure 





only 6% 


THOUSANDS SOLD 


It’s Amazing! These ‘‘trade secrets” make it so easy to 
sew perfectly fitting clothes that even beginning sewers 
can immediately and easily outsew many experienced 


home seamstresses. 


Save $—Never buy another pattern * No more fitting 
problems ¢ Over 1200 up-to-the-minute styles * Even copy 
styles you see in stores and magazines 


COPY ANY FASHION IN 
ANY STORE OR MAGAZINE. 


Using the Perfect Fit System, and 
only 2 measurements, you'll be able to 
make an unlimited number of styles. 

You'll be able to select any basic 
style, then if you wish, interchange 
sleeves, cuffs, collars, pockets and belts 
to achieve just the look you want. And it 
all fits perfectly—at the shoulders, arm- 
holes, bust, waist and hips—the classic 
problem areas. 

Yau can copy the pictures in this 
magazine or the fashions you admire at 
the most expensive stores. 

You'll be wearing London, Rome, 
and Paris fashions instead of ordinary 
clothes. 


SAVE MONEY. NEVER BUY 
ANOTHER PATTERN OR 
READY-MADE DRESS AGAIN! 


Whether you are new to home sew- 
ing or have been sewing for years, you 
can’t afford not to own the Perfect Fit 
System. Discover for yourself that Per- 
fect Fit is the easiest, surest, most eco- 
nomical, most remarkably foolproof styl- 
ing and fitting system ever. Order yours 
today! 

USED BY—schools, colleges, professional 
dressmakers and the U.S. Government 


L 


a 
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Be 
Your big. 20” « 8” kit is packed with pat- 
terns, professional dressmaker secrets and 
designer shortcuts; plus professional-type 
tools, including an easy to use special mea- 
suring ruler, French curve, armhole mark- 
ers, measurement chart, dart-making de- 
vice, and more. For the first time you'll be 
in perfect control of the fit of your clothes. 


WHAT PERFECT FIT SYSTEM 
OWNERS WRITE TO US! 
“Your system is the greatest thing to 
happen to home sewing.” Mrs. T.E.J.— 
Illinois (has sewed for 20 years) 
“It’s so easy. Anyone who wants to sew 
at home shouldn’t be without it.” 

Miss S.W.—Texas (a beginning sewer) 
“At last, an easy way to make dresses 
and skirts that really fit.” 

Miss S.R.—New York 
“T’m amazed at the perfection of the fit.” 
Mrs. B.J —California 
“T have a ball designing clothes from pic- 
tures I see.” Miss C.B.—Wisconsin 


“It’s fantastic ... send one to my sister.” 
Mrs. A.J.M.—New Jersey 


Perfect Fit Publishing, Co., Dept. RS-2124 
380 Madison Avenue 
New York, N.Y. 10017 


Perfect Fit Publishing, Co.,Dept. RS-2124 5 
380 Madison Avenue 
New York, N.Y. 10017 


Send me ____ set (s) of The Perfect Fit 
System and complete tools, at only $6.95 
plus 50¢ shipping and handling for each 
Kit. I may enjoy the Kit for 30 days and 
then return it for a full refund it not 
completely satisfied. 
_] Enclosed is my check or money order 
Lolo 
() Charge my Master Charge 

1] Charge my BankAmericard 


Account # (Print All digits) 


mM/cica#[ |] | [ ] 




















‘Signed Exp. Date 


Name__ 


‘ 


Address 





City_ State 
N.Y. Residents please add tax 
[ee 


Zip! 





AT $9.95 


COS Ogee 





























PATTY HEARST 


continued from page 182 





ter say, “I don’t want to be a prisoner in 
my parents’ house.” Mrs. Hearst asked 
her daughter about it, and when Patty 
looked at her blankly, Catherine Hearst 
said, almost in alarm, “Patty, can’t you 
remember what you said?” 

That was just it. Patty couldn’t re- 
member what she had said, and, in re- 
gard to certain very important events 
of the missing year, couldn’t remember 
what she had done. If that bothered her 
friends and relatives, it scared her at- 
torneys. We were beginning to see what 
Patty was up against, but our best source 
of information, Patty herself, was unable 
to tell us all that we needed to know. It 
was not a good position for a defense 
lawyer, and it was a frightening position 
for a criminal defendant. 

One person who seemed to be almost 
gone from her mind was Steven Weed. 
I never asked the psychiatrists why that 
was, but I knew Patty had learned that 
he was writing a book. It’s possible that 
this alone turned her mind against him; 
from the very beginning we noticed that 
Patty was dead set against any form of 
exploitation. Although she wanted to 
answer some of the letters from sympa- 
thetic strangers who were writing her 
from all over the world (some contain- 
ing proposals of marriage), she realized 
that to do so might mean she would soon 
see her own letters in the press, sold to 
the highest bidder. As to Weed, how- 
ever, she expressed no desire to have 
him visit or in any way contact her. 

One of the most unusual exchanges 
was that of Patty with Father Dumke, 
an Episcopalian priest who had agreed 
to perform her marriage to Weed. When 
Father Dumke visited her, he mentioned 
something about Weed and Patty said, 
“How do you know him?” 


Indicative speech patterns 


Despite the observation of what the 
untrained viewed as normal behavior in 
the first weeks and months, there were 
a few signs that caused the experts to 
believe that Patty had come out of her 
ordeal with some serious scars. When 
forced to talk about something she 
would rather not discuss, Patty’s voice 
tone would go completely flat. All live- 
liness and spark would be gone, and her 
responses would be short and emotion- 
ally neutral. She tended to stress the 
second word in any four- or five-word 
sentence, which gave her speech an odd 
cadence. Tears were always close to the 
surface, but they were not the defensive 
tears of a child; they we 
tary tears of somec 


» the involun- 
being dragged 


through the recrea in intensely 
painful experience, hat the mind 
wanted desperately to f 

There was also the | . of her 


188 


“affect,” a term psychiatrists and psy- 
chologists use to describe a person’s “po- 
tential for psychosis.” Her overaction to 
“reality situations” indicated that the 
load might become too great and that 
she could have an emotional break- 
down. For my part, I always marveled 
that she had not broken down already. 
Apparently there was a reserve of great 
strength in Patty’s mind. 

One way that this problem with her 
affect manifested itself was in her almost 
neurotic reaction to any sign of ill health. 
Although she was worn out and under- 
weight, the doctors had said Patty was 
in generally good health. But she would 
get extremely worried over any small 
change in her physical condition. 

The problem, as so many people 
failed to realize or kept forgetting, was 
quite simple: Patricia Hearst was a sick 
young woman. But it was an emotional, 
not a physical, illness. The psychiatrists 
had labeled it traumatic neuroses with 
“dissociative reactions.” And it was those 
dissociative reactions that we were wit- 
nessing when Patty would seemingly 
regress from a state of apparent normal- 
ity in conversation to being a sick, 
frightened girl who pulled the veil down 
when things got unpleasant. The worst 
part was that reactions were often un- 
conscious. 

Quite naturally, Patty didn’t want to 
remember some of the terrible things 
that had happened to her, and, on occa- 
sion, her mind would oblige her by auto- 
matically blanking them out. In one 
sense, that defense mechanism made it 
easier on her, but in light of her present 
predicament—as a defendant in a crim- 
inal trial—it increased her jeopardy. 

When we first came into the case, Al 
and I were temporarily in the dark. We 
knew Patty had undergone severe stress, 





| “I don’t know, but I think I liked last season’s 


ke 
but we didn’t know exactly what tha 
stress had been and how severe it was 

In December, we not only had th 
benefit of the West-Singer report, bu 
we had the results of Al’s extensiv 
questioning sessions with Patty. The pic 
ture that emerged explained why sh 
continued to show signs of her orde 
more than 20 months later. 

For a variety of reasons—runnin 
from stark terror to the fact that sh 
didn’t have a watch—Patty could not te 
us exactly how long she had been kep 
in the two closets. Dr. West put the tim 
at about nine weeks, which Patty agree 
was probably correct but might not hay 
been long enough! 

Al Johnson was the one who sat wit 
Patty and took her through the cruel bu 
necessary task of recounting her ordea 
There were many stops and starts, n 
laughter and a great amount of tear 
and sobbing. 

The interrogation sessions took place 
in a small room at the prison. Patty 
smoked almost constantly. Al, who had 
once been a heavy smoker but who ha 
not had a cigarette in 12 years, foun 
himself wanting one very badly. He hac 
one with Patty, then another, and soor 
he was smoking again. Two packs a day 
Later, a doctor told him that the close 
proximity reestablished the nicotine ad 
diction. Knowing Al, I think it was aj 
much an emotional reaction; he wante¢ 
to be able to share something with thii 
“client” who so clearly needed kindnes: 
and reinforcement. 

Patricia Hearst had been kidnappec 
and grossly mistreated; her “recovery 
would take a long, long time. 

; End of Part 





Next month F. Lee Bailey continues hi. 
story of the Patty Hearst case. 
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ine fror ine sicre folded up under 
arm. | cut, fit, and you 
staple round the edges 
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We had a lot of fun recreating the look of 


same way. Try our patterns 
your own 


Mexican pierced-tin lanterns, using empty 
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Build the attic retreat 
with tne split personality. 
Den by day... 

Quest room by night: 


Start with Armstrong and say, 
"-Did-If-Myself”” 


A useless attic. Who needs it? But a hideaway haven at 
the top of the stairs is another story. Literally! It’s an 
escape hatch for you, a home office for your husband, or 
a quiet cozy nook where the children can play on a rainy 
day. But that’s only half of its double life. The contempo- 
rary wood-and-cane love seat from our Founders Furni- 
ture collection is hiding a bed under its comfy cushions 
Now, Grandma and Grandpa can stay for the weekend in 
comfort and privacy. 

All the materials you'll need to create this charming 
out-of-the-way place can be found at your local building 
materials dealer or home center. And when you send $1 
along with the coupon below, we'll send you step-by-step 
instructions and drawings to help you create not only this 
room but five other Armstrong ‘‘Il-Did-It-Myself’’ rooms 
that may fit your family’s needs even better: an ail- 
purpose family room, a boy’s bedroom, and three girls’ 
bedrooms that span the ages from toddler to teenager. 
Everything's so easy and clear, it’s almost like having one 
of the Armstrong Interior Designers working right along 
with you. 

If you'd like to see one of these exciting rooms in per- 
son, leading home builders are now showing them in 
their model homes. Watch your newspapers for builders 
in your area who are advertising Armstrong ‘‘l-Did-It- 
Myself’’ rooms in their homes. They offer the homes with 
a completed Armstrong room—or if you want to save (and 
who doesn't these days), the builder will leave the room 
unfinished so you can do it yourself, using Armstrong's 
easy-to-follow instructions. 


Armstrong, 7610 Morris St. 
Lancaster, PA 17604 


Please send me the new Armstrong 
“|- Did-It-Myself’’ Idea Room Booklets 

| enclose $1 (check or money order made payable 
to Armstrong; no cash please) 


Name 


City State 
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ry gives you everything 


you expect in a carpet—but second thoughts 


You know how many times you buy 
| 


something, get it home, and wonder to 
yourself if you did the right thing 
| Not with an Armstrong carpet 

There’s a difference between an 
Armstrong carpet and any other. The 
difference Armstrong 

You wo ond thoughts 
about finding yht color or pattern 
Our Indoor World! iqners olify 
color-coordinating by < iting Carpets 
that work beautifu \ lay's mo: 
popular paint colors and fabrics. And 
you choose from a bro ctio 

You won't have sec 1 thour 
about performance, eithe >Cause 
pers must measure up to the extensive 
testing in our own laboratories before 


theyre accepted as ‘Armstrong 
proved’ fibers. And during manufa 


ing, Armstrong technicians perform as 
many as 26 quality-control inspections 
and conduct up to 80 performance 
tests, including tests for resistance to 
stains, abrasion, crushing, and fading. 
Pace-setting design. Total control 
over manufacturing. Extensive perfor- 
mance testing. Together, they add the 
difference you expect from Armstrong 
Reliable value 
Sultry, shown above, is a fine 
example. A velvety sculptured plush 
with a pile of durable 100% continuous 
lament nylon. The twist of yarn is 
neat-set to help it look good longer. Yet 
t's soft as a cloud. Sultry is available in 
14 silken multicolors that bring with 
them wide decorating flexibility. Think 
Sultry in your living room, dining 
room, or bedroom 


Incidentally, the wail storage sys- 
tem, the tables, and the upholstered 
love seats are all from our Founders 
Furniture line. - 

Think of Armstrong first. And you'll 
have no second thoughts. 


INTRODUCTORY SALE 


For a limited time only, many Armstrong 
retailers are participating in a special 
Sultry introductory sale. After Sep- 
tember 24, call 800/447-4700 (in Illinois, 
800/322-4400) toll-free to get the names 
of participating stores near you 


Armstrong 
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| They make your home look as fresh as 
springtime all year long. 
It’s a breeze to keep them crisp and 
perky. The 50% polyester and 50% cotton 
| Perma-Prest® fabric is specially woven to 
drape properly. It machine washes, tumble- 
| dries and there’s no ironing. 
Sears “Inheritance” Cape Cod Curtains 
come in sixteen fashion colors. And seven 
sizes to fit most every window. What’s more, 


Perma-Prest Cape Cod Curtains 


America’s favorite curtain style 
in America’s favorite colors. 


Sears “Inheritance” Cape Cod Curtains. 








each size is an extra-full 84 inches wide, to 
gather into deep, rich folds. 

The little extras: each ruffle is pleated 
with two stitches to even up the ruffling. The 
corners are rounded to make a prettier hang- 
ing curtain. And every curtain is inspected 
23 times before Sears will sell it to you. 

Sears “Inheritance” Cape Cod Curtains. 
As pretty as their price. At most larger ‘ 
Sears, Roebuck and Co. stores now and in 
the catalog. 








From Sears Open Hearth Collection SLE ie 
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Great! But now you have 
those deep, no-sleep dark 
circles. Run for cover. .. 
Maybelline Cover Stick. A 


It’s so creamy, it blends 
perfectly, covers beautifully, 
stays smooth (not dry). 
Hypo-allergenic, fragrance- 
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By Gene \*.” ’ Shalit 





it’s a good month for movie buffs, including 

a new non-Hitchcock for mystery fans 

and a baseball movie that’s one of the happiest 
family movies of the year. 


Comedy, mystery, romance, gaiety, war, baseball, the Old West, 
pirates... what a diversity of diversions at the movies, with Paul 
Newman, Genevieve Bujold, Cliff Robertson, James Earl Jones, Beau 
Bridges, Peter Boyle, Charlton Heston, Don Knotts, Robert Mitchum, 
Hal Holbrook, Burt Lancaster, Henry Fonda...and you hope there’s 
something to see at the movies this month? Kick off your shoes, reach for 
the popcorn and settle back with these: 


FOR CHILDREN ONLY 

Leave it to the Disney people to provide a couple of hours of Saturday 
fluff. No Deposit, No Return is a title that has nothing whatever to do 
with the movie. It’s the story of two small children sent to boarding school 
by a mother who neglects them while she flips around the world as a 
super-busy women’s magazine editor. The kids are upset when they re 
shipped off for the summer—they re apprehensive about their stuffy but 
very rich uncle (played by David Niven with his usual urbanity ). 
They give him the slip at the airport and are kidnapped by a couple of safe 
crackers (Don Knotts and Darren McGavin). Actually, they kidnap 
the kindly, bumbling safecrackers, so they are not really kidnapped at all. 
(Are you following this?) The kids try to ransom themselves to their 
uncle, but he knows they are not really kidnapped and he toys with them 
until they are really kidnapped from the kidnappers by real kidnappers. 
Who has time to explain all this? Suffice to say blah blah blah blah 
blah blah, and then the happy ending. While your children are in the 
balcony eating popcorn and giggling, you can get to do your shopping 
without distraction. 





ONE OF THE HAPPIEST 

Just for the fun of it, how about taking in a movie about baseball? Are 
you game? Then see The Bingo Long Traveling All-Stars and Motor 
Kings, a crackerjack movie set in the 1930's before black players were 
allowed in the major leagues. In this fictionalized reverberation of those 
Depression days, a pitcher called Bingo Long forms an all-star team and 
barnstorms through the Midwest and South playing to the local yokels. 
He’s portrayed with style and a smile by Billy Dee Williams, and 
he’s joined by James Earl Jones as a heavy-hitting catcher. What a battery 
they are—a battery charged with energy, joy and some sorrow. Here 
they come, chugging through a small countryside town in a couple of cars 
and a motorcycle, ballyhooing their arrival by dancing down rural 
streets, making a hit (anda lot of runs). But there is more than frothy 
frolic to this entertainment. The film lets us feel a texture of the 1930's, of 
black athletes forced to act like buffoons in front of white audiences 
(Bingo pitches one game dressed in a gorilla costume) and there is action 
off the diamond that results in some rough cuts. But most of the time 
this is an exuberant comedy, with Jones sunny and somber, Richard Pryor 
touching as a black player determined to make the majors masquerading 
as a Cuban or an Indian, and Williams exuding a personality of little 
boy bouyant. It’s a family film for everyone, and white audiences who 
pass it up because of its all-black cast will be missing one of the happiest 
entertainments of the year. (continued on page 14) 
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continued from page 10 

NOT THE WORST 

People yearn for peace, but give them 
a movie about war and watch them 
troop in. Big war pictures do dynamite 
business in America, and the newest 
picture packing them in is Midway, a 
version of a turning-point Pacific battle 
in the Second World War. Here we are 
in 1942, just four months after Pearl 
Harbor. The naval intelligence unit, led 
by Hal Holbrook, cracks the Japanese 
code and realizes that the Japanese navy 
is going to attack Midway. Well, do you 
think Hollywood’s he-man-est stars are 
going to let them get away with that? 
Robert Mitchum plays Admiral Bull 
Halsey, but as the battle begins he’s 
rushed to the hospital with a skin rash 
that itches so much that he’s scratched. 
Glenn Ford takes his place and reports 
to Henry Fonda, who plays Nimitz, the 
admirable admiral. Well, if the Japanese 
had any chance against Fonda, Hol- 
brook, Mitchum and Ford, all hope is 
lost when Charlton Heston arrives! Off 
they all go to tum the tide in the Pacific. 
(I guess the moon couldn’t do it alone.) 
It turns into an historic fight: the first 
naval battle in which the ships did not 
exchange a single shot; all were sunk by 
planes, some of which were not even 
designed at the time of this battle. 
Anachronisims aside, this is not the 
worst war movie ever made, nor is it the 
best. Maybe that’s why it’s called 
Midway. 


MORE THAN COWBOYS 


Buffalo Bill and the Indians or Sitting 
Bull's History. Lesson is a title that can’t 
fit'on a movie marquee, and the story 
doesn’t fit into the picture of Buffalo Bill 
we saw in Annie Get Your Gun or read 
about in our childhood books. Here is 
Buffalo Bill in the heyday of his 19th- 
century carnival celebrity, a show in 
which Bill buffaloed the audience with 
distortions of the Wild West. Paul New- 
man is first rate as Buffalo Bill, playing 
the sharpshooter in a long wig and 
waxed mustache. To give his dusty show 
a shot in the box office, he hires Chief 
Sitting Bull, a small, silent, old Indian 
who communicates only through his in- 
terpreter, Will Sampson, whom you last 
saw in Cuckoo’s Nest. This is an odd 
film with no straightforward story; it 

ircles like a nervous horse with a new 
rider’ in a strange ring. But it has an 
riginality and looseness that I found 
refreshing, and a distinctive quality of 
lor (the film is largely amber in tone). 
Don't be misled by the ads. This is not 


Saturday afternoon cowboys and In- 
dians movie tor youngsters. It is the sort 
of thing that pompous col- (continued) 
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When the master-pattern mak- 
| ers at McCall’s get together 
| with the world’s easiest, most 

versatile fastener, the results 





are just plain beautiful, and 
easy to sew. That’s because the 






Patterns with a Plus™ 
from McCall’s #5202 





VELCRO fastener is so easy to 
use. It’s machine stitchable, 
goes on easy, holds tight, lasts 
and lasts and gives a smooth, 
professional look. VELCRO fas- 
teners come by the inch, foot, 
or yard, or in pre-cut Time- 
savers, wherever notions are 
sold. For our informative new 
project booklet “THE VELCRO 
REVOLUTION” just write: Velcro 
Revolution, Dept. C, 9th FI., 
31 E. 28th St., N.Y., N.Y. 10016. 


The world’s easiest, most versatile fastener. 
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. . maT << 
lege movie majors would refer to as “A 
statement on film.” I liked it anyhow. 


WEIRD AND SATISFYING 


Here's a non-Hitchcock film for 
Hitchcock fans—the work of a young 
director named Brian DePalma. He’s 
made Obsession, a mystery that is 
romantic, confounding and weird. Ob- 
session is the absorbing story of a New 
Orleans real estate mogul desperately i in 
love with his 28-year-old wife and their 
9-year-old daughter. One night, wife 
and daughter are kidnapped and, when 
the police botch the tricky rescue at- 
tempt, wife and daughter are killed. The 
grief-stricken husband then builds the 
most ostentatious tomb east of southern 
California and spends the next 16 years 
in mourning while making more money. 
Then it’s off to Italy for a business holi- 


day—Italy, where the had first met his 
wife in a church. And guess what!—re- 
turning to that very same church, whom 
does he see but i young woman who 
looks exactly like his wife. He is stunned. 
as well he should be since both roles are 
played by Geneviéve Bujold. He is in- 
stantly obsessed. Should he woo her? Is 


he merely trying to erase the guilt he 
feels about his wife’s death | 
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(Misses) and #5203 
(Men's) have instructions 
for the use of the 
VELCRO brand Time- 
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an identical-looking woman? Or does he 


realize that if he says, “Oh, the heck 
with it,” the picture will have no plot? 
His course is clear: He woos and wins. 
Then he takes her to New Orleans, de- 
termined to marry her and start a new 
life. At this point the plot twists into a 
series of puzzling perplexities that come 
into focus only at the very end. The cast 
is splendid: Cliff Robertson is at his best 
in the lead role, and Geneviéve Bujold 
is one of the most gifted actresses 
around. So let yourself go, wave good- 
bye to reality and enjoy a satisfying 
mystery. 


ERROL IS SAFE 


There hasn’t been a good, dashing 
pirate, swinging with a dagger in his 
teeth, since Errol Flynn, so here is a new 
try at a pirate picture. It’s Swashbuckler, 
featuring two swaggering pirates: 
Robert Shaw as an Irish captain, and 
James Earl Jones as his black aide-de- 
camp (accent on camp). The story so 
far: on a Caribbean island there rules a 
nasty, naughty governor, played by 
Peter Boyle in a performance he will 
probably ignore in future biographies. 
Boyle tosses his kindly old chief judge 
into the dungeon, and sentences the 
judge’s wife and daughter to live in the 
slum. (This is a small island but it has a 


very good slum.) Boyle steals their 
tre oe including the  daughter’s 
jewels. Then the pirates steal the jewels 


from him. Then the daughter (Gene 
vieve Bujold again) steals out to 
tavern, sees her jewels on the neck of 
pirate’s wench and claws to get the 
back. There is a free-for-all fight wit 
the two women wrestling all over th 
place. Pirate Shaw admires her spunk 
(Later he sees her skinny-dipping in th 
ocean and he admires more than he 
spunk.) The movie is filled with swor 
fights and very many chases, includin 
one that involves hundreds of bananas 
Alas, the’story is often becalmed: Ther 
is not a single fight between two pirat 
ships. There is not a single hand-to-hanc 
struggle between rival pirates. Jus 
about virtually everything happens ori 
land. Shucks and double shucks. Swash+ 
buckler walks the plank. Errol Flynn is 
safe. En 
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GENE SHALIT RE-VIEWS 

All the President’s Men is quite simply 4 
smash. If there were a Pulitzer Prize for 
movies, Men would win. 

The Bad News Bears are a Little League 
baseball team, managed by Walter Matthau, 
Run, run, run to see this happy, warm- 
hearted hit. 

The Blue Bird—with a brace of stars (includ- 
ing Elizabeth Taylor), is being hawked as 
children’s entertainment, but it’s a turkey, 
Duck! 

The Big Bus tries to spoof disaster movies; 4 
lively idea that, sadly, doesn’t work. The ap; 
propriate word: “fare.” 

Embryo begins as Rock Hudson runs down 
a pregnant Doberman pinscher. Don’t as 
about what follows. 

Family Plot is the newest Hitchcock, and 
this time horror is on hiatus. It’s all just for 
fun, with a Hitchcock wink. 

Harry and Walter Go to New York mighi 
have been a charming romp about 1890's 
New York. But it isn’t. In an effort to repeat 
“The Sting,” only the audience gets stung) 
Logan’s Run doesn’t star Peter Ustinov, but 
his small] role is the only memorable part of 
this 23rd century sci-fi confusion. 
The Man Who Fell to Earth is a troublin 
and densely complex sci-fi movie, starring 
David Bowie. For sci-fi’ fans, enormously ab- 
sorbing. 
The Man Who Would Be King. A roya 
relief for fans who adore good adventure 
Sean Connery, Michael Caine and Christo- 
pher Plummer lunge into John Huston’s joy- 
ous film set in Victorian India and remote 
points north. 

The Missouri Breaks stars Brando anid 
Nicholson in an eccentric film worth seeing: 
but ultimately spoiled by gory, graphiq 
violence at the end. 

Murder by Death is the latest work by Neil 
Simon and it adds up to the wittiest mystery 
movie in years. A super spoof with a super. 
all-star cast. 

The Omen, despite the presence of Gregory 
Peck and Lee Remick, is trash. 

One Flew Over the Cuckoo’s Nest. Jack 
Nicholson gives one of the best perform- 
ances in years in one of the most gripping 
movies in years. 

Seven Beauties is an indelible film by the 
extraordinary Italian director, Lina Wert- 
muller. 

Silent Movie really is silent and really is a 
comedy treasure, thanks to the all-around 
inspiration of Mel Brooks. A film for every- 
one. 

That’s Entertainment, Part 2—a sequel ta 
you-know-what, is a classy, splashy caval- 
cade that will make you grin and glow. 
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Trudy couldn’t stand Keith’s bachelor 
friends. Would he ever accept that he 
was a married man—that his wife 
needed him more than his friends did? 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Dr. Winifred A. Gahm. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


TRUDY’S STORY 

“My husband’s friend Jim is constantly underfoot,” 
began Trudy, a tall, lithe young woman of 24 with hair 
the color of burnished copper. “When I get home from 
work, and see Jim’s car,in the driveway, I feel like 
smashing into it. ’m competing with him for my 
husband, after six years of marriage.” 

She reached for the tissue box with trembling fingers. 
“Lused to be a really cheerful person. Now I'm a worrier 
and getting like my husband, Keith—mean and dis- 
agreeable. At work, I hate everybody and I get 
migraines for weeks, affecting my vision. 

“Keith and I both work all day, yet he expects a big, 
hot meal as soon as I walk in the door at six. Jim eats 
with us, too, of course, contributing nothing. After din- 
ner, the two of them sit around fantasizing about all the 
great things they re going to do, sometimes until two in 
the morning. My husband’s extremely bright, but he’s 
not motivated. He’s always getting fired, or quitting. 

“Weekends drive me bananas. While I scrub and 
clean, Keith and Jim sit around smoking grass or drink- 
ing beer, and at night they chase around on their 
motorcycles. I'm dying for some fun, but Keith hates 


crowds. “Who needs all those weird people?’ he'll say. 
‘Jim and I always needle each other—he knows how 
much I resent him. Before Jim, my husband had another 
friend, Charlie, who hung around morning, noon and 
night. | n to think maybe Keith was homosexual, 
but when I d him, he was highly insulted. Keith 
says he jj ds male companionship. With me 
he just turns up the stereo to a deafening pitch. 
“Keith can ma wealthy family, and he wanted 
a fancy, sit-dow {ding dinner, but his father didn’t 
offer to pay tor a ing, not even the photographer. 
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on this marriage 
"be saul _ 


By Betty Hannah Hoffman 


“My family has always been poor but very close—a 
big, noisy, emotional family. Some nights, all we could 
afford for supper was cereal or pancakes. Weddings 
to my family mean a big buffet table with lots of 
homemade food with wine, singing and dancing. Keith 
didn’t dance at all. He stood on the sidelines glowering 
while I danced all evening. He didn’t mingle with 
the guests and neither did his family. 

“My mother-in-law is a cold fish. She'll ask me a 
question, then leave the room while I’m still answering. 
She never telephones or comes to call, and Keith’s father 
is a busy executive so we seldom see him, either. They 
give us lavish presents, but no time or affection. 

“My parents never liked Keith, but then they didn’t 
approve of any of the boys who came to our house. My 
father thought nobody was good enough for his girls. 

To tell you the truth, I couldn’t stand being in the same 
room with my father as I was growing up. He was 
usually drunk and very mean to my sisters, my mother 
and me. My sisters and I banded together against 

him and that made us feel very close. 

“Soon after we were married, my father told Keith 
that he hated his guts. So Keith usually refuses to go 
to my family’s house. I miss my sisters tecribly—they 
were my closest friends—but we rarely see them. 

“About two years ago, my youngest sister-got mar- 
ried, and after much pleading, Keith agreed to attend 
the wedding. I was dancing and feeling warm and 
wonderful being with my sisters and old friends. Even 
Keith was smiling and laughing, and I hoped at last he 
would become a part of the family. At midnight, we 
all went to my parents’ home. Everything went well 
until my mother said she was tired and asked everyone 
to leave. She has a way of putting requests so that they 
sound like orders, and Keith, who was pretty drunk by 
this time, took offense. He grabbed me and we left. 

“Back at our apartment, he accused me of being too 
friendly with various men at the party. I took the car 
keys, intending to drive around a bit to clear my head, 
but he grabbed my hair and threw me on the bed. 

I lay there, scared he would beat me, but instead 
he kicked out a window. Since he was a child, he’s 
had a violent temper. : 

“Another time, Keith was supposed to pick me up 
at my office. I was out on the sidewalk waiting in 
front of the building. But I got chilly, so I went to 
the parking lot and sat in a girlfriend’s car talking. 
Atter awhile, | went back to the front of the 
building and saw Keith. He’d gotten a traffic ticket 
for speeding and was boiling mad. He accused me of 
being with a guy. He won't believe that I’ve never 
been unfaithful. 

“T don’t understand what’s eating him. I keep telling 
him he’s the handsomest man in the world, and so 
creative and intelligent, but I never get (continued) 



























Shine one on. 


© Coty, N.Y 





THE POLISHED PEWTERFR« 


From Coty, the deep luster of rich, rich pewter shined to an iock dazzling brightness 
and lavished over the glorious offreds of Autumn. 


It's frost raised to a whole new radiance. 
Every color it touches dances with light. 


Five highly polished new Silksticks. Moist and shiny. 
Enriched with hydrolized protein. Pewterfrost Sienna, 
Pewterfrost Rouge, Pewterfrost Mocha, Pewterfrost 
Claret and Pure Pewterfrost. 









ST REDS. fi 














SILKSTICKS 
by CC NV 


Coa at n this ownearwies 
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continued 
a word of praise, no matter how much I 
wait on him and pamper him. He says I 
made the first pass and also proposed 
marriage first, and I guess he’s right. ’'m 
still crazy about him, even if he doesn’t 
take me places and has no time for me. 
He doesn’t even seem to enjoy me in bed. 

“T wasn’t a virgin when we married 
and Keith was—something he'll never 
forget. My first boyfriend treated me real 
crummy. When I found out he was lying 
and cheating on me, I left him and 
started going with Keith. We got mar- 
ried when he was 20 and I was 18. 

“Keith was a high school dropout, but 
he had a good job as a darkroom tech- 
nician, making $4 an hour. He’s always 
been fascinated by photography and by 
machines. There isn’t a camera, watch or 
car engine he can’t take apart and put 
together again. He develops his own col- 
or photographs and has taken some real- 
ly spectacular shots. 

“He stayed four years with the same 
photo-finishing outfit, being bounced 
from plant to plant, and not getting any 
raises. Then a rich aunt died, leaving 
him some money, and he decided to get 
a degree in photographic technology. 
Two years later, after graduation, he sat 
home for nine months without a job 
while I kept working. That’s when 
Charlie, also broke and out of a job, 
started hanging around. 

“One Christmas Eve, I hurried home 
to find that Keith had spent my $50 
Christmas savings on booze and grass, 
and he and Charlie were both stoned in 
the living room. I felt abused and furi- 
ous, but said nothing. 

“I try so hard to please him. Every 
night before going to sleep, I feel com- 
pelled to tell him I love him or else I 
toss and turn all night. He mumbles, “Me, 
too, but he never says it first. I want to 
be put on a pedestal. Instead, I take out 
the garbage. 

“The other Saturday, I got so frus- 
trated listening to Keith and Jim talk 
about buying a boat and sailing around 
the world that I went out and washed 
and waxed my car. “Why don’t you wash 
my truck, too?’ Keith yelled, and like a 
dummy, I did. Of course the next day 
he found a tiny spot I hadn’t polished. 


[ should have told him, ‘Do it yourself’ 
but I didn’t dare. ’m afraid he'll get 
angry and leave for good. 

“Once h | leave me. He packed 
his things and took off in his truck. I 
sat crying and crying, knowing I didn’t 
have a single close friend, and not want- 
ing to call my family. I didn’t see how 
I'd survive without Keith 

“After a few hours, he came back 


and asked, in that rough vo 
minds me so much of n 
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ce that re- 


ither’s, why 


“every 


I was crying. I kissed him and told him 
how glad I was to see him. 

“Later, we made love, as we do almost 
night. I sometimes have several 
orgasms before Keith has one. He never 
talks during our love-making, he just 
laughs at my enjoyment, which makes 
me feel like some kind of animal. 

“He’s sarcastic about everybody, even 
his friends when theyre not around. I 
agree they're losers, but I feel he should 
be loyal at least to them. Sometimes I 
think he chooses inferior people just so 
he can feel superior. 

Nothing motivates him these days— 
not even photography. There’s no future 
in his job, or in mine, and maybe not in 
our marriage either.” 


KEITH’S TURN 


Family interference and Trudy’s per- 
sonal problems have caused all our trou- 
bles,” Keith said decisively. He was a 
well-built, bearded young man of 26 
who smiled and laughed often—often at 
inappropriate places. 

“Soon after we were married, Trudy’s 
father told me to my face that he hated 
my guts.” Keith gave a short, humorless 
laugh. “He’d been drinking, but his wife 
hadn't, and she said she hated me, too. 
I kept my cool and left, but I’m really 
sensitive underneath and I was hurt. 

“IT never wanted to see Trudy’s rela- 
tives again, but they won't leave us 
alone. They keep asking us to dinner, 
and when Trudy offers excuses, her 
mother makes her feel guilty and dis- 
loyal. Her family lives only a few blocks 
away and her mother, a meddlesome 
blabbermouth, pops in frequently with- 
out telephoning first. 

“My parents are considerate people 
who leave us alone. My mother is rather 
unsympathetic to me, but my father and 
I were close until I was about 14. Then 
he was promoted into a big job, so I 
didn’t see him much. I missed him; my 
sisters treated me like a brat kid brother, 
so I started running with an older gang 
and dropped out of high school. My par- 
ents didn’t seem to care so long as I 
stayed out of trouble. 

“I met Trudy through mutual friends. 
After our marriage, we got along fine 
until we started to argue about our 
families. Her father’s comment was 
what really started things off. 

“A couple of years after we were mar- 
ried, I was out of work for a time and 
Charlie started coming around. He was 
an old school pal—we thought alike and 
still have a kind of psychic communica- 
tion that doesn’t require words. 

“Trudy hated Charlie and finally he 
began to give her hives. She became so 
grouchy and disagreeable that she drove 
us out of the place. 

“Then I got a good job as supervisor 
of a photo-finishing lab, earning $238 a 
week plus overtime, but the work sched- 
ule was killing me. I was putting in 12- 





















































and 14-hour days, six days a week, 
dark, windowless rooms. The press 
was fierce and I felt I was becomi 
some kind of machine, with no time 
fun or relaxation. Charlie got marri 
and moved to Chicago, I missed him 
much I drove out there looking for wo 

“I met my friend Jim at my pres 
job. He’s single and lonely, so he spen 
most of his spare time at our place. 
talk about photography and how we 
going to escape the rat race, like saili 
around the world. That idea dri 
Trudy up the wall; she likes possessio 
and material things. 

“Trudy just has no self-confiden 
She could never do anything right as 
kid and as a result, she’s always | 
littling herself. She won’t even undr 
in front of me because I once kidded h 
about her secretary spread. She tak 
everything to heart, 

“She does nice things a lot and I kno] 
she wants me to say, ‘Oh, it.was wo 
derful and you're great, and I love yo 
but I can’t get the words out. She knoy 
I’m crazy about her. I've been faithf 
and I work hard. She says I’ve ruine 
her relationship with her parents an 
sisters, but I say she should grow 
and find some real friends. 

“She complains that I don’t take h 
places. It’s true I've become pretty i 
dependent, but that’s because I do 
know which way our marriage will g 
I don’t want to be left high and d 
like she is, without a single close frien 
She’s terribly shy and unsure of eral 
—either she’s totally silent or she rattle 
away and says things she regrets late 
She’s got to get herself together an 
like herself, or nobody else will.” 


THE COUNSELOR’S TURN 


“The basic problem in this trouble 
marriage arose from Trudy’s excessiv 
need for affection and Keith’s inabilit 
to relate to people either in the intimac 
of marriage or at work. 

“Keith’s father was a passive figure a 
home. His mother, the controlling on 
appears to have had trouble relating t 
Keith, which complicated his ability t/ 
give warmth and love to any woman. 

“From many hurts and rebuffs grow 
ing up, Keith leamed to defend himsel 
against further pain by cutting peoplt 
off and walking away from difficult sit 
uations. At work, his aloofness and blunt 
sarcastic manner limited his chances fo) 
advancement despite his talent and in 
telligence. Unable to give Trudy the 
constant praise, attention and affection 
her low self-esteem demanded, he 
‘walked away’ from married life, by re 
verting to the life of a single man. 

“Keith didn’t realize the pain his boy 
friends were causing Trudy—becaus¢ 
she only complained about their free: 
loading. She couldn’t bring herself tc 
say, ‘I want you more than they do. 
When it became a matter of (continued, 
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simple shirts. All in soft, 
sexy, new Ultriana’ 
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MR. MUSCLE OVERNIGHT 
CLEANS EASIER 
THAN THE DAYTIME METHOD. 





omen all over the country are switching from the old-fashioned daytime 
method of oven cleaning to the easy, overnight way with Mr. Muscle. 
: use Mr. Muscle gets your oven sparkling clean with less work for you. 
k at the above picture. On the left side, we sprayed an oven cleaner 
using tl aytime method. On the right side, we sprayed Mr. Muscle overnight. 
u can see thal Mr Muscle’s thick, white foam wiped clean easier than the 


daytin cause it works in a unique way to penetrate through and 
actually lift off ba <ed-on 1 grease and grime. 

And \v iscle doesnt have all the irritating caustic fumes you get with 
most other oven cleaners. 

But prove en Try the easy, overnight way with Mr. Muscle and 


youll never go back to the daytime method. 
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} choosing between Jim and Trudy, Keith 
promptly told Jim to take off. 


“Keith was also unaware of the ex- 


7 tent of his hostility—particularly toward 


women. He had learned to control his 


) temper but only at the cost of walling 


himself off. Through counseling, he be- 
gan to delve into inner problem areas he 


| might otherwise have avoided. 


“Trudy’s dependency needs were ex- 


| treme, and she needed to move a little 
} away from Keith and from her family 


in order to develop her own capabilities. 
She is a bright, capable, extremely at- 
tractive young woman, but she didn’t 
believe it. Her sisters were all A stu- 
dents in school, while Trudy had brought 
home D’s and C’s. But when she ap- 


| plied herself, she found she could earn 


A’s in school work, too, and was capa- 
ble of handling more demanding jobs 
than she'd ever held. When Keith 


| showed an interest in improving their 


marriage, her tension decreased and the 
crying spells and migraines stopped. 
“During counseling, Keith expressed 
an interest in becoming a professional 
photographer and owner of his own stu- 


} dio. His father gladly offered to subsi- 


| their 


| dize him. Trudy’s parents were anxious 


to bridge the gap between them and 
daughter and son-in-law. But 
Keith wasn’t ready to accept and re- 
spect people with values and attitudes 
so different from his own. Instead, he 
wanted to move away from the area 
where he and Trudy were both raised 
and where both sets of parents still live. 
Such a separation might help them find 
ways to grow and pull together the sep- 
arate lives they are now leading. 

“There is a natural, selection process 
in marriage, and most couples marry out 
of deep unconscious needs. Basically, 
Keith and Trudy love one another and 
want their marriage to. succeed. They 
need to recognize how they can fulfill 
each other to build a life together. 

“Keith needs a wife who is more direc- 
tive, who will insist upon his getting out 
of the house and doing things. He has 
become aware of his hostility and how 
he is hurting himself by projecting it 
on others. Trudy is aware that she leans 
too much on Keith, that she defers too 
much and should express her own needs 
more plainly. She realizes that her fam- 
ily and Keith may never be close, and 
that Keith’s tactlessness and lack of feel- 
ings for others are probably essentials of 
his personality that can’t be changed and 
she must accept. 

“When I last spoke with them, Keith 
and Trudy were happily planning a 
week together alone in the mountains— 
the first time they had been away to- 
gether since their honeymoon.” End 
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your money 


Our famed financial analyst answers 
reader questions about the right way to 
buy U.S. Savings Bonds for minors... 
the true cost of a mortgage ...and how 
young women can get college 

athletic scholarships. 


If we pay 9.5 percent for a mortgage, how much 
will the mortgage cost us after deducting the 
interest costs on our tax return? My husband 
earns about $17,000 a year. 

At that income level, and assuming you file a joint 
return, you are in the 28 percent tax bracket. After 
allowing for Federal tax deductions, your actual rate is 
6.84 percent. Here’s a table that shows the “real rate” 
on a mortgage at various interest levels. The 
assumptions: filing a joint return, itemized tax deduc- 
tions, only Federal tax deductions are considered. 


YOUR YOUR 

TAXABLE _ TAX INTEREST RATE ON MORTGAGE 

INCOME BRACKET 9% 9.5% 10.0% 10.5% 

$11,000 22% 7.02% 7.41% 7.80% 8.19% 
17,000 28 6.48 6.84 7.20 7.56 
23,000 32 6.12 6.46 6.80 7.14 
29,000 39 5.49 5.80 6.10 6.41 
35,000 42 5.22 5.51 5.80 6.09 
41,000 48 4.68 4.94 5.20 5.46 


it seems to me I see more women than ever 
before watching stock ticker tapes at our local 
brokerage office. Am | mistaken? 

You are not mistaken. Of all first-time investors in the 
stock market in recent years, women have accounted 
for a firm majority of 56 percent. 


We hope to start a monthly program of buying 

a $25 U.S. Savings E Bond for our baby son—to 
provide for his college education. Are there 
special ways to do this? 

Buy the E bonds in your son’s name and designate 


yourself as beneficiary, not co-owner. At the end of the 


lirst year, file a Federal income tax return in your son’s 
ind state on the return that your son elects to 
he interest annually. Then list the increase in 
of the E bonds each year as his income. 
our child’s “intent,” and you need 


1 
iShes } 


returns as long as the interest on the 

yur child’s other investment income, is 
less t year. Nor will any tax be due on your 
child the total of his investment income 
excee ( When your son cashes in the 


bonds t llege costs, 
on the bor 
the interest a 


Il th 


mm Federal 


iccrued interest 
income tax. And 


ym ull € and local 


By Sylvia Porter 


income taxes and personal income taxes. Be sure to 
keep a copy of the tax return filed in your child’s 
name to prove “intent.” 


I’m a graduate student, married, and I drive a 
taxi at night to help support my wife, who also 
attends college. We tried to get a loan to help us 
buy some furniture, and I included my ‘‘moon- 
lighting’’ income in reporting our total earnings. 
The store owner wouldn’t accept it. Is this fair? 
He is not allowed to do this! Under the Equal Credit 
Opportunity Act, which went into effect in October, 
1975, a creditor may not discount the income you 
draw from your part-time employment. A creditor may 
examine the probable continuity of your job, but he 
cannot ignore your earnings just because your 
employment is not full-time. Take this answer back 
to the store, if you still wish to finish the transaction 
with him—or show it to any other creditor who tries 
to bend the law against you. 


Gur daughter is a magnificent athlete. She is 
better by far than her two older brothers—both 
of whom are at college on athletic scholarships. 
What about her, though? She has just entered 
her junior year at high school and we think 

she should start planning now. 

Under relatively unknown provisions of Title IX of 
the Education Amendments of 1972, as implemented in 
1975, and under the leadership of the Washington- 
based Association for Intercollegiate Athletics for 
Women (AIAW), dramatic advances are being made 
in giving girls such as your daughter equal 
opportunities for athletic scholarships. Your child 

may qualify for a scholarship in whatever her sports 
specialty is, at hundreds of superb U.S. institutions. 
What’s more, the pace of full compliance with 

the law by colleges and universities 

will speed up as the July, 1978, deadline for 
compliance nears. For information on schools, eligibility 
and requirements, write the American Alliance for 
Health, Physical Education and Recreation, 1201 16th 
Street, N.W., Washington, D.C. 20036. For the AIAW 
Handbook Directory of institutions offering scholarships 
to girls, send $6 to the Publications Sales Department, 
same address. 


My husband andi paid more than $175 for 
wedding photographs at our daughter’s wedding, 
but they’re so out of focus, so washed-out 
looking that they’re not worth saving, much less 
giving as a present to the new couple. We’re 
heartsick because now we have no record of our 
beautiful wedding party. Even worse, the 
(continued on page 83) 
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| If you were paid for being a housewife, you'd 
rave a $13,000-a-year job. 
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You're a cook, a plumber, an accountant, a You need life insurance. 
foverness, a psychologist and a chauffeur. The Equitable has a booklet for you that talks life 
| And $13,000 a year is a conservative estimate of insurance. Woman to woman. 
vyhat it would cost to hire people to do what you do It’s filled with quotes from a recent panel discussion. 
very day. It’s free. And it’s important you read tt. 

Think of what that expense could mean to your Because your family can’t afford to keep house 
amily if something happened to you. without you. 





| <Eo: Corporate Relations Department L 
| The Equitable Life Assurance Society 
1285 Avenue of the Americas 
7 New York, New York 10019 
I 


Please send me a free copy of Life Insurance... 


“Women Speak their Minds.’ 


Name 





Address 





City State Zip 


The Equitable Life Assurance Society of the United States, New York, N.Y 











A FEW 
TENDER DAYS 


By Yevgeny Yevtushenko 


Exclusive! A sensitive poem 





and essay on love by Russia’s 
leading poet—hailed as one of 
the world’s greatest writers! 





A few tender days: 


pebbles trembling away 


tthe tour h of OHr feet, 





np foreword to this collection of | two women.” 
sed | irst effort with character- As always 
S lla, said. Or, to give 
tits R 
I \ foreword! 
A vith g pelessness, “are you 
really sur love poetry sh have a foreword?” 
She d them wit } i 
She read € hem with the going out the 
ruthless resolve prairies of pub- 
lishing. “I’m sure else.’ Naturally 
Copyright © 1976 by Doubleday & ( om the FROM DESIRE TO DESIRE, 


Photograph by David W 


Hamilto 


28 


USHENKO ON LOVE 


A EPL FEES OCPD 


'e had only one night: 
the surf rushed the dam, 
the gale-maddened shades 
trie zn to leap from their frames 
lo the dé € P as it raged. 
Looting the shore f, 
the gale ripped in two 
the starry world formed 
by storm scented lips. 
E ntangled ad jorever 
like brother and sister 
or ruin and rise 
passion and fear 
[wel the 


your arms round my back, 


flames; 


your teeth set in pain, 
you frightened yourself 
and Iam to blame. 


3 





One drink is enough, 

the cormorant shrieks, 

the glum derrick moans, 
lugging sand from the beach. 
Your pillow is bare: 

in that desert of sheets, 
meaningfully stuck: 

one fine strand of your hair. 


There's a strange children’s home 
where love's minutes and days 
like lost children cry 

all day and all night. 

There, evermore sad, 

roaming the shades, 

are a few tender days: 

your children and mine. 


y 


Translated by Anthony Kahn 





seemed embarrassed and vulmerable. 
I thought. 

I was disarmed by 
foreword about love? Unthinkable. Impossible. Love itself is a 


door, 


by Yevgeny Yevtushenko, 


And with that, she took off her glasses and, instantly, her face 


“A woman with glasses ts 


a woman’s vulnerability. A 


One day when I was nine, my mother warned me, as she was 
‘This bookcase is for children, and that 
one is for grown-ups. I’ve locked that one. Keep it locked—or 
the first thing I 


did was grab a (continued) 
to be published by Doubleday & Company, Inc. 





Warning: The Surgeon General Has Deter 
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continued 


butter knife and, with its supple blade, 
jimmy open the forbidden bookcase. 
And so, at the tender age of nine, my 
favorite author became Maupassant, and 
1 proceeded to devour all the shady love 
intrigues of Georges du Roi, that elegant 
cad who jimmied open the doors of high 
society with the waxed tips of his curled 
moustache. I didn’t realize it at the 
time, but Georges was an unhappy man, 
totally denied his fair share of the gift 
of love. A connoisseur of love knows 
nothing of love. 


[ was driven not so much by a craving 
for love as a curiosity about it—and a 
covert one at that. There was something 
shameful, something rather damp and 
dirty about it. The sharper the attrac- 
tion a young girl exercised over me, the 
greater my desire to yank her braids, 
as if to mask desire with disdain. The 
young girls were as inexperienced as I 
was and, soon, I felt an even greater at- 
traction to mature women, who seemed 
touched and enhanced by the magic of 
the Unknown. However intense the feel- 
ing, though, it was curiosity and not yet 
love. 


The flesh is a dilettante; the soul, a 
seeker. The soul recoils from the inter- 
ests of the flesh. The pursuit of one in- 
terferes with the pursuit of the other 
and if the instinctive appetites of the 
flesh aren’t curbed, the flesh can even 
turn and devour the soul. Only when 
soul and flesh understand one another 
can desire and love be chaste and clean. 


Who among us hasn't had the follow- 
ing experience: You come home late at 
night, full of loathing for the world and 
for yourself. Suddenly you see two 
young shadows in an embrace so pure 
youd think there wasn’t a drop of cynic- 
ism, lust, blood or filth in the world. In- 
deed, if the whole world harbors only 
two such souls, we don’t have the right 
to lose faith in the possibility of love. 


Why are true love and_ tragedy 
shackled to one another like two con- 
victs on a chain? Because love is the 
perfection which the imperfection of 
the world enviously tries to stifle. 


Pushkin had the ideal 
wards women: 


attitude to- 


I loved you once, I swear, so 
tenderly, 

As may God grant 
hold you dear. 


another 


Not a trace of possessiveness. In Push- 
kin’s love poetry the untamed charm of 
sensuality lives side by side with the 
embarrassed charm of restraint. 
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Someday someone will write a great 
new tragedy about the Romeo and Ju- 
liet of the West and East, against the 
backdrop of the cold war waged by our 
contemporary Montagues and Capulets. 


In the love of a man for a woman and 
of a woman for a man lies the very root 
of Christianity—an attempt to conquer 
death. A child is the joint victory of a 
man and woman over their own imper- 
manence. 


Love and art are alike—they alone can 
conquer death. 


Russian seems to be the only lan- 
guage in which you can refer to a loved 
one as “my native one’—a phrase re- 
served in other languages for the place 
where you were born. But then love is 
the very place where we are born. 


To this very day, people in the North- 
ern Russian countryside use the old- 
fashioned term, “I take pity on you,” to 
mean, “I love you.” Someone cooked up 
the absurd theory that pity degrades a 
person. Pity degrades only those who 
don’t know how to pity others. 


Pasternak once wrote: “All life long 
love draws away; love, the evanescent 
gift of wonder.” Really, though, is love 
so momentary? You can strip a man of 
everything, you can throw him naked 
and cold onto the floor of a solitary cell, 
but who can tear the memory of his best 
moments from beneath his flesh? Mo- 
ments don’t shrink, they expand in time, 
like Balzac’s wrong-sided shagreen 
leather. 


It’s not envy I feel but a kind of pity 
and revulsion for men who try always 
to be seen in the company of beautiful 
women. There is a certain spiritual in- 
feriority in that, a hunger for self-af- 
firmation: “Look at me! I've got a beau- 
tiful new woman by my side. I'm worth 
something!” 


A tall woman with dazzling white skin 
passed by. She looked like the Venus de 
Milo with severed arms restored. It hurt 
to look at her, that’s how beautiful she 
was. She sat down and started to eat. 
Suddenly, in the way she held her fork, 
in her small, predatory movements, in 
her tittering, there was an expression of 
such homeliness she couldn't have 
looked worse if her arms had fallen off 
again, taking her head with them. The 
woman sitting next to her who, but a 
moment before, had seemed so unat- 
tractive in comparison, smiled so softly 
youd have thought all the lost beauty of 
the world had been resurrected in her. 
Wasnt that the reason Zabolotsky 
asked: 


And if that’s true, then what — 
is beauty, 

And why is it idolized? 

Is it a vessel, void and empty, 

Or is it the fire that burns 
inside? 
















































Once, long ago, I was walking alone] 
down Gorky Street through the falling} 
snow at three in the morning. Suddenly, | 
I stopped. From out of the snowstorm, 
Pasternak came toward me. He had his| 
arm around a blue-eyed woman in a) 
downy white shawl, her cheeks flushed: 
with happiness and the wind. Apparent- 
ly, she had just returned from some-' 
place far away and he ran beside and, 
a little ahead of her to see her better and | 
to kiss away the snowflakes from her 
face. He was laughing like a child. He 
was then, if I'm not mistaken, 65 years’ 
old. 


If ever you find people looking at you 
with arrogance or with something base 
and obscene in their eyes, stop and 
consider: Have they ever loved? And, 
while you're at it, ask yourself: “Have 
1p 


A husband who worshipped his wife 
once whispered conspiratorially in my 
ear, “Do you know when she and I get 
the greatest pleasure?” “No, when?” I 
asked, expecting at long last some in- 
sight into what had always been the) 
mysterious marvel of their love. “When 
we're completely alone and we take the 
phone off the hook, lock the door and 
eat garlic!” Lucky man! . 


I have nothing but contempt for cou-| 
ples who use their own happiness to 
fence out the unhappiness of the rest of | 
the world. It’s little more than a con-. 
spiracy of two against mankind. The 
only people who can be absolutely hap- 
py are absolute idiots. 


He was 43, she was 49. They had) 
known each other for quite a while but 
now they were together for the first time. 

“T’ve always had men who were older 
than you,” she said. “You’re my young- 
est lover.” 

Youngest lover! When she was 18, her | 
first man had been 20, and yet Hartman 
now seemed older to ‘her than the 43- 
year-old man who lay beside her, and 
thought that his life was done.—YEVGENY 
YEVTUSHENKO; Moscow, 1976 . 

; Translated by Anthony Kahn 


Coming Next Month! 
NIGHTMARE AT CHOWCHILLA 


The inside story of the bizarre Cali- 
fornia kidnapping—told by the school 
bus driver who saved 26 children’s 
lives (and his own) when they were 
abducted and buried alive for 15 
hours. A Journal exclusive. 


© 1976 Clairol ine. 
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Don’t give up on plain hair. Give it a 
Frost & Tip’ look. The kind of excitement 
you can’t get with brush-on lightners. 
Anything from a single streak to a full head 
of frosting. It’s easy. And remember, you 
won't be changing your whole haircolor. 

With Clairol’s Frost & Tip, you can do 
terrific things for your hair. And you. And 
that’s why it’s the number one frosting kit. 


Frost & lip 
Its more than a look. Its a feeling. 











WHAT ARE THE ISSUES OF ENERGY? HOW 
WILLTHEY AFFECT YOUR LIFE? THIS IS THE 
FIRST OF SEVERAL DISCUSSIONS DESIGNED 
TO HELP EVERY WOMAN FIND OUT. FAST. 











Topic #1: COAL 


Your grandmother could probably 
tell you what it was like to run a 
house on.coal: Back then, she had 
a ton or so delivered down a chute 
into the basement. Each morning, 
she’d stoke up the furnace, then 
Carry some more upstairs for the 
old black stove in the corner. 

Over the years, though, oil and 
natural gas gradually replaced coal 
as the major fuels for homes and 
industry. Gas and oil were cheaper. 
And they were more convenient. 

But today, America is faced with 
an energy dilemma. Our supplies of 
oil and gas are limited, and dwin- 
dling. The oil embargo of a few 
years ago made it clear that we’ve 
become greatly dependent on for- 
eign suppliers of oil. Today, we im- 
port more than 40% of the oil we 
need, and the need for imports con- 
tinues to increase. 

Americans are having to take a 
fresh look at our energy resources, 
to see which ones can help develop 
greater self-sufficiency. Coal, the 
primary energy source of your | 
grandmother's day, will become a 
more important fuel for the future— 
but in some new and improved ways. 


AMERICA: AGIANT IN COAL. | 


Like oil and gas, coal is a ‘‘fossil 
fuel’’—that is, decayed plant or | 


O 
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animal matter which has been 


-Changed into coal over millions of 


years. There are massive deposits 
of coal in the United States. In fact, 
America has half the free world’s 
coal reserves—over 200 billion tons 
right beneath our feet! 





If the countries of the world were sized 
according to their coal reserves, the U.S. 
would dwarf everyone else! 

Estimates indicate there is over 
twice the energy in U.S. coal re- 
sources as in the Middle East’s oil 
reserves. That’s enough to provide 
energy for generations to come. 

Not only are coal resources abun- 
dant, their uses are better known, 
and can be expanded for industrial 
purposes more quickly today than 
other non-oil energy sources still in 
earlier stages of development. 
America has a lot of coal waiting 
r development. But as we move 
ward its increased use, certain 
things must be considered. 
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WHAT ABOUT OUR 
ENVIRONMENT? 


At Exxon, we anticipated the grow- 
ing importance of coal years ago, 
so Our scientists and engineers 
have been working on ways to burn 
coal more cleanly and have devel- 
oped much improved ways to re- 
claim the mined land. 

As coal makes its ‘‘comeback,’ 
these technological advances 
could go far toward protecting our 
environment and helping to keep 
coal as an economical fuel for large- 
scale use. 


KEEPING AMERICA 


“THE BEAUTIFUL.” 


When, in our search for energy, we 
have to disturb the land temporarily, 
Exxon is firmly committed to reclaim- 
ing it. 

In fact, land reclamation stan- 
dards apply to our first surface coal 
mine near Gillette, Wyoming, now 
under construction. 





Technology will help maintain the balance 
between efficient use of energy and a safe 
environment. 

Under this program, we will con- 
tour, fertilize and reseed the land 
with hardy western grasses. When 
we're through with the restoration 
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process, it will be hard to tell where 
the natural landscape ends and the 
reseeded areas begin. When we're 
finished mining, the land will be at 
least as productive as it was before 
we came. 


OUR COAL MINES ARE 
GOOD NEIGHBORS. 


Carlinville, Illinois, is a small, 
thriving town noted for its pictur- 
esque beauty. 

In 1970, an affiliate of Exxon 
opened a new coal mine near Car- 
linville. Today, the town is still as 
clean and picturesque as ever. 

It's also a lot more prosperous. 
The mine has already provided. Car- 
linville area residents with hundreds 





“The mine is good for us economically and 
socially... Maybe my little boy can be an 
engineer out there someday.” 

Mrs. Raymond Rhoads, Carlinville, III. 
of new, well-paying jobs. It has stim- 
ulated business in town. Housing 
starts are on the rise in Carlinville 
as a direct result of the mine. And 
it offers excellent opportunities for 
young men and women in the area. 
In fact, leaders from other pros- 
pective coal towns recently toured 
Carlinville to see firsthand how a 
big coal mine and a nice, smail 
town can live and prosper together. 








THE FUTURE OF COAL. 


For a number of years, we've been 
investigating alternative ways to 
use Coal in order to expand its po- 
tential as an energy source. Two 
areas show promise. In one, we 
turn coal into gas; in the other, we 
turn coal into oil! 

Through “‘coal gasification,” re- 
searchers are developing methods 
to gasify different kinds of Amer- 
ican coal, with an eye toward in- 
creased uses in the future. 

‘Coal liquefaction’ converts 
coal into a synthetic crude oil which 
can be refined into gasoline and 
other products. 

Economic and technological fac- 
tors will determine whether coal li- 
quefaction or gasification—or both 
—will ultimately become large- 
scale energy supplies. Right now 
it’s too soon to predict the outcome, 





Heat and pressure applied in the right way 
can convert a 4-pound piece of coal into 
about 1 quart of synthetic crude oil or 
about 32 cubic feet of synthetic gas. 

but we're continuing our research 
to find the answers. 

There's little doubt that the use 
of coal has been important through- 
out Our country’s history. Its con- 
tinued use may well be a key to 
help restrictAmerica’s dependence 
on foreign oil. 














Ever since a camping trip in the elev- 
enth grade, Cathy Graves has been 

dedicated to geology. She earned her 

Bachelor’s and Master’s degrees in 

this science from Occidental College 

and the University of Massachusetts, 
respectively, and is now a geologist 

at Exxon, working to find more coal 

deposits. This involves selecting test 

sites where coal may be, then analyz- 
ing earth from the test drilling to see 

if coal does lie below. If coal is found, 
she can determine whether it is suffi- 
cient in quantity and quality to be 

successfully mined. An important 
part of her job is making sure the 

rock surrounding the coal will per- 
mit safe mining. 








Energy fora. 


strong America. | 
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IN PRAISE OF POLISH 


Recently a friend who usually flashes ten 
perfectly polished ovals was bare-fin- 
gered. She explained that she was giving 
her nails “a chance to breathe.” Our 
curiosity piqued, we did some research 
on the subject and found that nails don’t need a pause from 
polish because they don’t need to breathe. Anything they 
need for growth they get from the body. For maximum help 
and understanding, here are a few basic facts: 

® When it’s time to do your nails, take off the old polish with 
a minimum amount of remover. Saturate cotton or tissue, 
hold against the nail for a few countdown seconds, then 
swoop clean. Be on the lookout for removers with added oils 
or emollients. Or, investigate and try the newer acetone-free 
removers. 


Come October and we’ve 
surveyed some new views on 
soaps, polishes and things 
to fill your fall life 











e Always rinse your hands thoroughly 
after using nail polish remover—to clean 
off your nails and the fragile skin around 
the nails. 

® Avoid putting cream on your hands 
before you re-polish. A thin film from 
the cream will prevent the polish from adhering to the nail. 
e A base coat not only adds strength by providing an extra 
coat but it also helps “grab” the polish—keeping the color in- 
tact for a longer time. 

e For terrific protection, use one of the new top coats. Look 
at labels for the words “acrylic” or “with nylon.” 

e If your manicure is fading, patch or tip rather than strip- 
ping all the color off with nail polish remover. The complete 
job of denuding can be harsh and drying on your nails if 
done too frequently. 





EXERCISE OF THE MONTH 





Q. Is there any exercise I can do 
to add a few inches to my bustline? 
S.P., San Antonio, Tex. 


AA. Actual bust size is mostly a 
matter of genetics, but there’s a 
good exercise that firms and tones 
the pectoral muscles (the breasts’ 
network of support). Stand in front of a mirror. Press palms 
together at bust height to a count of 3. Release. See those 
muscles tensing? Do 10 times twice a day. 





SOAP SUDS 

ot so very long ago, soap making was just one more 
re household chore. Kitchen scraps and fireplace ashes 
were collected for tallow. Soaps were plain and sim- 

ple then (a necessity of life) as opposed to the abundance of 
store-bought bars now, crammed with oils, perfumes, color- 
ings, herbs and spices. To thread through the confusion, 
here are some common-sense terms for bar-hopping: @ Super- 
fatted—Plumped up with extra fats or oils (cold cream, cocoa 
butter, coconut oil, lanolin, ete.) to lubricate dry skin. Leaves 
a thin film on the skin’s surface; mild. ¢ French-milled, Hard- 
milled—Low moisture content makes this soap harder, more 
finely textured and highly perfumed for the long life of the 
bar. Reported to lather best. More expensive. ¢ Floating— 
This unique soap is whipped in the manufacturing process so 
that air bubbles are trapped inside the bar. ¢ Transparent—Is 
laced with glycerine, an emollient to make the skin feel softer. 
Best on normal skin. ¢ Deodorant—Good body soap, attacks 
the bacteria normally hovering on the skin, keeping you 
smelling fresh. ¢ Medicated—In order to work against acne, 
two or more chemicals need to be present. Usually, sulphur 
to dry up the oil, alcohol to disinfect and some acids or grains 
to act as a peeling agent, taking away dead cells that clog 
pores. @ Herbal, Fruit or Vegetable—Appealing, fragrant and 
popular but the skin-care value depends on the other in- 


gredients. Border by Julia Noonan. Drawings by Thea Kliros 


NEW ON THE HORIZON 
For all Rapunzels who've said, “Goodbye, long hair; hello, 
short,” a conditioner to add bounce to the ounce: Short & 
Sassy protein-enriched, by Clairol, regular or extra body, 
7 oz., $1.59. @ Who could resist a liquid blusher named 
Chocolate Mousse? Not us. And it lived up to rosey expecta- 
tions—deliciously rich and creamy (one dab will do). By 
Lancome, % 0z., $6. @ For skin that’s seen more than 25 win- 
ters, moisture is something that can’t be taken for granted. 
That’s why we like the concept of the Moisturewear group 
of makeups, all abrim with special moisturizers and color. 
By Cover Girl. Liquid makeup, for example, 1 0z., $2.25. 
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FRAGRANCE MEMO 

The allure of fragrance probably goes back to the lush garden 
of Eden. Very basic and primitive. Perhaps as a tantalizing 
reminder of those paradise days, an extra component, the fig 
leaf, has been blended into a flowery new scent, Essence Rare. 
Plus, ER has Bulgarian roses, heady jasmine, green tones for 
crispness and Javanese patchouli, among others. Even the 
bottle differs—looking quite like a crystal clear waterfall. By 
Houbigant, non-aerosol spray, 3.5 0z., $8.50. 





CHANGE FOR THE ff \ 
BETTER AVI 
Q. My hair is thick, cur- (( Sls | 
ly, oily—plus split ends. I (/\\\ = }))\ 
dread washing it because _} ) 
it snarls and takes hours to} NCO 
dry. How can I keep my QA? 
hair its best all the time?—J.J., Adelphi, Md. 





A. You're constantly working against the nature of your 
hair by trying to tame that much volume. You'll look and feel 
better with the overpowering bulk lopped off, split ends and 
all, to chin length. Extra benefits: you'll be able to wash it 
more often, yet halve the drying time. Also, the neater, fresh- 
er look will free your face, showing off those high cheekbones. 














Cover Girl Chery! Tiegs. 





Clean is fresh. Clean is natural. WF Clean is the way to look today. Clean is 
Cover Girl*Clean Make-up. The look-natural make-up that makes the @ 
COVER GIRL most of what you have, without looking fake or phony. 
Cover Girl covers clean, without streaking. Stays 
clean, without changing color. Is clean, because it's 
made with clean Noxzema ingredients. 
You feel good about your skin. You look 
beautiful. Clean. 
And what could be sexier? 


Cover Girl Clean Make- 


Clean. Because its made with clean Noxzema ingredients. 
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when you join The Guild. 


y 
NO-RISK GUARANTEE. If not completely satisfied with your 
introductory books, return them within 10 days. Your member- 
ship will be cancelled and you'll owe nothing. 


0315 $8.95 3327 $10.95 


Here’s how The Literary Guild works: 


You get top best sellers at up to 40% off publishers’ edition 
prices. After your membership’s accepted, you get your 4 books 
for only $1, plus shipping and handling. If you are not completely 
satisfied return them within 10 days and we will cancel your 
membership and you owe nothing. About every 4 weeks (14 times 
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(Combined pub ed ) 


a year) you'll be offered dozens of exciting best sellers at up to 
40% off through your free copy of the Literary Guild Magazine. 
In addition, up to 4 times a year, you may receive offers of 
special selections, always at discounts off publishers’ prices. 


You never have to buy a minimum number of books a year. 
Only buy four more during your membership, after which you 
may cancel anytime. If you want the selection featured in the 
magazine do nothing, it will be shipped to you automatically 
If you want an alternate, or no book, return the order form 
marked with your preference, by the date specified. You always 
will have at least 10 days to make a decision. If you get an 
unwanted selection because you had less than 10 days, return it 
at our expense. There is a shipping and handling charge on 
all books shipped. 


The Guild offers its own complete, hardbound editions, 
sometimes altered in size to fit special presses and save members 
even more. 
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we The Literary Guild | 


Dept. KR 289, Garden City, N.Y. 11530 


Please accept my application for membership in The 


Literary Guild. I have printed the order numbers of the 

4 books or sets I want in the boxes below, and agree to the 
membership plan described in the ad. Bill me only $1 plus 
shipping and handling. I understand that I need buy only 
4 more books, at regular low club prices, whenever I want 
them. Also, send a FREE tote bag, mine to keep whether 


or not I remain a member. 


NOTE: All prices quoted are for publishers’ editions. 
First number listed below each book is the order number. 
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Mrs 
Miss 
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State z Zip 


S.A. and Canada only. Canadian members will 
Offer slightly different in Canada 1-G291 
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How Noah discovered 
that next-door 
marriages—like next-door 
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MARRIAGE IS TO LIVE 





IN 


neighbors—are seldom what they seem. 


By Morton Fineman 

Noah has a hero named Fred Oosterban and Sam 

can’t be objective about it, which makes the whole 

thing funny and sad and sweet and touching by turn. 
Sometimes it is all those at once. 

I laugh and I laugh because Sam is so woebegone 

about Noah and full of such gratitude to Penelope, who 


ro 


has not yet upset his shiny applecart of fatherhood. 

I say, “Wait, Sam. Just wait. She is only ten.” 

“Be on my side,” 

slvama.” 

I was. I will be. Sam is a darling man with whom it 
is possible to have lo’ 
Little happy endings 
py endings. 

40 


Sam says. 


ol day to day happy endings. 


ist as Important as big hap- 


This early, early Saturday morning I am his only 
audience. 

“I’m losing Noah at the most significant time of his 
life,” Sam says. 3 

He is in his pajamas by the bedroom window. The 
green numeral on the digital clock drops: now it is ex- 
actly 6:15 a.m. Saturday. How many other men fret 
and philosophize about fatherhood and sons at this 
hour of the morning? 

Sam peers out the window. “There he goes.” 

Full translation: Noah is beginning his morning 
jogging session with Fred Oosterban. 

“Fred Oosterban is an exercise nut. Noah is in a 
phase, Sam. All growing boys have heroes. (continued) 


\lustration by Dennis Luczak 
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Family Circus Storybook . 


featuring your child. 
$195 from Shout. 


Your child’s name, plus names of 
friends and family members, are woven 
into this exciting story about the 
Family Circus*and their visit to your house. 
The full-color, 12-page book is just $1.95 
plus a Shout proof of purchase. 
(Cash register receipt or the name SHOUT 
printed on a3” by 5” piece of paper.) 
To order, complete form and 
mail check or money order to: 
Unimac Corporation 
P.O. Box 6628 
Cleveland, Ohio 44101. 
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“Fred is everything else, too,” Sam 
says gloomily. “Sagacious, wifely ob- 
servations will get you nowhere in this 
case.” 

A complete failure of logic. But a dar- 
ling man. 

The childless Oosterbans are from 
Texas. Arizona, where I grew up, isn’t 
at all like Texas, but the geographical 
sroximity is sufficient for Lila Ooster- 
ban to treat me as another down-home 
girl. Lila is a beautiful marzipan of a 
woman, who always talks as if she is 
being interviewed on one of those stud- 
iedly informal daytime talk shows. She 
flatters Sam inordinately; adores his dry 
martinis; promises to read all the books 
he mentions just because he mentioned 
them. Lila is no problem for Sam. 

One afternoon when we are all guests 
at a lavish Oosterban barbecue, Fred 
shows Sam a pair of matched Colt .45 
single action revolvers that belonged to 
his great grandfather. The cowboy 
movies of Sam’s youth in the city are 
coming true before his very eyes. 

“A bad, bad man, old Wesley,” Fred 
says. “He did it all. Robbing banks, 
trains, rustling cattle.” 

“Did he ever call out Whip Mc- 
Cord?” Sam asks, looking covertly at 
Noah who is visibly entranced by the 
big, heavy Colt .45s. I realize that Sam 
is just trying desperately to hold his 
own. After all, it is nothing if not un- 
nerving to be face to face with the flam- 
boyant exploits of a hero’s forebearer. 
Until this moment, all Sam had to deal 
with was Fred the ex-rodeo rider, ex- 
wrangler, ex-Navy combat pilot; the 
wizard for whom all machinery instantly 
hums and purrs sweetly; the skier, the 
hunter, the golfer, the fisherman; the 
skeet shooter who toads his own shotgun 
shells; the commercial airline pilot who 
flies jets across oceans. Now Sam has 
bad, bad Wesley too, and the old cow- 
boy movies are real. 

Sam’s great grandfather was a cellist. 

Now, I think, maybe it is a little one- 
sided. Maybe it was simpler for Sam 
when the periodontist and his family 
lived next door. 


“Whip McCord?” Fred says. “Never 
heard of him.” 

Lila’s eyes twinkle bluely. “Sam is 
just fooling.” 

“Sam,” I ask, “Who is Whip Mc- 
Cord?” 


“A vicious, backshooting killer who 
spent every waking minute driving poor, 
honest homesteaders off ie land.” 

Lila joins me in laughter. Fred looks 
at both of us a little blank ee 

“A cowboy movie, Fred,” Lila says. 

“Humphrey Bogart in The Oklahoma 
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Kid. Cagney was the Kid. He wore a 
big white hat,” Sam says. 

Lila saunters over to Sam, kisses him. 
“Where did you ever get this precious 
man, Myra?” 

Later, Fred insists that we all go 
skeetshooting. He has enough shotguns. 
Sam stares in disbelief at the arsenal. I 
manage to hit my share of clay plates. 
My father taught me to shoot. Sam can’t 
hit a thing. And Noah, of course, is en- 
tranced, standing there alongside Fred, 
discovering the chunking sensation of 
the shotgun butt against his shoulder. 

“I'm taking this kid duck hunting,” 
Fred says approvingly. 

Noah beams with 
grimaces. 

On Friday, Sam has to fly to Cincin- 
nati to see a client. In the public rela- 
tions business, unexpected trips defined 
as urgent by clients are an occupational 
hazard. Both Sam and I are resigned to 
them. The subject this Friday, however, 
is not the Cincinnati trip. It is bathroom 
faucets. 

Sam asks me whether the plumber 
came today. 

INO. 

“Who fixed the bathroom faucets?” 

‘Noah. He told me not to bother with 
the plumber. He said it was easy to re- 
place the washers.” 

“Fred Oosterban probably told him 
how to do it. Every day there are more 
and more things I can’t explain to that 
boy.” 

“Sam, don’t make a crisis out of bath- 
room faucets.” 

“It rankles,” 


pleasure. Sam 


Sam says. 


The back door slams, then the refriger- 
ator door, and Noah, home from school, 
slouches into the living room, eating an 
Anjou pear. Noah is gangly, black- 
haired, like his father; but he is devoted 
to worlds where Sam needs roadmaps 
in another language. 

“You did a nice job on the faucets,” 
Sam says. 

“It was simple.” Noah begins to eat 
another pear. “Mr. Oosterban got his 
new router. I just stopped over there 
to see it.” 

Prudently, I ask Noah what a router 
is before Sam does. 

“For woodworking,” Noah explains. 
“It makes all kinds of special cuts in 
wood. When he gets back from his Paris 
flight he’s taking a couple of days off, 
and he’s going to show me how to use it.” 

“Tm flying to Cincinnati,” Sam says. 
He is really saying it to me to emphasize 
a few differences: Cincinnati, Paris; 
passenger, flight captain. Nobody tells 
Fred Oosterban to buckle his seat belt. 

“It’s time I got you to the airport, 
Sam,” I say. 

I don’t drive Sam to the airport. Fred 
Oosterban does. As we come out of the 
house, Fred is inspecting the tires of his 
silver gray Jag two seater before he 


leaves for the airport, too. I have to con- 
fess that he looks dashing in his navy 
blue captain’s uniform with all that gold 
braid, black shoes glossy with a spit 
shine. Sam, my darling man, is not a 
clotheshorse; he always looks a mite 
dowdy; his tie is invariably slightly 
askew seconds after he’s adjusted it. 
Sam doesn’t want to go with Fred; but 
there is no way to refuse. Sam gets into 
the Jag looking, I think, a little bit like 
a captive. 

Sam telephones after dinner. The 
client in Cincinnati wants to be a movie 
star, the Robert Redford of American 
valve and fitting manufacturers. “He 
wants to star in a company film,” Sam 
says. “Youre back in harness, kid. Check | 
on camera rentals.” 

“Does he have a good side, Sam?” 

“Do they ever?” 

We laugh. 

Then Sam says “I love you” as if the 
words succor him, temporarily at least, 
from difficult, egomaniacal clients. The 
old iteration doesn’t hurt one bit. Who 
scorns professed love? 

The house is quiet. No, muted. Only 
untenanted houses are totally quiet. 
Penelope is spending the weekend with 
Sam’s mother in the city. Noah is up-. 
stairs with his best friend watching a 
hockey game on TV. In the living room, 
where Iam alone, the FM station plays’ 
Beethoven. Outside, it is chrysanthe-| 
mum weather. During the closing rondo 
of the Beethoven, Lila Oosterban comes 
to visit because she is alone. She often 
comes over when Fred is in Paris or. 
London or Rome. I offer her sherry, 
realizing as she accepts the glass I’ve 
filled that another drink is what she 
does not need. 

“Nice,” Lila murmurs, settling back. 

I think she means Beethoven; but it’s. 
the sherry. I wonder how long she’s 
been drinking, and — she is so. 
troubled. 

“IT like this room,” Lila says. She 
pauses as if that isn’t what she intended | 
to say. “I just feel like telling the truth | 
tonight. Isn’t that terrible? Telling you) 
something like that flat out.’ 

I smile. I nod. I humor her because i 
like her; because I sense that she is alone 
in a way that I am never alone. 

“It’s disruptive, honey.” Lila swings 
her arms out. Sherry splashes from the 
glass, but she doesn’t netice. “This room 
now, I always thought it was painfully — 
cluttered.” She pauses as if resolve for 
truth telling has dribbled away. | 

“One of these days, Lila, 
around to redoing it.” 

I don’t really mean that. I like this 
room, the clutter, full of my years with 
Sam and the children. This room is an- 
other kind of professed love. “The truth 
is,” I say, opting for truth myself, “I 
like this room cluttered.” 

I fold my legs up on the couch, glanc- 
ing out the window. Lila has (continued) 
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continued 


left all the lights on in her house. I see her house as if the 
wall facing me has been cut away to exhibit the interior, like 
a doll house. Everything looks as if it has just been unpacked, 
polished and shined and set in place. Our house bears all the 
small wounds and disorder of children and the endless used 
and unused belongings of marriage. 

“Don't,” Lila says intensely, “don’t ever change it. Don’t 
wipe out your history.” 

Her mouth is slack as she gazes at me. She sets down the 
glass of sherry. 

sdoila 0. lvask. 

She doesn’t let me finish. Her head wavers like a flower too 
heavy for its stem. “You ought to know what’s wrong, honey. 
You probably do. You sit there looking at me with those wise, 
happy eyes. Are you happy because you're wise or vice versa? 
You don't ever feel that marriage is an uninhabitable place.” 

“Lila,” I say against the clatter of her words. I am not 
heard. 

“Tm going to tell you something extremely personal, 
honey.” Lila’s Texas accent re-emerges strongly. asked 
that darling Fred, that super flyboy of mine, I asked him 
what right he had to enjoy acting like a father to Noah ever 
since we moved into that house. Try one of your own, darling 
Fred. It’s cheating, I said, considering that he decided we 
didn’t need the responsibility of children. I quote the flyboy’s 
most immortal words: “Lila, honeysweet, we've got us all the 
toys of the world to play with and there are more toys than 
you can imagine.’ End of immortal quote.” 

_I feel as if I have stepped into a cold that lies far beyond a 
fierce, honest, physical cold: a cold of the spirit, a secret cold, 
a cold of great loss, of great foolishness; a cold that must 


~sweep around the very edges of dying. 


Lila Says, “You are the happiest woman I have ever met. 
I mean that sweet day-in, day-out happy.” 

A smile hangs on her mouth like a crystal tear about to 
fall. I don’t know what to say to that or how to deal with her 
hungering approval. 


Litas eyes become an arena of anguish. Her words gather 
as pain she must counter with something as commonplace as 
sleep and her head slips forward. Honey . . . is the last word 
I hear. 

I remove her shoes, cover her with a stadium blanket and 
leave her to dream of all the toys of the world and whatever 
happiness she longs for. Then I go across the lawn and turn 
off the lights in her house as if I sense that somehow her 
unhappiness must not be advertised as a passing curiosity. 

Noah and his friend are in the kitchen building monster- 
sized sandwiches appropriate to boys their age. 

“What's Mrs. Oosterban doing here?” Noah asks. 

“Sleeping,” I say. “Be quiet down here.” 

“Okay,” Noah says. His friend nods gravely, as if someone 
is seriously ill in the house. 

A few moments later Noah comes upstairs to talk to me. 

“Is everything alright?” he asks. 

“Certainly.” 

“With Mrs. Oosterban.” 
little shy. “She was drunk.” 

I nod. Denying it would insult his intelligence. 

As if drawing courage from my admission, he tells me, 
“Mr. Oosterban always gets sore at her about that. We'll be 
out in the garage—that’s where he keeps his woodworking 
tools—and all of a sudden she'll be standing there until one 
of us notices her and then she'll say something to him. It 
won't be nasty or anything. The words, I mean. And Mr. 
Oosterban'll slam down whatever he’s holding (continued) 
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continued 
on the workbench. Last week, he 
cracked a %-inch variable speed drill.” 
Noah stopped, looking even more gang- 
ly and youthful as he tried to cope with 
things only partially understood. “See 

. | thought maybe she didn’t like me 
to be there so much. I was a bother or 
something. So I asked her one time.” 

“What did she say?” 

“She hugged me and said I was wel- 
come twenty-four hours a day. But she 
still went on saying those things to Mr. 
Oosterban.” 

“Those two, Noah, are a magical mys- 
tery show.” 

He shakes his head at the obliqueness 
of parents and returns to his best friend 
and their monster-sized sandwiches. I 
open the bedroom window to share late 
autumn with the night. I want to touch 
the curled parchment of leaves, feel cold 
bark of trees, spiny, brittle grass, hold a 
vivid, resilient chrysanthemum in my 
hands. I want to make love to Sam. I 
wonder how it will all be when Sam and 
I are alone, as we were in the beginning 
—before the children—and we visit or 
entertain the adults who were once those 
children to come. I muse on the private 
mystery of our love story, this one, and 
the one we have yet to reach. 

In the morning, I find the stadium 
blanket neatly folded on the couch 
where Lila slept. Noah and his friend 
are eating breakfast. 

“Mrs. Oosterban made breakfast for 
us,” Noah explains. 

“Did she say anything special?” 

“Just conversation. What were we 
doing today and things.” 

Noah’s friend says, 
cry. 


“She started to 


Sunday is cold and clear. Noah and 
his friend go ice skating. Penelope and 
her friends arrive and congregate in her 
room. 

I call Lila to invite her over for lunch, 
but there is no answer. Feeling very 
spartan, I make a grilled cheese sand- 
wich for myself. 

The door chimes 
Oosterban. 

He doesn’t w 
He wants t 
where Lila is 

“I haven’t seen her since 
Fred.” 

His blue eyes | difficulty obscur- 
ing a petulant rage; but he is polite, 
even charming. “We have a date for 
three and it'll take us at least an hour to 
get there,” he says, smiling as if now I 
can certainly understand how her ab- 
sence has created an irritating problem. 

When he leaves, I sit in the kitchen 
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sound. It’s Fred 


ant a grilled sandwich. 
) know if I happen to know 


last night, 


thinking of Lila, angry at Fred. I see 
him with the toys of his world indexed 
according to the Oosterban decimal sys- 
tem, his very own tyrannical system. We 
are items on the index. 

Sam and I are the friendly neighbors 
to greet, to position around a barbecue, 
to be admirers, audience. Noah is the 
neighbors’ son vouchsafed a peek at 
Fred’s bag of skills, allowed to be the 
surrogate apprentice-son. Lila is the 
ornament. 

Sam is right. Heroes must be examined 
with the greatest care for hidden de- 
fects. 

I hear the telephone. Penelope yells 
down, “It’s Daddy.” 

His flight arrives at 5:20. I promise to 
be at the airport. 

“Why does that sound sexy?” 

“Because youre a darling man. More 
than you have ever been,” I say. 

“Don’t bother with dinner. We'll eat 
out.” 

“We'll eat here.” 

“Incidentally, that film I mentioned is 
definite for the Cincinnati Flash. We've 
got lots to talk about.” 

“Afterward,” I say. 

Sam laughs. 

I meet Sam without the children. He 
hurries up the gate ramp, carrying two 
briefcases. 

I smile at the man who makes mar- 
riage a habitable place without even 
thinking about it. I smile because his tie 
is off center, his coat and hair are rum- 
pled; because he can’t fix bathroom 
faucets or aim a shotgun at clay plates, 
or pilot passenger-filled jets across 
oceans. 


On Monday, I find out about Lila. 

Fred Oosterban tells me. Lila is at her 
brother’s house in Fort Worth and she 
is going to divorce Fred. The things she 
wanted from the house are with her in 
Fort Worth. Fred is welcome to do as 
he wishes with everything else, includ- 
ing the house. 

“When that girl breaks camp, you 
know it,” Fred says. 

He is breaking camp, too. He is load- 
ing a bright orange rental van with his 
toys. Solicitously, he puts the walnut 
display case with bad, bad Wesley’s 
Colt .45s on the seat of the cab. 

“Fred, you're stupid.” 

He’s not offended. His eyes sharpen 
and he laughs. “No real hard feelings 
between us. She just didn’t want to go 
down my road.” 

“I don’t blame her.” 

“Now that’s two of you. 
bound to be a few that do.” 

I don’t know how she ever endured 
you. 

“Come on in the house and Ill get 
you her address and telephone number 
because I know you two are practically 
down-home buddies.” 

Clearly, Fred wants to get on, finish 


There’s 


loading the van, strike out for a new 
place to set up an exhibit of himself. We 
are behind him now, replaceable neigh- 
bors, replaceable wife. He tells us he is 
going to auction off the furniture and 
put the house up for sale. 

“Listen,” he says, “I'd dearly love to 
give Noah one of my shotguns as a little 
present.” 

“IT don’t want Noah to have a shot- 
gun, Fred. I'm sure Sam _ wouldn't 
either.” 

Fred nods, very understanding. “You 
tell old Sam I said goodbye.” | 

I go back into the house. I resist the | 
impulse to call Lila. Whatever I might 
say, I think, would trespass on her 
privacy right now. The purpose that 
forced her to leave, I decide, is beyond 
solicitous, well-wishing assertions by me. 
Later, I'll write her a long letter; after 
she has had time at least to begin her 
march to dignity. I wonder what begin- 
ning she will find in this ending; what 
history she will begin. 

My letter goes unanswered. Perhaps 
it is necessary for her beginning, I think. 
I can only remind her of Fred and the 
house where she was alone. 


E any in the spring, we hear that the 
Oosterban house has been sold. Noah 
tells us the name of the new owner. The 
name dazzles Noah. 

“Whois Nick Heppler?” Sam asks. 

“You don’t know anything, Dad.” 

I have a premonition that Sam, sitting 
there placidly, is on the verge of another 
problem in the capricious realm of fa- 
therhood. 

“They got him from the Les Angeles 
Rams,” Noah says. 

“A football player,” Sam says still in- 
nocent of what awaits him. 

Dad, a great quarterback. He throws 
the long bomb. He scrambles. He does 
everything. Everybody knows he'll be as 
good as Terry Bradshaw or Roger Stau- 
bach. I can’t believe it.” 

Sam finally looks at me with a slow, 
stricken expression. Noah calls his best 
friend, Howie, to tell him about Nick 
Heppler. 

Sam shakes his head, broods over his 
coffee. 

“That Nick Heppler is pretty big,” he 
says ruefully. 

“You know how it is ae pro quarter- 
backs, Sam.” 

“Don’t start to laugh,” "Sam says. 

“l-ean'tthelpats fook at the clock. 
“We better get started.” Sam and I have 
concert tickets. The great French flutist, 
Jean-Pierre Rampal, is playing Bach. 
Sam would go even if both legs were 
sheathed in casts. 

It isn’t finished. There are still other 
things to encounter, a final circle to be 
drawn. But that does not happen until a 
second summer arrives. 

On that particular summer day, 

(continued on page 199) 
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One of the few pleasant surprises in 
the days immediately following the 
verdict [convicting Patty Hearst of 
bank robbery] was the amount of sym- 
pathetic mail that we all received. My 
colleague Al Johnson and I heard from 
many attorneys around the country. 
I was rather surprised that so few 
played Monday moming quarterback. 
In all highly-publicized cases, a crimi- 
nal lawyer comes to expect that if the 
verdict is unfavorable, so will be the 
comments of many of his peers. But, 
with only a few exceptions, that did 
not happen. I think the good attorneys 
could see, even from reading the ac- 
counts in the press, that the case be- 
came progressively more difficult to win 
as pieces of after-conduct evidence 
were allowed in. Although I had not 
expected it, I appreciated their silence. 

One of the notable exceptions to this 
silence, however, was Mr. Vincent 
Hallinan, the San Francisco attorney. 
Apparently, Vince had never gotten 
over the fact that the Hearsts had dis- 
pensed with his services and those of 
his lawyer son, Terry. 

On March 26, 1976, six days after 
the verdict, Vince Hallinan was one of 
the panelists at a Press Club dinner in 
San Francisco. Traditionally, when 
asked a question at these meetings, the 
respondent has the option of “tuming 
the cat around.” This refers to a small 
black figurine of a cat that sits on the 
head table. If it remains facing the au- 
dience while you speak, everything 
you say can be quoted. If you turn the 
cat around, your remarks are consid- 
ered to be “off the record.” 

Vincent Hallinan left the cat facing 
the audience when he began to speak, 
meaning everything he said was “on 
the record’—and his remarks were 
scathing. He accused me and Al John- 
son of having totally messed up the 
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“She deserved to be con- 
victed about as much as she 
deserved to be kidnapped.”’ 





case, turning an easy victory into a de- 
feat. Not too surprisingly, he was un- 
specific as to how that easy victory 
could have been attained, but the main 
thrust of his remarks was that we 
should have beén able to stop the evi- 
dence of after-conduct from coming in. 
Again, he never explained how. [“Af- 
ter-conduct” means anything done by a 
defendant subsequent to the events for 
which he or she is being tried. ] 

In all my years as a lawyer, I have 
never heard one attorney use in public 
the kind of language he did in criti- 
cizing another attorney. Hallinan went 
so far as to say that he and the other 
San Francisco lawyers seated at the 
head table with him would “have got- 
ten an acquittal for Patty Hearst.” 

One of his main objections was that 
we had told Patty to cooperate with 
the psychiatrists. His theory, like his 
son’s before him, was to refuse all co- 
operation, to stop Patty from talking to 
anyone, court-appointed or otherwise. 
He did not explain how that would 
help her when the case got to trial. He 
also claimed that we didn’t know all 
the facts in the case. 

He concluded his remarks with: 

“... ?ve told you what I know about 
the case and I know that one of the 
attorneys is in the place. I forget the 
fat fellow’s name . . . I think Bamum 
.. . Barnum and Bailey put on a real 

‘ircus out here and they are entitled 
to hear what we really feel and not 
some sugared-up story of what would 
please Mr. Bailey or Mr. Barnum and 


what would be seen by people of San 
Francisco as to what really happened 
in that case.” 

Fortunately, “Mr. Barnum’—Al 
Johnson—was in the audience. And he 
was mad. He explained that he had no 
intention of speaking when he had 
come for what he thought would be an 
enjoyable meeting and a good meal, 
but: 

“, .. 1 feel, however, that I must re- 
spond to some of the remarks Mr. Hal- 
linan made. I consider those remarks 
to be intemperate. I consider them to 
be unprofessional and not worthy of 
any lawyer on this podium or any other 
lawyer in San Francisco or anywhere 
else in this country. Mr. Hallinan told 
you he knew all the facts in this case. 

“... I suggest that the only know!l- 
edge Mr. Hailinan had about this case 
was the knowledge that you and I had 
during the time she was captive. I sug- 
gest that the only time that Mr. Halli- 
nan had an opportunity to speak with 
Miss Hearst, he . . . and his son de- 
clared to the court that she was incom- 
petent. Nonetheless, Mr. Hallinan and 
his son produced an affidavit and filed 
it with the court, which in fact was the 
cause of psychiatric examination— 
which affidavit they knew in faet was 
false at the time they asked her fo sign 
it, and which affidavit was later used to 
impeach her credibility at trial. 

“Now I suggest to you that if that is 
professional conduct the type of which 
Mr. Hallinan would ask you to believe 
was not the type that was exercised by 
Mr. Bailey and myself, then he ought 
to re-examine it. I suggest also that he 
failed to tell you... . the reason why his 
son withdrew . . . as counsel to Miss 
Hearst. I would ask you, however, 
that at some time either he or his son 
come forward and tell you the real 
reason why he withdrew. (continued) 


Copyright © 1976 by F. Lee Bailey. From the forthcoming book THE TRIAL OF PATTY HEARST. Illustration by Bill Lignante, NBC TV Network News. 
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~CAN YOUR MATURE SKIN WAIT 


MUCH LONGER FOR THIS NIGHT CREAM? 


Eventually there comes a moment in 
your life you can no longer postpone. 
You finally realize that your mature skin 
is undeniably ready for a very special 
kind of night cream. No friend will need 
to mention that the fateful moment has 
come. You'll know. Your mirror will tell 
you, very honestly, that it’s time for you 
to discover enriched Olay Vitalizing 
Night Cream. 

Now share the secret benefits of this 
singular cream, benefits sought after and 
appreciated by a fortunate group of 
women in many parts of the world who 
continue to achieve their youngest pos- 
sible appearance. Olay Vitalizing Night 
Cream is particularly beneficial for the 
special dryness problems of older skin. 
A wealth of ingredients makes wrinkles 
less noticeable by softening and sooth- 
ing away aging dryness. And as those 
aging little wrinkles and other unwel- 
come lines become less noticeable, you 
almost inevitably look your youngest. 

A single touch tells you that Olay Vi- 
talizing Night Cream is meant for you. 
This night cream is thick, rich, concen- 

_trated. No frivolous, fluffy, lightweight 
to apply so casually you'd hardly know 
it was there. Moisturizing ingredients, 
emollients and soothing unguents, espe- 
cially appropriate for the very real dry- 
complexion problems of your mature 
skin, combine to smooth and cherish 
your complexion, to ease away dryness. 


Your complexion grows smoother and 
softer, beginning with the very first 
nights of use. 

Olay Vitalizing Night Cream was cre- 
ated to be massaged on faithfully, thor- 
oughly, carefully every single night of 
your life. Use firm but gentle upward 
strokes of your fingertips, beginning at 
the very base of your throat and work- 
ing upward to your forehead. Pay partic- 
ular attention to the skin around your 
mouth and eyes, areas where little signs 
of age can show themselves far too soon. 

Be sure, too, to leave a light film of 
Olay Vitalizing Night Cream on your 
skin. This acts as a protective barrier 
that helps keep your skin’s own vital 
moisture from escaping into the night. 
These silent hours of sleep are a most 
propitious time for skin enrichment. 


Look in your mirror carefully tonight © 


and answer honestly. Can you afford to 
wait much longer for this very special 
night cream? 


Beauty Hint 


If you always want your husband to 
see you at your very best, so that he 
thinks your youthful good looks “just 
happen,” then you may-want to use 
Olay® Vitalizing Night Cream in total 
privacy. Massage on before your bath 
and let the cream work its beautiful 
magic while you soak luxuriously in a 
warm tub, 


PATTY HEARST 


continued 





ple involved in the legal profession i 
this city have a right to know that. 
“In addition, I want to tell you that . . |B: 
the defense team was completely famil/fju’ 
iar with all the evidence; that Mis: 
Hearst never told Mr. Hallinan or his sore! 
the whole story about what occurred|ji 
She never told us about it until she hadi) 
told the psychiatrists about it. And . . | 


“I suggest that Mr. Hallinan speaksjiy 
from a very minute knowledge of either ffi 


fronted us when we came to San Fran-§ 
cisco. All I can tell you... is that wef 


we had, and I have no regret for any 
action that was taken by any member 
of the defense team. I felt that we always 
lived up to the highest professional 
standards of a profession of which I am, 
very proud to be a member.” 
Then Terry Hallinan stepped to the 
mike to defend himself. I would love to 
quote some of the things he said in that 
“defense.” But I can’t, because Terry 
Hallinan turned the cat around. hy 


| 

As of this writing, we are still waiting 
for the period of Patty’s psychiatric ex- 
aminations to end so that we can file the) 
appeal in her case. 

The main points of appeal will focus 
on the late Judge Oliver Carter's evi- 
dentiary rulings. It is an established prin-. 
ciple of law that when the prejudicial 
value of certain evidence or testimony 
outweighs its probative value, then it 
must not be allowed in because of the 
harm it can do to the defendant. That 
will be the heart of the appeal. But there 
will be other matters included, going all 
the way back to jury selection. 

The appeal may well be Patty’s last 
chance in the case of the Hibernia Bank 
robbery, for we have no way of guessing 
if our new trial motions will be granted. 
There is, however, another large ques- 
tion that I think is well worth discussing, | 
and that is: “How should Patty Hearst 
have been tried?” 





New in iegal history 


There has never been another case 
like this one in American legal history. 
Ostensibly, it was handled, to borrow 
the judge’s phrase, “just like any other | 
case.” But it was not just like any other 
case, and no amount of words would 
make it so. We have never had a case in 
which a kidnap victim took part in a | 
crime, after the kidnapping, along with 
a band of revolutionary abductors. 
Records show that there have been one 
or two cases in which a kidnap victim | 
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ipparently helped a lone kidnapper in 
home small crime, but nothing remotely 
ipproaching the facts that existed in this 
ase. 

| Interestingly, according to both 
‘Canon Law and Hebraic principles, a 
‘cidnap victim is assumed to be innocent 
pf any crimes that are committed 
jvhile he or she is still under control of 
‘he kidnappers. In such instances, the 
purden of proving guilt is squarely on 
the accusers. Now, in Patty’s case, what 
eally happened was quite the reverse of 
hat should have taken place. 

On the surface, the prosecution had 
he burden of proving her specific intent 
to rob the Hibernia Bank of her own 
ree will. But what really happened, in 
‘ny opinion, is that when the whole evi- 
Wentiary landslide was over, Patty was 
‘io completely buried that we had the 
Jourden of proof, not the government! 
(The evidence of after-conduct (the 
'obbery and shots fired at Mel’s Sporting 
\Goods store in Los Angeles, the year on 
he road, etc.) made it an entirely differ- 
jent case. We were forced to the wall, 
jmd what we ended up trying to say 
vas, “No, she is not a ‘bad girl.’ ” 








Must be guilty of something 
But look at all that evidence!” the 


Vobbery. Let’s vote! 

| Perhaps that’s unfair. But I cannot see 
)t any other way. It was the worst of sit- 
jiations for Patty. She had prosecutors 
waiting to try her if she was acquitted 
on the bank robbery charge. But the jury 
Heard about a lot more than just that 
single alleged crime. Was that the way 
/o handle this unique case? 

| I think not. Should there not be some 
special procedure for trying hyper-pub- 
icized and unusual cases, those that 
jzome along only once a decade, if that 


requently? I’m not suggesting a differ- 


| 
‘ent standard of justice—or, more to the 
Joint, a special right for special people 
o have a “fairer” trial. What I am sug- 
zesting is that in certain trials, where the 
public interest is intense and misinforma- 
‘ion is widely disseminated by an eager 
dress, can we not devise a method for 
nsuring the fairest trial possible under 
hose circumstances of highly adverse 
retrial publicity? 
_ What was needed was some way of 
_naking certain that the rules of evi- 
‘lence were strictly adhered to, so that a 
roper balance between what came in 
‘or and against was maintained. Be- 
-ause, certainly, no such balance existed 
'n U.S. vs. Hearst. 

Although I find it a bit (continued) 
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Are you still douching 
with a full quart of water? 


Gynecologists still 
recommend that, when 
you douche, you use a full quart 
of water for opumum effective- 
ness* And that shouldn't sur- 
prise you. Because most women 
agree a full quart is what it takes 
to make them feel clean, fresh 
and feminine: That's why we've 





pie Uesl: 
POWDER 


(Good. 





* A nauonal survey conducted in 1975 among 199 
obstetricians, gynecologists, and general 
practitioners found that 72% recommended at 
least a quart of solution for douching. 


made Massengill’ Liquid 
and Powder to mix with 
a full quart of water. After all, 
if you want to wash out built-up 
secretions, or if you just want to 
feel really fresh after menstrua- 
tion (or any other time), it 
stands to reason that you should 
stay with a full-quart douche. 
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TTY HEARST 
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ey 


to be in agreement with [prose- 
psychiatrist] Dr. Joel Fort, he did 
he right idea when he said it would 
referable to avoid a public trial for 
itty. But the public would not have 
stood for it—or, at least, that’s the way 
the government read the public mood. 
itor James Browning might have 
been open to such a suggestion at one 
time, but once the die was cast, a trial 
was inevitable—and I think Browning 
must have had some misgivings about 
the honesty of trying the robbery of the 
Hibernia Bank by relying on the events 
in Los Angeles. 


rrose 


There is no doubt in my mind that 
there was a decided imbalance in the 
way the rules of evidence were applied 
in this case. Judge Carter relaxed the 
rules of evidence tremendously for the 
government, letting in everything but 
the kitchen sink; but then, when it came 
to the defense, he wouldn’t let in 
things that are called for by the Federal 
Rules (such as psychologist Margaret 
Thaler Singer's proposed testimony). 
We lost almost every major battle over 
evidence so that one side outweighed 
the other. 

Specifically, what I am talking about 
is this: Although the jury heard all the 
SLA tapes and apparently paid great 
attention to the Tania tape, it could not 
hear Dr. Singer’s expert testimony that 
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in her opinion Patty was reading a script 
that someone else had written for her; 
although the jury heard the prosecution 
say that Patty’s credibility was the cen-| 
tral issue in the case, it did not hear the | 
results of the polygraph examinations; | 
and, although it heard the damaging | 
Trish Tobin tape, it did not hear Patty’s | 
conversation with psychiatrist Louis | 
Jolyon West almost two weeks later, | 
in which she sounded anything but “nor- 
mal,” or “revolutionary” or “sarcastic.” 

I don’t want to be accused of protest- 
ing too much, but I don’t think Patty 
Hearst truly got a fair trial. Any crim- 
inal trial is an attempt to strike a bal- 
ance between the rights of the public 
and the defendant. The way the evi- 
dence came in—and did not come in— 
was far more favorable to the public. 
And that’s not the way the system is 
supposed to work. 


Shocking discovery made 


In the months since the verdict, I 
have made a number of speeches. I ex- 
pected that my audiences would be well- 
informed about the Hearst case. Yet I 
discovered something that shocked me, 
doubly so when Al Johnson reported he 
had run into the same thing. 

The questions that followed these 
talks indicated that a substantial number 
of people had already forgotten (if they 
had ever known it) one central fact: 
that Patty Hearst had been kidnapped! 
I have a large capacity for cynicism, 
but if anyone had told me that Ameri- 
cans would forget so soon that this de- 
fendant was originally a kidnap victim, 
I would not have believed it. When I 
recovered sufficiently to remind them 
of this salient fact, the looks that I got 
in return had an “Oh, yeah, that’s right,” 
quality. It was scary. 

All of us who worked for Patty’s cause 
had more than enough time to anguish 
over the result in the case. And in this 
instance it is not as much of a guessing 
game as it usually is, for by now almost 
half the jurors who convicted Patty 
have made some kind of explanation as | 
to why they reached that verdict. They 
agree on one central point: It was the 
“non-Hibernia Bank” evidence that con- 
victed her. They also agree that during 
her testimony they thought she was 
credible, and that it was only after they 
heard all the subsequent evidence about 
her being a “bad person” that they be- 
gan to change their minds. 

John McNally, who investigated so 
many of the witnesses (only to hear 
some of those same stories come out rath- 
er differently on the stand for the govern- 
ment), has an intriguing theory. He 
feels that once people begin to realize 
that Patty was not going to tum up of 
her own free will, they felt cheated. 
What followed was in his opinion, “a 
contagious disease, people all over the 

(continued on page 177) 
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Geraldine Chaplin is working 
anew movie in Los Angeles. 


What kind of woman are you? 

“Tlike to make my own deci- 
sions, not depend on anyone and oe 
eer sy independent. 

“When Iwas a child, I hated 

oask my PEO ES for money to 

oho) Cea TI COh eC 

“Tve been with one man for ten 
rears. We have three children, two 
hat were his and a one-year-old 
yoy that I helped to make myself. 
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“Yes. I love it. And I like it strong. 
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Say time they smell a particular fragrance. 


“Fragrance is a good memory Cas ba S part 


of your identity.” 
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THINGS THAT GO 


Love means never having to 
say, “Roll over.’’ A special report on 
snoring. By Marcia Cohen 


0 many wives, love is never having to say, “Roll 
VW ovex? Or never being assaulted, in the dead of 
night, by hoarse denials: “I certainly did not! I’m not 
even asleep yet” or, “Why have you been sleeping on 
the couch all night?” or, “Wha? Wha? Who hit me?” 

To many wives, enter snoring, exit romance. Robert 
Redford, parting gently from Barbra Streisand after 
a sweet interlude of love, does not flop over on his 
back and commence pumping a bellows through his 
adenoids. Cary Grant couldn't possibly snore. Neither 
could Sam Waterston, Keith Carradine or Maximil- 
ian Schell. Dustin Hoffman may hum Pooh Bearishly 
when he feels like it, but that’s a soothing, playful little 
sound—an affectionate buzz. 

Authentic snoring is a battle-cry. It blasts the silence 
of the night like an open-throttled Mack truck warm- 
ing into an uphill climb. It crashes through the central 
nervous system like a jackhammer; it whines like a 
chainsaw wasting a forest. It is punctuated by uneven, 
arrhythmic snorts—the triumphant blurt of water buf- 
falo. It appears, in the paranoia of early-morning 
darkness, as an aggressive act: “The king sleeps! All 
you lesser mortals, stay awake, alert, ever watchful. If 
you should dare to doze—Snort! Off with your head!” 

In the reasoned light of day, the sufferers usually 
feel foolish for having attributed psychological mo- 
tives to this purely physiological condition. Snoring 
is the vibration of the tongue and a flaccid soft palate. 
It is usually caused by a relaxation of muscles in the 
pharyngeal area, ie. the throat. Relaxation is not an 
aggressive act. The snorer is not snoring at you. 

Still, a resonant, martial snore does seem something 
of a show of power. High-decibel thunder requires 
an instrument of some strength. According to speech 
pathologist Marcus H. Boulware, who has written a 
book on the subject, aptly titled Snoring, Winston 
Churchill was an eminently successful snorer. Dr. 
Boulware, currently director of the Speech and Hear- 
ing Program at Florida A&M University, lists a goodly 
number of big-time snorers, such as Mussolini and at 
least 20 presidents of the United States, including, 
naturally, Theodore Roosevelt. Henry Kissinger, if he 
sleeps at all, probably has an accomplished, guttural 
snore, which he can displace, like a ventriloquist, so 
that the sound seems to originate somewhere else— 
say, in the Middle East. The nocturnal croons of cer- 
tain Washington legislators are probably taped and 
reported to the Washington Post, though the politi- 
cians undoubtedly deny it, and, like all snorers, blame 
the female. This is no doubt a false accusation since, 
as everyone knows, ladies do not snore, ladies in love 
snore even less than ladies who do not snore, and 
models breathe mere zephyrs into the night. 

Dr. Charles P. Pollak, co-director of the Sleep Dis- 
orders Clinic at. Montefiore Hospital in New York 
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IN THE NIGHT 


City, says that a certain type of snoring is a danger 
signal. Most snorers, he explains, snore with every 
breath, thus maintaining an even, more or less con- 
tinuous pattern. (Some sleepers add a whistle to the 
snore, but researchers who are heavily into snoring 
consider this wheeze an irrelevant cadenza.) Every- 
breath snoring is normal and nothing to worry 
about. Some loving spouses even contend that the 
repetition of sound actually lulls them to sleep. 

Dangerous snoring, according to Dr. Pollak, is a 
sudden, explosive noise which does not occur with 
each breath. Anyone observing such a snorer, as physi- 
cians do in sleep clinics, will notice that the snorer 
actually stops breathing. The breath stoppage, called 
apnea, can last from a few seconds to slightly over a 
minute. It may occur occasionally or hundreds ot 
times during the night, so that the snorer is spending 
almost as much time not breathing as he is breathing. 
This puts a strain on the body and can lead to high 
blood pressure and heart disease. Some researchers 
believe that normal snoring is a forerunner of sleep 
apnea, but the evidence is not conclusive. 

Children with enlarged adenoids that obstruct their 
nasal passages may show signs of sleep apnea and 
should be checked by a physician. A severe case may 
require removal of the adenoids. 

Usually, true apnea sufferers suffer from hypersom- 
nia, which is extreme sleepiness during the day. To 
date, a tracheotomy, a surgical procedure in which a 
permanent air hole is created in the windpipe, is the 
only complete cure. 

But before you bundle your raucous sleeper off 
to the surgeon, bear in mind that only a very small 
percentage of snorers suffer from sleep apnea, al- 
though, interestingly, 90 percent of them are male. 
Which brings up the question of just how many peo- 
ple make all that racket. 

Nobody really knows, of course, but estimates of 
snorers range from 15 percent of the total population 
to 50 percent of the elderly. As many women snore 
as men, according to Marcus Boulware, but there is 
no scientific data to prove it. Old age, allergies, swol- 
len tonsils, nasal deformities, poorly fitted dentures 
and excessive smoking, drinking or eating, aggravate 
the malady. Not all snorers are overweight, but 
enough are to suggest some connection. But the. most 
important thing about snoring is how to stifle your 
snoring spouse short of smothering him. 

First of all, if it is your snoring that is causing the 
children to dash from their rooms at night screaming, 
“Wake up! Wake up! I’ve got a test tomorrow!”, 
hypnosis might be the answer. According to Dr. 
Boulware, “stertorous breathing,” as he calls it, can be 
cured by autosuggestion, a form of self-hypnosis. 
The snorer must say to himself, “‘I (continued) 





















Football Star 
Phil Villapiano 
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Track Star 
Wyomia Tyus 
says: ‘Help the 

Camp Fire Girls.” 


(9) Fennis Champion 
Billie Jean King says: 
“Help the Girl Scouts.” 








win up to $20,000 cash for yourself! See 
Official Sweepstakes Rules and entry 
blanks for details. You can win: GRAND 
PRIZE: $20,000 plus a $500 donation. 
9 FIRST PRIZES: $1,000 plus a $500 
donation. 230 SECOND PRIZES: $100 
plus a $500 donation. 

Colgate will give away a minimum of 
$360,000 to the youth groups: $120,000 
($20,000 each) to the six nation- 
al groups; $120,000 in sweepstakes do- 


$360,000 in Youth Awards 
Plus $52,000 in Cash 
Prizes Given Away! 


Join six of America’s great “‘sports;’ 
and be one yourself in the 5th Annual 
Colgate ‘“‘Help Young America’ give- 
away. Win a Colgate donation of $500 for 
your favorite local unit of one of 
America’s six great youth groups and 
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HERE’S ANOTHER CHANCE 
TO BE A SPORT 


By sending proofs-of-purchase from specified Colgate products, you can get a $3.00 ‘‘Help Young 
America’ Refund. Or be a sport... give all or half to your favorite local youth group. For details, getan 
; Official Refund Form at your store or write: Colgate “‘Help Young America’ Refund, P.O. Box 2088, 
Hillside, N.J. 07205. Refund offer ends December 31, 1976. 
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OFFICIAL SWEEPSTAKES ENTRY BLANK ! 
| somplete and mail to 
\olgate “Help Young America’’ Sweepstakes, PO. Box 20, New York, N.Y. 10046 
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| Please enter me in the ‘Help Young America’ Sweepstakes. | enclose 
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Colgate “Help Young America’ Sweepstakes, PO. Box 20, New York, NY 10046 
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Win520,000 plus ‘500 for your local youth group. 
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) Judy Rankin 
—e 
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Girls 
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says: ‘Help 
the Boy Scouts.” 


nations, and a minimum guarantee of 
$120,000 to local units from consumer 


refunds. 


OFFICIAL SWEEPSTAKES RULES 
1. To enter, complete an official entry blank or on a plain 3” x 5” piece of paper hand print in 
block letters your name, address. zip code and the name of one of these groups: Boy Scouts of 
Amenca, Girl Scouts of the U.S.A, National 4-H Club Foundation, Boys’ Clubs of America, Girls 
Clubs of Amenca, Camp Fire Girls. Enter as often as you wish but each entry must be mailed 
separately to. Colgate “Help Young America” Sweepstakes, PO. Box 20, New York, N.Y. 10046 
2. Each entry must include specified proofs-of- purchase from any 2 of the following products 
Cold Power—box top; Insh Spnng—both end flaps; Dynamo—front label, Baggies—both end 
flaps; Colgate Dental Cream—both end flaps. Curad Adhesive Bandages—5 wrappers from any 
size Curad bandages; Wilkinson Bonded Razor or Blades—word “Wilkinson” from any razor 
or blade package. The names of 2 of these products hand-printed in block letters on a plain 
3° x 5” piece of paper may be used in place of proofs-of purchase. To be eligible entries 
must be mailed in a separate envelope, postmarked by December 31, 1976 and received by 
January 14, 1977 
3. Winners will be selected in random drawings under the supervision of Marden-Kane, Inc. an 
independent judging organization whose decisions are final. All 240 dual prizes worth 
$172,000 ($52,000 winning entrants, $120,000 youth groups) will be awarded. Winners will be 
notified by mail Only one prize per family will be awarded. All applicable taxes are the sole 
responsibility of the pnze winners. Odds of winning are dependent upon the number of entries 
received For a list of winners. send a stamped, self-addressed envelope to. Help Young 
Amenca’ Winners List. PO. Box 145, New York. NY 10046 
4 Sweepstakes open to residents of the Continental U.S.A. and Hawaii. except employees and 
their families of Colgate-Palmolive Co.. its subsidiaries and affiliated companies, its adverlis 
ing agencies, and Marden Kane. Inc. Void in Missouri and wherever prohibited or restricted by 
law. All Federal, State and local laws and regulations apply. Participation of the national youth 
groups does not imply endorsement of products NO PURCHASE NECESSARY. 


©1976 Colgate-Palmolive Co 


OFFICIAL SWEEPSTAKES ENTRY BLANK 
Complete and mail to 


Colgate “Help Young America’ Sweepstakes, PO. Box 20, New York, N.Y. 10046 





Please enter me in the “Help Young America’ Sweepstakes. | enclose 
proofs-of-purchase or alternate (see Official Rule #2). My favorite local 
youth group is (check one) 





(J) Boy Scouts of America 


() Girl Scouts of the U.S.A 
LD National 4-H Club Foundation 


(] Boys’ Clubs of America 
(} Girls Clubs of America 
Camp Fire Girls 

















Name eS eS — = 
(Please Print) 
Address 


City State 
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‘Almaden Vineyards, Los € 


: given o our ‘child ie Joh: 
nisberg Riesling grape, a rare gi 
Among all Rieslings, the Johannis 


alone i is endowed with the ee 


essence of the Rhine Valley. y. 


we take special care of this mo 


child, here in the Almadén Vineyard 

in Northern California. We provide our 
Rieslings with days that are warmed by _ 
the radiant sun, and nights that are 
cooled by the gentle breezes of the 


Pacific. ~~ The result of loving atten- 


tion is a white wine of rare and remark- _ 


able quality. A Riesling worthy of the 


name Johannisberg. GF Yes, \ we are 
proud parents 
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eae 





| 
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continued 


Also, says Dr. Boulware, “In carryin} 
out ‘snore riddance instruction,’ thi 
snorer should engage another person t 
awaken him whenever he begins t 
snore.” When the snorer is awake, hi 
must concentrate on controlling his snor 
ing mechanism, presumably the muscle 
in the back of the throat, before he goe 
to sleep again. Persistence and repeti 
tion are apparently the keys here. 

Dr. Boulware himself spent “hundred 
of hours” practicing what he describe 

s “threshold sleeping”; that is, remain 
ing on the borderline of sleep and wake 
fulness during each cycle of sleep. Dur 
ing this time he kept his mouth closex 
and consequently did not snore. Then 
says Dr. Boulware, “I turned the task 
over to the subconscious mind.” 

Threshold sleeping is not quite a: 
relaxed as normal sleep, Dr. Boulware 
admits, “but it did minimize the habii 
of stertorous breathing sufficiently t 
permit others in the household to sleep 
for longer periods.” 

If, however, you are the “snoree,” the 
person who is snored at, and if the snore 
does not cotton to the idea of “hundreds 
of hours” of subconscious mind control. 
try one of the following: 

e The Snore Ball: Patterned after a 
quaint Revolutionary War tradition, in 
which metal balls were sewn into the 
backs of nightshirts to keep soldiers from 
sleeping on their backs. The reason for 
this, of course, is that nearly everyone’s 
best snoring position is on his or her 
back. Instead of metal weights, you 
might prefer tucking a tennis ball into 
a sock and pinning it to the pajamas. 
But there is one drawback. Since truly 
dedicated snorers will sleep on anything, 
they soon learn that sacking out on a 
tennis ball can be bliss. 

e Ear plugs: Cotton, rubber, plastic or 
beeswax. At best, they deaden the din, 
although they won't be sufficient to 
block out high-level snoring, which, ac- 
cording to a Colgate University study, 
can reach 69 decibels, thus comparing 
favorably with the 70- to 90-decibel 
drills that are used to break up concrete. 
e Snore suppressor: An electronic col- 
lar that magnifies the: sound, thus im- 
pressing the snorer with the magnitude 
of his crime. The Norman Dine Sleep 
Center in East Orange, N.J., copied 
this one from the Russians, which gives 
you some idea of our debt to detente. 
e Chin straps: Designed to keep the 
mouth shut. Most physicians advise 
against devices of this sort. When the 
nasal passages are clogged, the sleeper 
needs his mouth to breathe. “Keep your 
mouth shut,” shouted at the top of your 
lungs, is safer. (continued on page 164) 
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“It's self-propelled and it’s a Hoover. 


How could I gO wrong?” 


automatic power crive 
Peete ee a 


» Carol 
| Pfander 
2 is a full- 

a = = time wife, 

part-time model, and devoted daughter. 

As a gift, she bought her mother a special kind 
of Hoover. A Dial-A-Matic with Power Drive. You 
work it like any other vacuum. But without the work. 








Because you don’t have to push it or pull it. 
It’s self-propelled. You just touch the handle and 
it goes forward. Slide your hand back, and it comes 
right along. It’s unbelievably easy to use even 















on shag. 

Going from one type of carpet to another is no 
problem. This Hoover automatically adjusts to any 
carpet height. Plus it has our famous beats-as-it- 
sweeps cleaning. y 

And here’s 
another conveni- 4 
ence. Attach the 
hose with tools, 
dial the desired 
suction level,and 
you’ve got your- 
self a canister- 
type cleaner for SxARBERBBAsknicsnaien 
all your above-the-floor cleaning jobs. We’ve even 
made changing the bag easy. 

As Carol Pfander says, “‘Cleaning carpets 
wasn’t my mother’s favorite pastime. But Hoover 
makes it a lot easier.” 

Right, Carol, work-saving products are 
what make Hoover the number one name 

in vacuum cleaners. 
Try this self-propelled vacuum 











cleaner at your Hoover dealer, and 


IN SIST ON HOOVER. you'll see what we’re driving at. 


, The Number One name in vacuum cleaners. 



































From his many years photographing the world’s 
Ce EMR COC eee MT Ce rT) 
" just written a book that is far more than a picture 
collection, It is a stimulating book of knowledge 
‘about both the philosophy of beauty and the prac- 
__tical.steps you can take to achieve it. The words are ) 
eee PUNE Elect ey ele MARR acm Cy 
as an artist and his famous subjects’ perception of 
self and the world around them. The pictures, 
of course, speak for themselves. Here are four 
OCU CMe ee aM AML 
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“The-single most difficult thing 
to do is to diet.” 


Scavullo: What do you do to keep your skin 
so glowy and healthy? 

Ms. Streisand: I keep it clean with un- 
scented dermatological soap, and then I put 
on the same type of moisturizer. If I have « 
time, I try to steam my face once a week 
over a tea kettle. And then, if I really have 
the time, I use a very pure, grainy cleanser. 
Q. What about your diet? - 

A. What about it! I think the single most , | 
difficult thing to do is to diet. There is e~ 
nothing I like better than chocolate soufflés, Se 
yogurt with honey and crushed almonds, 
tempura and chinese dumplings. 


Copyright © 1976 by Francesco Scavullo. 
From SCAVULLO ON BEAUTY, by Francesco Scavullo, 
to be published by Random House, Inc. 


























i've gota sinking feeling. 
js just dawned on me that the 
Pays are coming in faster 


tan I can pluck them out. 
‘ 


) Another day. Another gray. 


The grays keep coming 
hile I consider the alter- 
ltives. Becoming the first 

rl in my class to make it as a 
tay haired lady. Or using a 
aircolor and having people 
ry, Whata pretty color your 
hir is now, as if. it were a new 
ess or a new lipstick — 
istead of something that is 
art of me. The thing is, 

ike my natural color and 
n't want it changed. 


Another day. Another gray. 


I'd better do something. 
uick. But I’m scared. I think 
| haircolors have peroxide. 


Just in time, my friend, 
famantha, tells me about 
Nairol’s Loving Care’ lotion. 
i has absolutely no peroxide. 
io it works differently from 


host other haircolors. It 


9 1968-76 Clairal Inc. 


ith another idea. 


covers only the gray without 
changing your natural color. 
And Loving Care comes in 
15 shades to make it easy to 
find yours. 


] like the idea. 


Better still, now that I use 
Loving Care, I like what | see. 
And feel. Crazy as it sounds, 
Loving Care is actually good 
for my hair. It makes it softer, 
yet gives it more body than 
it had before. 


Now, let the grays come. 
J won't see them. Neither will 
anybody else. 


Thank you. 





Clairol* 
e 


Me 


No Peroxide 
Color-Lotion 
Washes Away Only 
The Groy GP 





It’s good 


for your hair. 


eS (Ne ae 
 Dianann Caro 
_“Tuse a mayonnaise and avo- 


cado compact on my hair.” 


Scavullo: What is your most important 
beauty accessory? 

Ms. Carroll: My skin is extremely dry 
and I would never sleep without a little 
moisturizer. And for me a humidifier 

is crucial. 

Q. How do you take care of your hair? 
A. It’s cleanliness first with hair. But 
shape is very important. I like to tuck it 
back to show my ears. At one time I used 
to use wigs quite a lot, but now I use a 
mayonnaise and avocado compact on 
my hair, and it keeps it in great condi- 
tion. I wrap my hair in plastic wrap so 
that the heat is captured and works with 
the avocado and mayonnaise. 


‘ : Bar bara Wea ter 


- “People do respond to some- 
* one who is more attractive.” 


Scavullo: In general, what do you feel 
beauty is? 

Ms. Walters: When you feel you look so 
good that you don’t have to worry about 
it. And people do respond to someone 
who is more attractive. I mean, if you 
can make a little effort and do it, why 
not? Well, I think it’s the same way that 
women, for a long time, thought about 
beauty. If you used some makeup on 
your face and you had your hair done, 

it meant that you were superficial. Even 
making any effort to look prettier meant 
that people wouldn’t love you for your 
soul. I think you can believe in the 

true, really important things in life and 
look attractive, too. 


I Diana \reeend - 


“Every woman can look 
marvelous.” 


Scavullo: How do you think a woman 
should evaluate her looks? 

Ms. Vreeland: I think you ought to have 
a rounded idea of beauty and d@ sense 

of selection. You can’t just be hungry for 
yourself: you have to understand the 
beautiful things in the world. ...The 
great thing today is that every woman 
has the opportunity to look marvelous, 
no matter what her features are. If it 
comes to the absolute limit, she can 
have surgery. You can’t get too involved 
with yourself, though, or it becomes te- 
dious to other people. The light dies out 
of their eyes as you approach them. 


Photograph of Diahann Carroll, Copyright © 1975 by The Condé 
Nast Publications Inc. Reprinted courtesy of ‘‘Vogue’’ magazine. 












SAO warth at The minute your Beauty Kit arrives: 
oe Sit in front of your mirror. 

naa Ama cacmoaticc! Open your kit and lay out all the 
ee ee famous-name cosmetics inside. 

reCauty MA > Set OF lViakeup brushes.) Open your World of Beauty 
Instruction Guide, and 


EXPERIMENT! 


America’s great cosmetic houses want 
you to experiment with their superb 
cosmetics. So through World of 
Beauty® you experiment with generous 
bottles and tubes of their products (not 
samples) at ee Savings. 

Because: They believe that once you 
experiment with these wondrous 
products, you'll continue to buy them at 
your favorite cosmetics counter. 

And to prove just how great World 
of Beauty really is, we'll send you 
$40 wort th of today’ Ss most exciting 
cosmetics for s $1. 











oon paitay 


( Beauty Kit brimming with cosmetic 
creations for you to. experiment with—especially 
selected by our experts in cooperation with the 
nee Ss great cosmetic houses. In addition... 


ae a ee are Makeup B eRe eb ee aah 


U a set of Makeup Brushes worth G5lue 
shadow brush, lip brush, eyeliner brush! 


Plus the World Beautv Instruction Guide! 





BDI 


Expert, step-by-step guidance on ‘how to use all 
these Dieses cosmetics and a brushes! 

All this for only $1—and next? You'll go on getting 
different kits of famous-name . beauty products about 
every two months, automatically, for as long as you 
want... plus, occasionally, special deluxe kits such as 
a Springtime Fragrance Kit and a holiday men’s kit 
of famous grooming aids, ideal for gift-giving—all. 
on vias 


Eac n extraordinary value! Most kits are 
worth $20 « or es you pay only $5.98 per kit 
plus shipping and handling for those you choose to 
keep. No obligation to continue. If you don’t find 
your Introductory Kit or any other Beauty Kit com- 
pletely irresistible, you may.cancel your member- 
ship at any time. Yet your $35 Beauty Kit and $5 
Bonus Gift are yours to keep for just $1 regardless. 
Worldof Beauty Club, 6235S. waneh Ave.. Chicago, 


Ill. 60605. aS oo 
Ct Imtradiucto OP i To help us serve your needs personally, please check: 


AGE GROUP HAIR GROUP SKIN TONE’ SKIN TYPE 





Oo Here's my $1 - Please enroll 















































16-19 0 Blonde Light O Dr 
me and send my $40 worth of 20-25 EIBrchete Medium —_G Oily 
: 7 D 26-32 © Redhead Oj Dark Normal 
cosmetics ($35.00 Beauty Kit siaat0 Silver 
plus $5.00 set of Makeup 040+ Black G445 
Brushes) plus World of Beauty | __ MRS 
Instruction Guide. I under- =~ = — Miss 











stand that I will receive future PLEASE PRINT FIRST NAME LAST NAME a 


; , Enclose $1 or check 
kits on approval for only $5.98 outa 








plus shipping and handling AS to receive $40 worth — ADDRESS ARE 
described in this ad. I may of famous-name 
cancel at any time after exam- cosmetics! Give STATE ZB 


ining my $1 kit. 


Do you have a telephone? ( Yes G No 
Limit: One Introductory Beauty Kit per Household. 





-—-7 


ce 


5 ie Canadians: Mail coupon with $1 to U.S.A. address. Shipment and 
623 South Wabash Avenue service from Canada. Beauty Kits will differ from U.S.A. and value 


“Be Chicago. _Tllinois 60605 Amos tc will hess OO:ar more. plus SS Introductory: Gift 





How much time have you wasted trying 
to get your vacuum or your Car fixed? 
Here’s a new warranty law that can 
save you time and money. 


At the end of her first summer job, Cathy Jones had 
saved enough money to buy a new 10-speed bike. On 
her first bike trip with friends from school, one of the 
spokes popped out of the back wheel. She consulted 
her warranty and learned that a local repair shop was 
authorized to fix her bike. She brought it there 
to be fixed. The shop’s proprietor, however, 
refused to fix the spoke because he said it had 
been damaged through her mishandling. Cathy ended 
up paying for the repair herself, but followed suit with 
angry letters to the manufacturer and to her repre- 
sentatives in Congress about the worthless warranty. 

An article in this space in October, 1972, mentioned 
that Senator Warren Magnuson (D., Wash.) and Rep. 
John Moss (D., Calif.) had proposed Federal 
legislation to improve warranties—and at last their 
proposals have become law. 

Congress passed the Magnuson-Moss Warranty Act 
on January 4, 1975. It took effect on July 4, 1975, and 
in January 1976, the Federal Trade Commission (FTC) 
issued regulations implementing it. 

The law gives you new rights, such as the right to see 
the warranty before you take the vacuum cleaner from 
its box or before you have the washing machine 
installed. It requires the seller to give consumers the 
opportunity to read and compare warranties at the time 
of sale. Thus, the warranty text must be displayed 
either on or near the product. (If the warranty is not in 
plain view, ask for it. ) 

Although warranties are not mandatory under the 
new law, written warranties must say what they mean 
(in clear, simple language) and mean what they say. 
As of January 9, 1977, the warranty must contain: 

1) A clear description of products, parts or 
components covered and not covered by the warranty— 
with no evasive statements, misleading promises or 
withholding of relevant information; 2) What the 
warrantor (store or manufacturer) will do if the product 
is defective, and what services or items the warrantor 
will or will not pay for or provide; 3) The identity of the 
person or persons to whom the warranty is extended. 
The warrantor must state whether in case of resale the 
subsequent owners of the product are covered; 4) The 
exact period of time covered by the warranty. (If the 
repair takes too long, the FTC can extend the time of 
coverage.); 5) A detailed explanation of what the 
consumer should do to get repair or replacement of the 
product. This should include the name and address of 
the warrantor, the title and address of the department 
responsible for warranty obligations and a telephone 
number that the customer can use, free of charge, to get 
warranty information; 6) Information about any 





Ralph Nader 








settlement procedure the warrantor may have for 
handling warranty disputes. Congress encourages 
warranty issuers to set up some form of informal dispute 
settlement procedure, such as industry-consumer 
panels, where disputes may be settled out of court. If 
the warrantor does provide such a settlement procedure 
he is allowed to require that the consumer use it. If the 
consumer is still not satisfied, she can then take the 
matter to court, and if she wins can collect attorneys’ 
fees; 7) A statement as to whether the return of the 
owner registration card is also a requirement. 

The Magnuson-Moss Warranty Act has also affected 
the used car business. The FTC has understatedly 
determined “that a substantial number of used motor 
vehicles . . . are offered for sale or sold to the general 
public with mechanical defects ...” A trade regulation 
rule has been proposed by the FTC under which used 
car dealers would have to affix on cars offered for sale 
the following information: 1) Name, address, and chief 
executive officer of the auto dealership; 2) Make, model 
and year of manufacture; 3) Prior commercial or 
government use of the vehicle (such as rental cars or 
police cars); 4) Description of work done on the car by 
the dealer that may affect the performance or that 
exceeds $100 in dealer costs; 5) Extent of any 
warranty or service contract; 6) If the dealer refuses a 
warranty, he must state that the vehicle is sold “as is” 
and that he assumes no warranty obligation.” 

Under the new law, warranties must be labeled “full 
or “limited.” If you buy a product with a “full” 
warranty, you are entitled to have your product 
repaired within a reasonable period of time without 
charge, or if it cannot be repaired, you may ask for a 
replacement or full refund. If unreasonable delays 
cause you extra expense, you must be compénsated for 
it. And you will not have to pay for retuming the 
product to the factory for repair. 

This law is a most welcome consumer aid. However, 
as with any law, much of its effectiveness will depend 
on you, the buyer. When you become bored with 
reading lengthy, detailed warranties, remember the 
hours you have spent trying to get the washing machine 
repaired and the money you have spent on parts not 
guaranteed. This bill will save you both time and money 
if you know and exercise your new rights. 

Ultimately, the new law will help consumers only if 
they vigorously follow through to protect their rights 
and enforce warranties in court when companies fail to 
live up to their end of the deal. The law authorizes 
individual consumers to sue-in state or federal court for 
breach of warranty. Consumers who win in court can 
recover attorneys’ fees and the costs of the lawsuit. 

The FTC’s authority under the act assures that 
the required disclosures are made correctly. The law | 
doesn’t authorize the FTC to take individual cases. For 
more information on this law, write to the Federal 
Trade Commission, Washington, D.C. 20580. End 
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“Dear General Foods, 
People are what they eat. 








Sodium silico 
aluminate 


ropylene glycol 
‘monostearate 

Acetyl tartrate 
mono- and diglycerides 


droxyanisole (BHA) 





Monosodium 
glutamate 
Thiamine mononitrate 


ais meal brought to you by six General Foods products. 


| Propylene glycol monostearate is a 
od additive that enables certain foods 
mix together. 
_ That’s all well and good, but is it 
ally necessary? Are additives really 
cessary? 
_ A fair question. And we'd like to 
gin answering it by pointing out that 
ery additive we use has a purpose. 
Some foods would spoil without 
ditives; some foods would discolor 
thout them; some foods would lose 






their flavor without them; some foods — 
but there are about as many purposes for 
additives as there are additives. 

Probably the best way to explain 
why there are additives in your food is 
to show what would happen to your 
food without them. 


Your favorite flavor 
might become obsolete. 


There is not enough vanilla in the 
world to meet the demand for vanilla- 
flavored foods. There's not enough straw- 
berry or grape flavor either. 

If it weren't for flavor additives, you 
might have to do without your favorite 
flavors—in foods ranging from staples 
such as breakfast cereals to treats such as 
desserts. 

Besides making some foods possible, 
flavor additives make others taste better. 
Orange-flavored Jell-O® brand gelatin, 
for example, simply wouldn't taste 
sufficiently orange-y if it relied solely on 
natural orange flavor. It takes flavor 
enhancers to bring the flavor out. 


Salad mixes that don’t mix 
(and other sad tales). 


Oil and vinegar go together great in 
salads, but not in reality. The truth is, 
oil and vinegar don’t mix—or wouldn't 
if it weren't for a group of additives 
called emulsifiers. 

Frozen desserts wouldn't hold 
together very well without emulsifiers. 
Breads wouldn't have their fineness of 
grain, and doughs and batters wouldn't 
blend as well. And our famous “‘pro- 
pylene glycol monostearate;’ unappetiz- 
ing as it sounds, is merely one of 
the emulsifying ingredients we use to 
accomplish these ends. 


Some foods would become less 
nutritious and less fluffy. 


Many additives we use are there to 
help provide nutrients you might 
not otherwise get in sufficient amounts. 
That’s why all our Post® cereals are 
fortified with essential vitamins. 
Besides helping foods nutritionally, 
additives also help their appearance. 


So why should [eat 


ropylene glycol monostearate?” 


A group of them called antioxidants 
prevents the browning of some vegetables 
and fruits. 

Additives called leavening agents 
help keep light and fluffy foods 
light and fluffy. 

In short, all the additives we use 
have some positive effect on food—or 
else we wouldn't use them. But what 
about the additives themselves? 


Approved by GF and the FDA. 


The U.S. Food and Drug Adminis- 
tration has established complex and 
thorough regulations for the safe use of 
additives. Briefly, it determines the ‘‘no- 
effect” level of an additive in test animals 
and then prescribes an appropriate frac- 
tion of that amount (usually 1/100th) as 
the maximum allowed in a food for 
human use. 

It isn’t just Government policy that 
prevents us from using additives in 
excess; it’s our own policy as well. At 
General Foods, we use the smallest 
amount of any additive that will still do 
the job for which it’s intended. 

In short, our additives meet both 
Government standards and General 
Foods standards. And those are very 
exacting standards indeed. 


For more information. 


Propylene glycol monostearate still 
may not sound absolutely mouth- 
watering, but we hope you do under- 
stand it a bit more. 

To help you understand it and other 
additives even better, we'd like to send 
you our booklet, Focus on Food Addi- 
tives. Just write to Miss Peggy Kohl, 
Vice President, Consumer Affairs, 
General Foods Consumer Center, White 
Plains, New York 10625. (One to 
a family, please.) 

Our reasons for telling you all this 
are a mixture of helpfulness and 
pride in our products. The more you 
understand about food, Se 
the better off you'll be. And Gr 
the more you understand ® 
about our foods, the better 
off we'll be. 


GENERAL FOODS 





© General Foods Corp., 1976 














Helping Your Child Get the Best out of School 


Schools and parents should join 


together to produce healthy, happy children. 
Here are some tips on how to do it. From a new book 
by Mary Susan Miller and Samm Sinclair Baker. 


he best schooling for your child in- 

volves purposeful preparation for 
living, as well as gaining specific 
knowledge in various fundamental 
subjects, and you can take positive 
steps to check that both these objec- 
tives are carried through in your 
school. The involvement of both aca- 
demic learning and character building 
is far more valuable than the concen- 
trated drive for academic achievement 
that most schools and parents empha- 
size. The development of a student as 
a person is the job of both school and 
home, and positive parent-school co- 
operation is essential. There are certain 
areas in which parent support seems 
to be the most successful. Remember, 
however, this “success” is not only 
measured in school grades, but also in 
attitude, participation, integrity, sense 
of community and sheer joy. These are 
signs of true success—in a child, in a 
parent, in a school. 

The following five points might be 
helpful to check yourself against as 
your daughter progresses 
through school: 

1. Help your child accept himself 
for what he or she is. 

2. Help your child be accountable 
for his or her own decisions. 

3. Help your child express herself 
or himself personally and honestly. 

4. Help your child be part of a com- 
munity. 

5. Help your child by keeping lines 
of communication open always. Note 
in the following case histories and 
analyses some of the fundamental 
ways your child will benefi 
you and the school focus on the de- 
velopment of these five points. 


son or 


a | 
when 


Help your child accept himself for 
what he is. The harmful stress and 
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strain that seems to afflict more and 
more people these days are built in 
from the earliest years. Your child 
must learn to like himself while know- 
ing and accepting his limitations. 
Then, from that base, he will build the 
security that comes through the reali- 
zation that although he is imperfect 
and yulnerable, although he may not 
be everything others want and expect 
him to be, nevertheless he is the most 
that he can be, and most important of 
all, he is unique. 

This does not mean that you should 
raise a nonachiever conditioned to give 
in without effort. It does mean that you 
should not raise a child to struggle to 
achieve beyond his or her basic capaci- 
ties—no matter how disappointed you 
may be in their accomplishments. Your 
youngster should not be obsessed by 
the fear of failure, but rather encour- 
aged to gain the joy of trying. 

There is nothing that will not crack 
or break or disintegrate if put under 
enough pressure. That is particularly 
true for a child pressured to achieve by 
blindly demanding parents. 

Hank, 16, was the son of a highly 
respected surgeon, Dr. Joseph B. Hank 
was tall, well-built, but extremely quiet 
and withdrawn. His teacher liked the 
young man very much, and decided to 
confer with the principal about Hank’s 
mediocre scholastic showing. 

“He’s an intelligent youngster, I’m 
sure, the teacher stated, “but I can’t 
get him to achieve anything but barely 
passing grades. He's advancing at a 
rate far below his capability. But that 
doesn’t bother me as much as the fact 
that Hank is depressed about feeling 

hat he is a failure.” 

“Do you think that his football prac- 

> is interfering?” 


“Not at all. I talked with Hank about 





that. He convinced me that he puts in 
enough study time. I tried to ioosen 
him up by talking about football and 
how good he must feel about making 
the squad. He mumbled, ‘I’m a lousy 
player, almost didn’t make the team. 
I'm no good at anything—sports, stud- 
ies, nothing. ” The teacher concluded, 
“Tm afraid that this kid feels he’s 
doomed to fail at anything he tries.” 

“Let’s call in his parents.” 

An appointment was arranged. Dr. 
B. came alone. “I can only spare a few 
minutes, he snapped. “What’s the 
problem with Hank? He hasn’t been 
making any trouble, has he?” 

“We called because we're worried 
about Hank—for him . . .” His teacher 
explained his concern. 

Dr. B. waved a hand impatiently. 
“Good God, don’t worry about that— 
Hank’s got his stuff. He’s a little down 
because he’s not a hotshot at football 
yet. You might not know it, but I was 
the captain of my high school and col- 
lege football teams. Just missed making 
All-American in my senior year. Look, 
I keep telling Hank that he can make 
All-American for both of us, but that 
he has to get started early. I appreciate 
your concern, but I know my boy much 
better than you do. He’s just a slow 
starter. You watch, Hank is going to 
be a big star and a credit to us all.” 

The teacher asserted, “I talked to the 
football coach. He says that Hank real- 
ly hasn’t.much interest in the game.” 

Dr. B. stood up abruptly. “What 
does he know, a second-rate high 
school coach? I'll have a talk with him, 
and with Hank, too.” He pointed his 
finger at the teacher. “With all due 
respect, you stick to your classroom, 
right? Leave the rest to me.” Glancing 
at his watch, “ve got to run.” 

(continued on page 188) 
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Purina Kitten Chow. 


Because kilfens 
have such a 


long way To grow. 


Just look at how much growing a kitten 
has to do in his first year! As this growth chart 
shows you, starting from about 16 ounces 
when they first start on solid food, the 
average kitten increases about seven times 
in body weight during its first 12 months. 
This kind of rapid growth requires a lot of 
extra nutrition! 


FELINE GROWTH CHART/ BIRTH TO ONE YEAR 


BODY WEIGHT/OUNCES 





MONTHS 1 2 9 


Source: Ralston Purina Pet Nutrition and Care Research 


LOWS 12 


That’s why we made Purina® Kitten Chow 
kitten food with extra nutrition kittens need 
during that critical first year of growth. 

Extra Vitamins. For keen, bright eyes and 
shiny coats. 

Extra Minerals. For strong teeth and 
bones. 

35% Protein. For building good, strong 
MUSCIES 4". 7 

And extra energy that active kittens always: 
need. 

Purina Kitten Chow. Because a tiny kitten 
has a long way to grow. In one short year. 
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For your pet's health 
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ee your veterinarian regularly. i @ 
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The working 
woman 





By Letty Cottin Pogrebin 


Does holding a job outside the home 
improve a woman’s sex life? Letty 
Cottin Pogrebin discussed the subject 
last spring, but now Journal readers 
have their say in a flood of letters. 


In the more than five years since “The Working 
Woman” column began, no topic has inspired 
such intimate and detailed letters as those written in 
response to the question I posed here last March: 
“Does a job affect a woman’s sexuality?” The over- 
whelming answer was, yes, outside employment 
can improve a woman’s sex life—if the job enhances 
her self-image, if her man is supportive, and if 
exhaustion and economic stress don't squelch erotic 
feelings. (There were some negative letters, too—and 
some from women who do not work outside the home.) 
Here, readers share some intense personal experiences 
—behind the privacy of just their initials. First, 
some pro-work letters from married women: 


“I feel like a new woman!”’ 


“Perhaps other women went through the phases 
I did: by 25 I had five children, was a farm wife 
and already felt dowdy and middle-aged. By 31 I had 
three more children, and by 35 I really felt 
‘over the hill.’ I'm married 27 years, but now, at 45, 
I feel sexier than I did at 35! I have so much increased 
desire and interest in sexual subjects that I some- 
times feel guilty. I realize much of these renewed 
feelings are stirred by the job I got six months ago and 
the fact that management appreciated me enough 
to give me a raise and a promotion. I feel like a 
new woman!”—J.R., Wisconsin. 


“Our sex life has improved 100 percent’’ 


“When I was a full-time housewife for three years, 
I waited impatiently for my husband to come home 
from work. I wanted him to talk to me and entertain 
me. But his job left him very tired and tense, and 
he couldn’t give me the attention I craved. So then 
I rejected his advances by saying I was tired. 

“For the last two years I've been working at a 
job I love. Our sex life has improved 100 percent. 
I never suffer from insomnia and boredom as I 
did when I stayed home. I don’t pounce on my husband 
the minute he walks in the door. I have so much 
more energy now and I don't require all my ego 
satisfactio1 m him. He’s more attentive, but the 
most important thing is that my job has helped 
me like myself more.”—B.P., Indiana. 


““More time and energy”’ 


“When you 
pleasure. With bot 


s tired sex is a duty, not a 
husband and I working and 





sharing household responsibilities, we have more 
time and energy for sex.”—J.H., 20, Washington, D.C. 


“1 had to succeed at one thing”’ 


“Tve always worked but I used to spend all my 
time trying to please everyone else; I had no idea of 
what I wanted. By the time our first child was 
born, I was terribly unhappy and had made only 
minimal progress in my career. Then I decided to 
become a person in my own right, not just a reflection 
or an office drudge. So I set out to improve myself. 
For the last three years, I’ve taken college classes 
and forced myself to learn about dealing with people. 
For me this has been a struggle because I’ve had to 
overcome a severe inferiority complex. As long 
as I felt like a ‘nothing person’ I was a ‘nothing 
person.’ I had to succeed at one thing, which 
happened to be my job, in order to get enough good 
feelings about myself to be sexually confident and 
responsive. —E.G., 24, computer technician, 
Washington, two children. 


“I took the option of affairs”’ 


“T began working again after ten years. It hasn’t 
helped my sex relationship with my husband. He 
rarely makes love at night when I prefer it; and 
since I get up at 6:30 a.m., that leaves Saturday morn- 
ings. Is my libido that low? Answer: no. I took the 
option of extra-marital affairs long before I started 
working, and I’ve continued since. In a large company, 
there are plenty of available men—married or not.” 
—R.H., 33, secretary, California, two children. 


““Sexual signals’”’ 


“My husband and I work the same hours on the same 
assembly line only ten feet away from each other. 
We love being together 24 hours a day and our sex 
life shows it. We can make sexual signals to each 
other on the line and no one knows what they mean 
but us. Then, when we get home, our son is at the 
babysitter’s—so we have the house to ourselves. 

We make love almost every night without having 

to be on guard. Some couples couldn’t stand 

so much togetherness but it works for us. I wouldn’t 
trade places with anyone.”—V.J., Arkansas, dne child. 


- 


““I have my job to thank’”’ 

“For five years I’ve been a teacher in a school for 
pregnant high school students. Because of my work 
with over 125 young women and their babies, 

I decided that motherhood was not for me. I had a 
laparoscopy [sterilization operation] last year. 

That decision would have been difficult had I not 
spent so much time around babies and their needs 
and discovered I have no real maternal instinct. So 

I guess you could say I have my job (continued) 
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comes a dazzling 
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; % , Here’s a fashion tip to help 
neta # Tether fin you when you go from your 
Pu STOR SG “fa ~summer look to a fall look: 
a change lipstick shades too. 
It’s easy with Lip Quencher®, 
a new kind of lipstick from 
Chap Stick® that not only 
©q looks beautiful but feels 
s beautiful too. Lip Quencher, 
‘you see, comes in twenty- 
four mouth-watering shades. 
Each- packed with moistur- 

izers and creamy emollients 
to help keep lips smooth, soft, and lusciously moist. And since 
Lip Quencher is available in cremes, transparents, and shim- 
mering frosteds, there’s bound to be a shade that’s right for your 
new look. Find it and splash it on. 






Have you heard abouts. ANY 
Face Quencher®? It’s a ees 
Anew kind of oO: 


new kind of moisturizing | - 

e MOSIUTIZING MOhe vp, 7 
easily, and looks beautiful. 
Splashing Ivory, Misty 


makeup by Chap Stick® that! syeoosie Cs 
goes on smooth, blends et & : 
@® , 
Face Quencher comes in} { CS 
seven color rich shades—| === o 
Peach, Creamy Beige, Rain- &§ 
rose Beige, Sunshower 
Beige, Flowing Umber, | jk 
Stormy Bronze, and also in : ; ie 
unique Clearwater Natural which enhances skin tone without 
adding color. And each shade of Face Quencher is drenched with 
moisturizers and protective emollients to give your face a soft, 
smooth, moist look that stays fresh and natural long after you put 


it on. If you haven’t tried Face Quencher yet, now’s the time to 
take the plunge. 


No matter what kind of 
dog you have, sooner or 
later he needs a bath. 
And when this happens 
Sergeant’s® has the right 
shampoo. If your dog is 
shaggy, you'll both appre- 
ciate Sergeant’s Anti- 
Tangle Shampoo when it’s 
time to comb dry. If your 
dog is the outdoor type, 
you'll like Skip-Flea® 
Shampoo because it helps 
get rid of fleas. And if you want your dog to have a smooth and 
luxurious coat, Creme Shampoo is the answer. Choose the one 
that’s right for your dog, from Sergeant’s. The people who’ve been 
taking care of pets for over 100 years. 

















As the weather turns 
cooler, many people stop 
worrying about fleas in- 
testing their pets. But 
they shouldn’t. Because 
if your pet brings in fleas 
now, they may set up &% 
housekeeping in the 
warmth and comfort of 
your home. How can you SEES 
stop Fleafestation™ : iss 

before it starts? With a Sentry®IVCollar from Sergeant’s®. The 
Sentry IV Collar engard® protects dogs and cats from fleas 
for four full months. And you know it’s a quality product because 
it’s from Sergeant’s, | et care people. 
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continued 


to thank for the certainty I feel about that aspect of mv sex 
uality.”"—S.P. 28, California. 







“I need his love to relax me”’ 

“My work is stimulating and demanding, but I really need 
it to feel like a complete woman. My day usually begins at 
5:30 a.m. and ends about 10 p.m., after household chores. 
I still eagerly await going to bed with my husband. I find 
that after a busy day I need his love to relax me. My hus- 
band and I enjoy sex at any time of the day or evening, 
from taking showers together to warmly embracing in front 
of the children. I’ve never said no to my husband except at 
those times when I’ve been very sick.”—B.I., 35, California, 
two children. 


“Bedroom gymnastics’’ | 

“True sex did not even enter my life until I was 37. As a 
young woman raising a family, I didn’t have too much 
time for bedroom gymnastics. As the children got older, 
worry about finances decreased, and I had more time to) 
concentrate on my looks, body and intelligence. It’s a great 
feeling to know you've done your best at home—and now it’s, 
time for you, your job and your pleasure.’—B.F., 57, court 
reporter, Michigan, four children. 





“Our sex is more meaningful’”’ 

“During the brief period I spent at home, I tended to 
gear my entire day for sex I had nothing else to think 
about. At first, my spouse couldn’t have been happier. How- 
ever, after a few days of my constant preoccupation with 
sex, he felt pressured and chased. When I’m working, I’m 
stimulated mentally and sexually. Our sex is not as frequent 
but is much more meaningful. We sometimes go through 
the workweek with just necking and old-fashioned affection. 
But our weekends surpass those of any honeymoon couple.” 
—S.R., 26, secretary, Ohio, one child. 


“The rewards in the bedroom are something else’”’ 

“Tve been working for two years now. My husband is 
working a normal 40-hour week. We have developed com- 
mon interests and we split the household chores, but the 
bottom line is sexuality. My working has meant my husband 
no longer overworks. This equals one wide-awake man in 
the evenings—and maybe he'll live longer, too. My working 
has enabled us to worry less about finances. It has exposed | 
me to other adult males, and I’ve discovered I’m still an 
attractive female. My battered ego is healing and the re- 
wards in the bedroom are something else!”—M.G., 35, two 
children. 


“Sex becomes part of our atmosphere’”’ 

“With both of us working full-time, we had such a hectic 
schedule that we decided to set aside a specjal time for each 
other. Every Thursday night, the kids pursue their activities 
without us. My husband and I dine out, or at home by the 
fireplace with our favorite music and wine. No TV, no meet- 
ings, no phone calls. Just us. We relax, talk about ourselves 
and sex becomes part of our beautiful, created atmosphere. 
We make love with no inhibitions and interruptions. We're 
free. The rest of the week moves on its high-keyed momen- 
tum. But we've found serenity because we have our Thurs- 
days.”—G.S., Maine, three children. 


“I feel much more sexy”’ 
“When I first got pregnant, I stopped working and got 
quite depressed about being (continued on page 158) 














Free advice 
_...to help you get ahead 


Sending for the opportunity booklet 





of your choice could be one of the 
smartest moves you make this year. 






Accounting _ 


Sometimes free advice can be mighty valuable. So, 
if you’re not satisfied with your progress, send for a 
free LaSalle booklet in your field of interest. 

We've been helping ambitious people improve 
their knowledge and skills for over 60 years. We 
have home study programs to upgrade your present 
job skills . . . or for self-enrichment . . . or to com- 
pletely change your career direction. Any one could 
make a big difference in your life. 

LaSalle home study is such a pleasant way to 
learn. Lessons come to your home, so you can set 
your own pace as a class of one. In spare time to 
suit your convenience. Experienced instructors 
guide you by mail—correct and grade your assign- 
ments—every step of the way. 

Get the facts without obligation. For free book- 
let that interests you most, complete and mail the 
postpaid card or print name of program in coupon 
below and mail it today. 
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How to cope with a fear of medical 
treatment.... What causes a teenager’s 
insomnia?... Fear of change 

and its effect on politics. 


I’m terrified of getting dental work done—or 

of going to a doctor for any treatment, 

however minor. I recently had to get a small 
mole removed, and I thought I’d die of anxiety. 
Psychoanalytic treatment often helps people face 
medical treatment with greater equanimity, especially 
when they have uncovered traumatic childhood 
incidents. Some individuals do much better after they 
gain insight into their fear of helplessness. 

However, doctors may be able to help you on an 
immediate practical level by prescribing a mild light 
sedative or tranquilizer. This helps both the 
patient and the doctor, but unless you clearly 
convey your sense of dread and fear, the doctor may 
not think to do this. Unfortunately, some doctors are 
unaware of the havoc suffered by the patient who 
develops anxiety in treatment situations. 


I have a 14-year-old son who finds it very difficult 
to fall asleep. Some nights he doesn’t go to 
sleep until 2 a.m. Of course he’s very tired 

the next day. Why does this happen? 

Fourteen is a difficult, transitional age and is often 
marked by increasing emergence of strong sexual 
feelings. As a child encounters his emergence into 
adulthood, he has many mixed feelings: the 

desire to comply with, but also to rebel against, 
parental authority, and the desire to retain childhood 
dependence while at the same time wishing to 
become independent. This confusion of feelings 
makes for heightened irritability, anger and restless- 
ness. He may also have guilt feelings over his confusion 
as to what is “right and wrong” to feel sexually— 
towards himself, his siblings, peers and parents. 
Children who feel particularly anxious sometimes can- 
not relax enough to sleep, largely because, at night, 
they are full of feelings that have not been adequately 
discharged and experienced during the day. Some 
children are afraid to go to sleep because sleep 
represents loss of control, and they fear this may 
bring on unwanted, untrusted and embarrassing 
feelings and urges. If his insomnia continues, I feel 
that qualified psychotherapy would hasten a clarifica- 
tion of information and ideas, and help him learn 
how to properly discharge his feelings. 


I keep hearing that a politician who is an 
incumbent, one who is already in office, has an 
advantage over opponents in an election. 
Why should this be, especially in the U.S., 
where we seem to like change so much? 


Most of us prefer the familiar to the unfamiliar; 
we often find it difficult and frightening to adapt to 
new people, new situations, new moods and 
feelings. Over the years, I have seen any number 

of people suffering from very long-standing 
depression who desperately wanted to be relieved 
of their pain, but who at the same time clung to 
their depression and to situations which 

promoted it—just because they were familiar. 

In order to grow and to change (and this applies 
to all areas of life), we must evaluate the relative 
value of change in each case, but we must do more 
than that. We must struggle against inertia and 
the false belief that clinging to the status quo 
is best. We must have faith in our ability to adapt 
successfully when necessary. This is, after all, what our 
country is all about. So many of us are here because 
our ancestors resisted inertia, risked change and 
refused to cling to status quo situations, where they 
risked physical or psychological enslavement. 


Sometimes I have terrible fantasies. | think of 
my children dying—and my husband, too. These 
fantasies arise suddenly and I find myself in 
tears; quite a while passes before I can stop 
them. Can you teil me what causes this? 
Recurrent fantasies sometimes indicate the presence 
of underlying, unresolved problems and feelings. 
They are also a way of getting rid of feelings we 
don’t want to experience or acknowledge. Fantasies 
involving the death of loved ones are exceedingly 
common and may express repressed 

anger at loved ones. The more we repress such 
hostility, the stronger the fantasy. 

These fantasies may also be used to torture and 
punish ourselves and, as such, are expressions of 
self-hate. These are often the result of some 
supposed transgression that turns out to be 
quite human. For example, some people feel they 
deserve punishment for sometimes feeling that they 
would like to be free of their children altogether 
—even though this is a normal feeling. Another function 
of this kind of fantasy is to enact a drama that 
allows us to test how we would feel without our 
loved ones—and also, at times, to compensate for 
feeling bored. If painful fantasies become™ 
chronic, professional psychoanalytic therapy 
can be very helpful. End 


Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 

would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered 
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n September 5, 1975, Martha 
Mitchell fell to the kitchen floor 
at a friend’s home in Washington, 
D.C. She entered Northern Virginia 
Doctor's Hospital and was diagnosed 
as having multiple myeloma, a rare 
type of malignancy that attacks bone 
marrow. She would spend 200 of her 
last 269 days hospitalized. She was 
at times in great pain, semiconscious, 
heavily drugged and underwent sev- 
eral operations. 

These were some of the best and 
most content days of her life. 

I met Martha in September of 
1974. I was 28 and had just returned 
to New York after spending the sum- 
mer in training as a hospital chaplain 
with patients at a cancer center in 
California. I was a seminarian at 
Union Theological Seminary and 
a candidate for Holy Orders in the 
Episcopal Diocese of New York. 

One morning about 9:30 the tele- 
phone rang and a Southern voice 
said, “Hi, J.W. This is an admirer 
calling. How are you this morning?” 





A “Mourning Letter:”’ 


The Final Days of Martha Mitchell 


Alone and dying, she retreated from public view. 
Now, a seminarian who befriended her tells how Martha Mitchell 
spent her last months. By J.W. Martin Canty, III 


I asked who was calling, and the 
voice answered, “Martha Mitchell.” 
I laughed and said, “I don’t believe 
you.” She handed the phone to her 
cousin, Ray West, Jr., an old friend 
of mine from Pine Bluff, Ark. Ray 
said they were calling to invite me to 
a party Martha was giving on the 
occasion of Ray’s visit to New York. 

I had not been an admirer of Mar- 
tha Mitchell during the first four 
years of the Nixon White House, but 
had acquired great respect for her 
since Watergate. My mother and I 
attended her party—the only one she 
was to give while living alone in 
her Fifth Avenue apartment. 

We took a taxi, whose driver was 
a recently widowed black woman. 
When we gave her the address, she 
said, “Isn’t that the building Martha 
Mitchell lives in?” We told her that’s 
where we were going. She said, 
“Martha Mitchell is one of the few 
Americans I really believe in, and a 
woman I really like. We owe her so 
much, Please give her my regards.” 


Photographs by J. W. Martin Canty, III 


Later we shared that story with 
Martha, and told her the woman’s 
name. The following week, Martha 
tracked her down by calling the cab 
company and asking them to send 
her regards to the taxi driver. In time, 
I learned that this warm extension 
of appreciation for affection typified 
Martha’s childlike love for people. 

We liked Martha so much that we 
invited her to spend the weekend 
with us at my parents’ house in Fire 
Island. Martha relaxed at the beach. 
She loved the sun and sea and she 
loved people, things we had plenty 
of that weekend. She was still the 
old Martha then, with little outbursts 
of the outgoing Southern belle. As a 
surprise, we flew an Arkansas flag 
over the house, which delighted her. 
She loved to laugh and to make others 
laugh. Her own laughter had a con- 
tagious quality, and her jokes were 
always accompanied by clowning 
facial expressions. 

During the weeks that followed 
her visit to the beach, we (continued) 


For a special report on Martha Mitchell by her favorite reporter, Helen Thomas, see page 153. 
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DVERTISEMENT 


BARBARA BRITTON 
TALKS FRANKLY 
ABOUT COLORING 
HER GRAY HAIR 


We remembered Barbara Britton as the 
lovely star of “Mr. & Mrs. North” in the 
50’s, so we were curious about her atti- 
tudes toward gray hair and what per- 
suaded her to color hers. 


Barbara, psychologists say women feel 

that going gray is a milestone. 

Getting gray does make you feel older. In 

show business I'd colored my hair for years, 

so I know the ordeal...endless touch- ups 
ugly gray roots...possible hair damage 
..that’s not for me. 

What finally convinced you to color? 

A dear friend who put up with those color- 

ing ama for years. She switched to 

Lady Grecian Formula. It was totally dif- 

ferent. 

Lady Grecian is different! How so? 

It eliminates everything I dreaded. Lady 

Grecian is easy. No mixing, no mess, no 

peroxide — it’s gradual and gentle. 

It colors gradually? 

You simply brush this clean almost clear 

liquid through daily until your hair is the 

color you want. It comes out so beautifully 

natural. You can even switch. 

You mean someone whos been coloring 

her hair can switch to Lady Grecian? 

It’s even easier than if youre gray. Just 

Lady Grecian the root area as you need it— 

combing it through occasionaily. It blends 

right in. The over-all color gets prettier— 

more believable looking. And, nougly roots! 

What about younger women just begin- 

ning to find those gray hairs? 

They love it because it’s quicker and easier 

than anything else and it doesn’t mess up 

natural color. If youre only gray around 

the temples just do that part. Or make the 

gray into beautiful highlights. 

Speaking of highlights, your hair cer- 

tainly has a healthy looking shine. 


Thank you. Most haircolors saturate each 


The Final Da ys of 
Martha Mitchell 


continued 


became close friends. We talked each 
day on the phone and I often spent time 
with her at her apartment. She looked 
on me as both a friend and something 
of another son. 

She was an extremely intelligent per- 
son and a concermed person. Many weeks 
she would read a book as well as five or 
six newspapers every day, always em- 
phasizing the importance of 
papers from other cities in addition to 
the three New York dailies. She would 
compare the same story as it was pre- 
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hair with color so they tend to have the 
same flat look. That isn’t how natural hair 


looks. But Lady Grecian works with the 
chemistry of the hair so it retains natural 
shades and highlights. 
How long did it take to get your hair 
that lovely medium brown? 
About 12 or 14 days. But lots of women 
love the color after only 4 or 5 days. And 
if youre switching or just going gray, it 
takes only a few applications. 
You didn't mind using it daily at first? 
It only takes a couple of minutes and it’s 
fascinating to watch your hair getting more 
beautiful aan less gray. Soon you ta e the 
color you want and then youre never 
bothered with touch-ups. 
You mean you don't do touch-ups? 
I just brush Lady Grecian through my hair 
once a week or so after I shampoo. No 
problem with ugly roots. 
Youre a real Lady Grecian fan... 
Oh, I am. Whether youre gray, going gray 
or already coloring your hair, Lady Gann 
Formula is the perfect answer. 

e e e 
To see how beautifully Lady Grecian For- 
mula will work for you, send for a generous 
trial size. Send $1, your name and address 
to Lady Grecian Formula, P.O. Box 328, 
LK, White Plains, N.Y. 10604. Lady 
Grecian is available at toiletry counters 

Combe Inc. 


sented by different publishers. As we 
became better friends, I would tease her 
about how much mileage she got out of 
playing the “dumb blonde,” and told her 
I knew better. She would just flash that 
knowing smile at me. 

Being around Martha, I soon became 
aware of the special problems connected 
with being a public person and the lim- 
its on one’s mobility and privacy. We 
spent most of our time together at her 
apartment or at mutual friends’ apart- 
ments. Her marital problems were very 
complicated and we spent a lot of time 
trying to find solutions. She said the bulk 
of the money the courts had ordered 
her estranged husband John Mitchell to 
pay Martha went for the maintenance 
of their mutually owned co-op. In the 


two years I knew Martha, I don’t remem 
ber her buying one new dress—and sh 
always did her own hair, except wher 
she was doing a TV show; then th 
station provided her with a hairdresser 

She hoped that someday she woul 
be free of financial and. legal wore 
and be able to pursue a career. She 
liked the idea of hosting a TV news o} 
interview program or writing a syndicat 
ed newspaper column. Martha aed 
what interviewing was all about, anc 
often helped others who were interview} 
ing her. She thought her fondness fox 
people, her desire for truth and deter; 
mination to “always do your homework 
in advance” might help her succeed. 

“I think it would be fun to get up 
every morning at 4 A.M. to do a show, 
J.W.,” she told me once. “I want to dd 
something with myself and what I’ve 
learned. I need to do something mean- 
ingful again.” She had many offers 
but her first priority was to settle the 
court cases pending between her and 
“Mitchell,” as she now called him. Al- 
though there was much bitterness to- 
ward him, I never heard her curse him. 

I first learned of her hospitalization 
over the radio in September, 1975, and 








immediately called Northern Virginia 
Doctors’ Hospital. But I was unable to 
reach Martha. Three days later, how- 
ever, she asked a friend to call and tell 
me not to worry, that she would be re- 
leased in a week or so and would phone 
me on her return to New York. 

Early in November, again on the ra- 
dio, I found out that Martha had been 
admitted to Memorial Hospital in New 
York. I got in touch with her son in 
Washington and her cousin in Arkansas, 
but they knew nothing. Apparently she 
had completely withdrawn from every- 
one. The following Sunday, determined 
to see her, I went to the hospital. Walk- 
ing the corridors of hex floor, I spotted a 
policeman seated outside one of the 
rooms. I walked to the door. Looking in, 
I said, “Hi, Martha, may I come in?” 
She responded in a soft, shaky voice, so 
unlike her: “Certainly, darling. I’m so 
glad to see you, J.W.” The officer didn’t 
try to stop me. | 

I spent over an hour with her, al- | 
though I tried to leave several times, 
finally promising to return the following 
morning. She was very weak and dozed 
continually during that first visit. There 

(continued on page 147) 











219 


© Helena Rubinstein. In 





“= Satin Cream Ore literally oe 
till you take them oft! 


(and theyre good for your skin, foo] 


The Science of it: 


SATIN CREAM SHADOWS 
contain moisturizers to help 
keep your lids and underbrows 
soft and smooth, not dry. Put 
them on in the morning, and 
they spend the day. 

No reapplying that may 
irritate your delicate eye area. 
Waterproof? And how! 


The Beauty of it: 


At last an everlasting 
eyeshadow. One that doesnt 
crease or smear. 

And the velvety creams blend 
like shadows should. 
Beautifully. In 6 smoky-soft 
sensational shades. 





Helena Rubinstein / The Science of Beauty 
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Olga’s No-Seam Freedom Front" 





IMAGINE A BRA 
THAT FITS SOQ WELL 
YOU CAN 
PHONE FOR IT 





Why waste energy bra hunting? If you’re 
between 32A and 38C, chances are 
Olga’s Freedom Front will fit you 
beautifully. See the little “window” in 
front? It opens and closes, adjusts the fit 
to you. So call us for where to phone in 
your order. If you aren’t within the above 
size range, stop by for a try-on. Olga has 
a bra for you, too. Natural cup 6.50. 
Lightly lined 7.00. Padded 8.00. White, 
nude, black, pastels. 


For where to buy, call toll free 800-447-4700. 
In Illinois, call 800-322-4400 


behind 
every 


‘OLGA 


there 
really is 
an Olga 
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James Abbott McNeill Whistler, one of America’s greatest 
artists, had a reputation for being quite an eccentric. Here’s 
a good example. 

While the artist was trying on a hat in a London shop one 
day, a customer rushed in and mistaking Mr. Whistler for 
a clerk, exclaimed: “I say, this ’at does not fit.” 

The artist eyed him for a minute, and then replied scorn- 
fully: “Neither does your coat, and I'll be hanged if I like the 
color of your trousers.” 


The E.R.A. is in full swing now, in the 1970’s. But Ladies’ 
Home Journal has always been a supporter of equal rights. 

A husband and wife are equal: the one not inferior to the 
other: the wife not a slave; not a housekeeper—but an equal: 
a companion. And just so far as a young man starts out with 
that idea fixed firmly in his mind—to make a companion, a 
comrade, a chum of his wife—just so far does he start out 
right. 


Here’s some inspiring news for anyone who is considering a 
nose job: 

A large nose is always preferable in that it is an unfailing 
sign of a decided character. It belongs to the man of action, 
quick to see and to seize opportunity, and frequently a trifle 
opinionated and aggressive. A small nose indicates a passive 
nature, one less apt to act, although he may feel as deeply. 
The talents of such a person will lie in hearing, understand- 
ing, learning, appreciating. He will have many theories, 
while the possessor of a large nose will have deeds to show. 
Persons with small noses are most loving and sympathizing, 
but their friendship is not the active kind. 


The 1901 Journal’s attitude toward children’s education was 
as progressive as some of the most forward-thinking schools 
of the 60’s and 70's. 

At about the age of seven or eight, children frequently stop 
their rapid learning rate and, much to the dismay of teachers 
and parents, they begin to seem slow and stupid. But sup- 
pose that this period of quiet incubation is Nature’s provision 
for gathering slowly together the energies of life for the great 
forward leap in the period of transition from childhood to 
youth: what have we done? How many over-nervous and 
morbid children drifting in a sickly way through the period 
of transition, unable to respond to the appeal of that epoch of 
life and come forth into bounding manhood and womanhood, 
are sad memorials to the successful gratification and the 
vanity of parent and teacher? Suppose that the child should 
even drop out of school for a time, and revert to mud pies 
and sand houses, forgetting his arithmetic and letting his soul 
sleep in a calm physical life like an unawakened seed in the 
soil—what then? This: that a month of such a child’s time 
later may be worth a year of the overstrained child’s: that 
acquirements in arithmetic, and grammar, and geography 
are poor tests of the worth of life. 

Too often when the child who has been allowed to sleep 
his two years, if necessary, strides ahead of his neighbor who 
has never missed a school day—nor even an evening’s study 
at home—we regard it as unusual talent. We never stop to 
think how much of genius is simply health! And how genius 
might be multipled if we let Nature take us into her confi- 
dence and follow the open secret that broods over the spring 
flowers.— DEBORAH PINES 
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I chose LOréal Frosting. 
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lietly uncompromising. 





# 


My first inclination was: buy 

the best. I have, after all, never 
been disappointed with anything 
named LOréal. 

I went with my second 
thought: do a bit of sleuthing. 
Look at the L'Oréal ° Frosting 
Kit. And the other one. And see. 

What I found were little dif- 
ferences that made a difference. 
LOréals kit had a metal hair 
hook; the other, a plastic one. 
(What if it broke in the middle of 
everything? ) 

LOréals cap seemed to have 
more frosting holes to pick 
from. To give me a more even 
frosting. And even a small detail 
I noticed—the LOréal instruc- 
tions are bolder, easier to follow. 

My best suspicions were con- 
firmed. And reconfirmed when I 
saw my hair. Subtle streaks of 
color light it up. And I wish you 
could feel how soft it is. How 
alive it feels. Because those 
famous conditioners are in 
every step of the way. 

Now how I feel shows. You 
see, in my own quiet way, I want 
to be noticed. 


Because I'm worth it. 





LOREAL 


Because youre worth it. 
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New Two-Tone Lustre 
Shadow gives you a totally new 
way to highlight your eyes. Up 
until now, the only known way 
to highlight your eyes has been 
to put deep color on your lid and 
to set if off with a lighter shade 
on your browbone. 

But Aziza’s new Two-Tone 
Lustre Shadow is actually two 
colors in one shadow. A soft, 
non-frosted background color 
plus.a frosty highlight shade in 
a complementary hue. 

One sweep of the soft 
sponge wand puts glorious 
color where color should be, 
and lustrous highlights where 
highlights should be for your 
eye shape. And it does both 

_automatically. 

Even more amazing, 
the highlight shade only shows 
where light hits the natural 


AZIZA DEMONSTRATES 


THE FIRST SHADOW TO COLOR AND HIGHLIGHT - 


IN JUST ONE ST ROKE. 


Be 


| Pre 


curves of your lid and brow- 
bone. That means as you turn 
and tilt your head, the highlight 
actually travels across your 
shadow, always falling where it 
belongs (on your lid or under 
your brow) to accent the natural 


















shape of your eyes in the 
most flattering way possible. 

Could it be any easier 
to be an expert with makeup? 

These new Two-Tone 
Lustre Shadows come in many 
delicious combinations, in- . 
cluding Light Blue with Pink 
Lustre (the one you see here), 
Light Blue with Green Lustre, 
Pink with.Peach Lustre, and 
Ivory with Pink Lustre. 

Each is so unusual and 
exciting to use that we've set 
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up a special tester so you ca 
try them wherever 
Aziza rw! is sold. 






E 
LUSTRE SHADOW. | 
While youre at it, ask for | 
our free book, “Aziza Demon; 


. strates All About Eyes: Or, yc 


can send 25€ to cover postag 


_and handling to Aziza, 


Dept. 517, 33 Benedict Place, 
Greenwich, Conn. 06830. 

Because’Aziza knows all 
about eyes. 


Aziza by Prince Matchabelli 





Spending 
your money 
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hotographer demands full payment for what he in- 
ists was a competent job. 


Take your case to arbitration under the auspices of the 
Better Business Bureau. It won't restore your precious memo- 
ries on film, but the chances are that if the circumstances 
are as you describe them, the BBB arbitrator will award the 
photographer only a fraction of what he demands. Only a few 
Americans are aware that successful, on-going arbitration 

rograms exist and are available to them in Better Business 

ureaus from coast to coast—and that the programs are quick, 
fair and flexible. 


I bought two tickets to the Bicentennial celebration 
‘put on by our town’s local committee, and gave them 
to my best customer and his wife. Do I have any legiti- 
‘mate tax deduction here? 


. 
You can deduct the entire cost of the tickets you gave to 
your customer as a business expense. (But remember that 
the tax laws place the limit on business gifts at $25 per cus- 
tomer per year. ) 


Professional fund-raisers have approached our church 
to put on a Christmas charity ball, and I’ve been given 
the job of working out the details. Any good rules to 
follow? 


Don’t make any blind agreements with any fund-raising or- 
ganization, no matter how impressive the organization’s liter- 
ature. Insist that the return to your church be at least in the 
area of two-thirds or more of collections—depending on the 
type of solicitation, the difficulties involved in raising the 
money, your geographic region, the availability of funds for 
the campaign. Require the fund-raisers to outline in writing 
what their “pitch” for your charity ball will be. Demand 
that they stick to an appeal based on an honest presentation 
of your church’s need. During your campaign, make spot 
checks with contributors to be sure this procedure is being 
followed. 

Ask your state agency, which registers or licenses pro- 
fessional fund-raisers, whether the individuals who have ap- 
proached you are reputable and have adequate experience. 
Don’t downgrade the fact that if there is fraud or deception 
in your campaign (no matter how-innocent you are), YOU 
could be named as a defendant in a legal action brought to 
stop the solicitation and to seek to have the contributions 
returned to the public. 


I read with special attention your advice to the young 
widow in last month’s column because I was in pre- 
cisely her position about a year ago. I went back to 
secretarial school (I hadn’t worked since our mar- 
riage), brushed up on my old skills and learned some 
new ones. Now I’m making a good salary working in 
an insurance company, have stopped feeling sorry for 
myself and am starting to date again. 


Good for you! And in addition to that solution of going back 
to work, I suggest that all women who are or will be in the 
tragic position of widowhood take the time to examine with 
the most critical eye possible their figures as well as their 
minds. If you have gained too much weight, lose it. If you 
need a face lift for your morale as well as for your good 
looks, work to earn the money to afford the plastic surgery. 
In short, prepare yourself in body and mind to live again 
as happily as you can. End 


OFFICIAL LICENSED 


NFL football 
jersey from Aim 
toothpaste! — 





Only $5.75 for children’s sizes— $7.50 for 
adult sizes — plus the name “Lever Brothers,” 
cut from any size carton of Aim: Pick your 
favorite NFL team —we’ve got all 28. Comes 
in official team colors, design and preselect- 
ed number. Machine-washable 100% FE 
stretch nylon. 


SS EEE FT GE GS S| EC em 
Aim® NFL Jersey Offer on 





P.O. Box 9650, St. Paul, Minnesota 55196 

For each official licensed NFL jersey ordered, I’ve enclosed 
one “Lever Brothers” name cut from the back panel of any 
size Aim carton — plus check or money order for $5.75, 
children’s size —or $7.50, adult size. 


Write in name(s) of any of the 28 National Football League 
teams, and size — Child or Adult: S-M-L-XL. 





Quantty Child Size(s Adult Size(s 





Team Quanurn Child Size(s Adult Size(s 





Name PLEASE PRINT 





Addre 





City State Zip 


d Team 


Offer expires June 30,1977. Void where prohibited, taxed or restricted. Allow up 


to 8 weeks for shipment. This offer is good in the 50 United States and for all 
members of the U.S. Armed Forces 
PER Ge GPS) FO) ee) Ca ST GR ME) Ge CE 














PRIVATE LIFE IN THE WHITE HOUSE” 





“Daddy, I’m a little short of cash.” 
The blue-jeaned, blue-eyed 19-year- 
old waited patiently as “Daddy” 
reached into his pocket, pulled out a 
$10 bill, and handed it over. 

“Thanks a lot,” she said. “You can 
take it out of my next week’s allow- 
ance.” Then she bounced out of the 
office, barely nodding to the two men 
meeting with her father. 

A common enough scenario these 
days—except that the two men were 
Secretary of State Kissinger and Secre- 
tary of the Treasury Simon. The teen- 
ager was a tall, slim blonde named 
Susan, and “Daddy” was Gerald Ford, 
President of the United States. 

President Ford told the story 
in a recent interview in his 
White House Oval Office. “I’m 
a soft touch with Susan,” he 
told me. “She knows I can’t say 
‘no’ to her, especially when 
there are Cabinet members 
present.” Grinning, he added, 
“Thats her gimmick. She 
knows she can get away with 
murder when she walks in 
while I’m in conference.” 

Not long ago, the president 
bought Susan her first car, a 
yellow Ford Mustang. He had 
also purchased cars for her 
three older brothers when they 
turned 19. However, Susan 
was more excited, he recalled. 
“She let me drive it around the 
South Lawn circle [of the 
White House]—but just once. 
That’s how afraid she was that 
Id scratch it or dent a fender.” 

But if Gerald Ford finds it 
difficult to refuse a few per- 
sonal requests from his young- 
est child and only daughter, 
there is nothing permissive 
about his attitude toward Su- 
san’s social life. Mrs. Ford said 
she “wouldn’t be surprised” 
if she discovered Susan was having an 
“affair.” In answer to the same ques- 
tion, the President told me, “I'd protest 
in a most vigorous way, and I’d coun- 
sel her. But I don’t think that would 
happen .. . not the way Susan was 
brought up.” 

The Fords have not tried to disguise 
the fact that they have differing opin- 
ions on some issues. But they handle 


this by talking things over face to face 
—child and parent, or husband and 
wife—no punches pulled. “Our family 


has always had the 
that lets us dis: 

of all problems and situations,” Presi- 
dent Ford explained. “This is better 
than slamming the door and saying, 
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kind of rapport 


pros and Cons 


The President reveals how 
normal White House life can 
be—complete with dinner 
table debates, criticism 
of his neckties and 
balancing checkbooks. 
By Trude B. Feldman 


‘Youre on the wrong track... or 
‘Don’t speak to me about that’. . . or 
‘You did something wrong, get out of 
the house.’ 

“Handling problems this way has 
not only helped us solve some of our 
problems, but has also brought us 
closer together,” he observed. 

Differences of opinion obviously 


have not stood in the way of an ex- 





President and Mrs. Ford with 
(from left) daughter Susan, sons Steve, 
Jack and Mike, and Mike’s 
wife, Gayle. In foreground, 
the Fords’ golden retriever, Liberty. 


ceptionally harmonious husband and 
wife relationship—a fact that is ap- 
parent to anyone who spends time with 
Betty and Gerald Ford. 

“Betty and I were lucky we weren't 
kids when we married,” the president 
remarked. “When I look around and 
see what happened to the marriages of 
some people we know, I'm glad we 
married at a more mature age.” (He 
was 35 and Betty was 30 when they 
married on October 15, 1948.) 


Sas AN EXCLUSIVE INTERVIEW WITH PRESIDENT FORD 


“Under the best of circumstances, 
marriage requires a special kind of 
commitment,” he added. “Many 
youngsters, who are just discovering 
themselves as persons, aren't really 
ready for it. I won’t say everyone 
should wait as long as we did, but 
getting married ‘late’ worked out well 
for Betty and me.” 

The president’s abiding affection for 
his wife is still obvious. 

Betty Ford has won a reputation for 
speaking out on thorny issues, touch- 
ing off the kind of controversy that 
some observers say has hurt her hus- 
band. But Ford wants his wife to tell 
it like it is, and says confidently, “She 
seems to be doing all right. Her 
polls are even better than mine. 
As a political partner, she is a 
prime asset.” 

One reason for this is, he be- 
lieves, that Mrs. Ford “truly 
enjoys campaigning—because 
she likes people.” He conceded 
that she had wanted him to re- 
tire from politics in 1976, “but 
that was before I became presi- 
dent. Now she is as enthusiastic 
as I am about my presidency 
and about another term in the 
White House.” 

Betty Ford is not the only 
member of the family who gives 
political advice to the presi- 
dent. During the primaries, 
when their son -Jack told his 
dad that his speeches were 
“boring,” the president made 
changes in his speech-writing 
staff. Jack, 24, takes part in 
campaign strategy meetings, is 
kept informed of major politi- 
cal developments and, as his 
dad put it, “keeps me posted 
on what his generation is think- 
ing and _~ feeling—something 
that is helpful not only in run- 
ning for office but also in run- 
ning the country.” 

The president also appreciates the 
fact that when Betty and Jack are 
campaigning on the road; he is free to 
work in the Oval Office.’ “Remember 
the Lebanon crisis last June?” he 
asked. “I had to stay in Washington to 
plan and supervise the evacuation of 
Americans from Lebanon. Betty went 
to Iowa in my place and the result was 
that we won the majority of that state’s 
delegates.” 

The Fords’ son Steve, 20, has also 
pleased his dad on the campaign trail. 
“He is great—not just among young 
people, but with all age groups.” 

The “toughest part” about being 
president, according to (continued) 





LIFE IN THE _ 
WHITE HOUSE 


continued 





Gerald Ford, is to “convince the people 
around me to say what they actually be- 
lieve—not only what they think I want 
to hear. In this respect, Betty sets an ex- 
ample for everyone in the White House.” 

Mrs. Ford, an early supporter of the 
Equal Rights Amendment, convinced 
her husband to vote for ERA when he 
was a Michigan congressman. “I give 
Betty credit for educating me on that 
one,” the president said. “She convinced 
me that women’s rights have to be pro- 
tected and guaranteed by law, just as 
the rights of racial and religious minori- 
ties do, if there is to be genuine equality. 
She had to work on me in her loving, 
persuasive way, but I’m glad she did.” 

The First Lady was also among those 
who helped devise the strategy that 
resulted in what many believe is her 
husband’s major achievement—the up- 
turn in the nation’s economy. 

“Betty kept saying we had to work to 
get prices down, that we had to think 
about the millions of American women 
shopping each day for their families, 
buying groceries and clothing,” he said. 
“We had the family in mind when we 
developed our economic program.” 

While the president takes political 
advice from his wife and children, he 
also keeps a close paternal eye on the 
family’s finances. He and Betty started 
out “heavily in debt” when they were 
first married, he recalled, and acquired 
the habit of carefully examining each 
month’s expenditures—a habit he has 
tried to instill in his children. 

Even today, the president questions 
his family about how they spend their 
money, and he keeps track of their 
checkbook balances. “It may sound old- 
fashioned,” he told me, “but every now 
and then I like to remind them that 
money doesn’t grow on trees.” 

President Ford, who likes to balance 
his own checkbook, encountered some- 
thing of a problem shortly after he was 
sworn in as president. “I noticed that 
some of my checks weren't being cashed, 
checks I wrote for Christmas gifts or for 
things we bought, or even charitable 
contributions,” he said. “After a while, 
I learned that some people—including a 
couple of my nieces and nephews—had 
framed the checks that bore my signa- 
ture and intended never to cash them. 
So now I send presents, instead of 
checks, to members of my family. And 
my secretary signs all my other checks.” 

As we sat in the sun-filled Oval Of- 
fice, with pictures of Betty and the Ford 
children surrounding the president, the 
phone rang. Gerald Ford picked it up, 
chatted a moment, then said, “Thanks, 
Betty, Ill walk over in a little while.” 
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Turning to me he remarked, “One of 
the nicest things about being president 
is the convenience of living and working 
near one another, I actually see more of 
the family than I did when I was a 
congressman or vice president. We have 
become even closer than ever before, if 
that’s possible. And we try to live our 
lives in such a way that even though I’m 
the President and Betty is the First 
Lady, we're still husband and wife—and 
still the parents of our children.” 

The Ford family togetherness extends 
—as it does in millions of other families 
—to buying clothes. While the president 
doesn’t accompany his wife on her shop- 
ping expeditions, she likes to help him 
select swatches of fabric, from which 
he orders his suits. He purchases three 
or four suits every other year from Lloyd 
Livensie in Grand Rapids, Mich., where 
he has bought clothes for about 30 years. 
He also selects clothing from a local 
tailor in Washington, D.C. 

Mrs. Ford has veto power over most 
of the clothes he selects—and she is not 
afraid to exercise it. Her interest in his 
appearance has sometimes led her to 
tease him about his choice of necktie or 
socks or shoes. Susan does the same— 
one indication that the Ford family is 
not in awe of the president or of his 
office. When he doesn’t look quite 
right, “I get suggestions,” he notes 
wryly, “though they do it in a loving 
way. But I know something is up when 
Betty calls me ‘Mr, President’.” 

Reminiscing about the days when the 
children were growing up, he talked 
about the need for parental concern 
with educational growth. The Fords 
once belonged to three PTA’s at one 
time because their children attended 
schools in three different areas. 


Must share child’s world 


“With kids in three different schools, 
we often had to draw lots to determine 
which PTA meeting to attend,” he 
recalled. “But I believe that parent in- 
volvement is the secret to a good school 
—and the PTA gives parents a chance to 
express opinions. Betty and I both be- 
lieve that providing the right atmosphere 
for kids—at school and at home—is what 
it’s all about. You don’t just send kids off 
to school. You have to go with them and 
share their world.” 

As for day care centers, the president 
said that program is vital, especially for 
the working mother. “It allows a mother 
to put her child in the proper facilities 
with good supervision.” He said that 
Congress established some rigid guide- 
lines—on a national scale—imposing 
them on states and cities, according to 
the number of teachers or individuals 
who are with the children. 

“I believe the state, rather than the 
federal government, should make that 
sort of decision. ’'m not in favor of rigid 
federal control over the number of peo- 


ple who work with children in day car’ 
centers. I think each state should act. 

“The conflict is between Congres 
which wants to impose the heavy han 
of the federal government on day car 
centers, which I oppose; or the alte 
native, which I believe in, that eac 
state can do better than a bureaucrat i 
Washington, D.C. 

“Even though Betty and I are noe 
retired from PTA,” he added, “we ar 
still concerned about good schools. O 
nation’s future depends on a sound ed 
cation for the kids of tomorrow.” 

Since Betty and Gerald Ford were 
both Sunday school teachers, they als¢ 
believe strongly in sound religious train 
ing for all children. According to the 
president, each of the four Ford childrer 
has a slightly different attitude toward 
religion. “Michael is totally dedicated.’ 
(He is completing his last year as ¢ 
divinity student at Gordon Conwel 
Seminary in Connecticut.) “Jack has « 
much more relaxed attitude—religiously 
speaking, he is the least ‘organized’ iv 
the family. Yet he does have a convic: 
tion and a belief in God. Steven anc 
Susan are both sincere in their religious 
beliefs, but show it in different ways, 
Steven’s religion takes the form of a love 
of nature and what God has created) 
Susan likes to go to church and derives 
satisfaction from prayer.” 

The Ford children still get a thrill out 
of meeting and rubbing shoulders wit 
the famous people who come to thé 
White House. “Still,” Mr. Ford reflects; 
“I think there are times when the kids 
wish they didn’t have to live in this kind 
of ‘goldfish bowl’.” 

Even though there were “transition 
problems” in the move to the White 
House, the children on the whole have 
adjusted “pretty well,” he says. “A 19- 
year-old girl who has to have Secret 
Service agents protecting her when she 
is out on a date, or a 21-year-old boy 
who has a couple of older men (agents). 
accompanying him when he takes out. 
a young lady—these are rather unusual! 
circumstances,” the President said. 
“While at college, Jack was used to go- 
ing and coming as he chose—but now he, 
and the others have struck up friend-. 
ships with their agents and are doing all 
right. It just took some time. 

“On the other hand; they realize that 
with the restrictions 'of a public life 
come benefits as well.” 

Thus, son Jack has met stage and 
screen stars, and has dated tennis champ 
Chris“ Evert; daughter Susan, a photo 
bug, learned to shoot pictures from 
several top photographers, including 
Ansel Adams, then landed a job with 
the Associated Press, The Topeka State 
Journal and the Topeka Capital Journal. 

The president told me that Susan will 
return to these publications for on-the- 
job training while studying photo- 

(continued on page 185) 





















“Every time you style your 
_ hair you doa little more damage. 
30 minutes with 


condition will help undo it’ 





“Hairolowers, heat curlers and curling 
rons are the greatest things that ever 
happened to hair styl- 
ing. Without them, the 
marvelously flattering 
~ new hairstyles couldn't 
exist. _ 
Of course, the new 
lengths and silhouettes 
mean women are 





Doyourhair = spending more time 
30 Slee on their hair, Shampoo- 


ing it more often. And, 
Jaturally, more frequent shampooing means 
nore frequent styling. More brushing and 
sombing. More hair damage. 

That’s why, if my customers do any 
1ome styling, | recommend condition® 
at least once a month. 


© 1976 Clairol, Inc condition is a Registered Trademark of Clairol, Inc 


condition’ 


The 30-minute treatment for 
mistreated hair. 





DAVIAN SALON 


condition® is the 30-minute treatment, 
so it has plenty of time to do its good 
work. First, to help repair the damage that 
frequent shampooing and styling already 
may have done. And then, to help protect 
hair against any further damage. 

Thick, creamy condition* is specially 
formulated to help recondition damaged 
hair. It actually penetrates deep into the 
hair shaft, seeking out trouble spots. 
Then the protein-rich formula goes to 
work restoring body. Helping to repair 
splits and breaks. 

After one 
condition* 
treatment even 
overheated, 
overtreated 
hair looks 
healthy and 
shiny again. 
Becomes 
bouncy and 
well-behaved. 

Naturally, you want your hair to look 
good and healthy. No matter how much 
shampooing and styling your new hairdo 
calls for That's why today —more than 
ever before — your hair needs condition: 








l Just start 
using blowers. using condition: 


Dont stop 












A party with a Spanish flair at the home of Muriel Hebert, standing foreground pouring Sangria for Pat Winther 
Other members of Oakland’s Junior Alliance in the background. Food, from left: Spanish potato omelet, colorful 
paella seafood-chicken casserole, an unusual artichoke-cauliflower-shrimp medley; rear: ham and melon; flan, salad. 


THE BEST PARTIES EVER 


A California cookbook that’s full of marvelous entertainment ideas 














We were drawn to this month’s community cookbook _ elaborate, others quick and simple. We chose two menus 
first by its succinct title—-The Best Parties Ever!! (noth-  typifying the California heritage—one Indian, based on 
ing equivocal about that) and second by the unusually foods of the state’s earliest residents, and the second 


imaginative menus | supporting recipes. Now, afte Spanish, including foods the state’s first colonists may 
spending two days wit] book yonsors, the Junio have eaten. And then for good measure we sampled 
Alliance of Lincoln Chil iter in Oakland, California foods indigenous to the bottomless cornucopia that is 
were delighted our p ed. Best Parties is prin- | California—avocado, crab, sourdough bread and wine. 
cipally a collection of 3 menus—some exotic and Our first morning in Oakland was spent, (continued) 
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‘Identical twin salads? 
No!” 


Says Maurice Moore-Betty, noted cooking teacher. 


“Part of the 
garden flavors 
‘missing in this salad.’ 


The dressing was made with one of 
those oils which has a noticeable taste 
of its own. Some oils just come on too 
strong in salads. And their taste can 
mask the delicate flavor of any salad. 
But, pure, mild Wesson Oil is a 
flavor-saver. 


“All the garden 
flavors alive in the, 
Wesson Oil salad? 


The dressing was made with the mild 
Wesson blend of pure vegetable oils, 
which has no noticeable taste of its 
own. So the full flavor of salads 
comes through. With Wesson you 
taste the delicate vegetables and de- 
licious seasonings—not the oil. 


Pia ‘ 
WESSON, 


pure vegetable of 
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Unlike some oils, Wesson has no noticeable taste of its own. 


With Wesson you taste the salad - not the ae 


©1976 Hunt-Wesson Foods, Inc. 
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THE BEST 
PARTIES EVER 


continued 





as first mornings usually are on 
such trips, getting acquainted with 
group members and selecting loca- 
tions in which to photograph. There 
was a time during those first few 
hours when Oakland and the whole 
East Bay area seemed a maze of 
freeways, mountains and cantilever- 
ed decks. But we sorted out finally 
(with the help of our principal 
euide, Elaine Lind) and chose a 
lovely home and yard in the Pied- 
mont as the setting for our 
Spanish party. Heat over 100 de- 
grees (unprecedented we were 
told) threatened to wilt both food 
and models (not to mention the 
three of us from the Journal). But 
cool thoughts from hostess Muriel 
Hebert and fast work on the part of 
Food Editor Sue Huffman and pho- 
tographer Ken Regan saved the 
day. 

Late afternoon in a bucolic set- 
ting at Ann Loar’s was the scene 
for our American Indian feast. 
Game hens and blackberry cob- 
bler seemed amazingly contempor- 
ary despite their centuries-old 
heritage. Hostess Loar was the 
height of patience as we delayed 
the shot an extra hour, waiting for 
the sun to sink to an angle suitable 
for photography. 

Our dividend that evening was a 
Mexican party at the home of Ann 
Lambing, where we had a chance 
to meet most of the Junior Alliance 
and learn more about Lincoln 
Child Center. The Center serves 
the East Bay area and treats em- 
otionally disturbed children in 
many ways—on both a resident and 
out-patient basis, in foster homes 
and through consultations. Mem- 
bers of the Alliance work on fund 


area 


raising projects for the Center—the 
cookbook is but one example—and 
on a volunteer basis at the Center 
with the children themselves. Our 
impression was that the Center is 
most fortunate in having such an 
active group working in its behalf, 
that the themselves are 
fortunate in having such a stimu- 
lating cause for which to work. 

Next day, our wanderings took 
us to the north to Richmond and 
the stunning home of Mallory Trip, 
overlooking the Bay and far-off San 
Francisco. A classic vista and just 
the place to set up our foods-typi- 
cal-to-California picture. Even the 
smog cooperated by taking the day 
off. 

Aecipes from our parties in Oak- 
land follow, along with a coupon to 
order your copy of “Best Parties.” 
—JOHN STEVENS. 
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PAELLA A LA VALENCIANA 
pictured on page 88 


A Spanish classic—and a favorite in 
this country as well. 


1 344-pound broiler-fryer, cut up 

2 garlic cloves, minced 

4 green onions, chopped 

14 cup olive or salad oil 

14 pound ground pork 

2 medium tomatoes, peeled and 
chopped 

1 package (10-0z.) frozen green peas 

1 package (9-o0z.) frozen artichoke 
hearts 

2 teaspoons paprika 

14% cups raw rice 

2 teaspoons salt 

4 cups chicken broth (or bottled clam 
juice) 

Pinch saffron 

10-12 shrimp, cooked 

10-12 clams (or mussels) 

Cooked lobster tails, optional 

Pimiento and green olives for garnish 


In a paella pan or deep skillet, 
brown chicken, garlic and onions 
in oil. Add pork and brown quick- 
ly. Add tomatoes, peas, artichoke 
hearts, paprika and rice, and cook 
until rice is well coated with oil. 


Add salt, broth, saffron and cook 
uncovered until the rice is almost 
tender, about 15 minutes. Add 
shrimp and clams (or mussels) and 
continue cooking until rice is ten- 
der and clams (or mussels) have 
opened. Just before serving, add the 
lobster and garnish with pimiento 
and olives, if desired. Makes 6 serv- 
ings, about 510 calories each. 


VEGETABLES MESCLAS 
CON GAMBAS 
(Mixed Vegetables with Shrimp) 
pictured on page 88 


A delightful mélange of marinated 
vegetables. 


1 package (9-o0z.) frozen artichoke 
hearts 

1 package (10-0z.) frozen cauliflower 

14 cups Olive or salad oil 

34, cup white wine vinegar 

1 tablespoon sugar 

1 tablespoon lemon juice 

2 garlic cloves, minced 

2% teaspoons salt 

14 teaspoon dry mustard 

1% teaspoon white pepper 

lZ teaspoon cayenne pepper 

1 cup shelled and deveined shrimp, 
cooked 


Cook vegetables according to pack- 
age directions; drain. Combine oil 
and remaining ingredients except 
shrimp in a jar; cover and shake. 
Pour oil mixture over vegetables. 
Cover and chill overnight. Eight 
hours» before serving, add shrimp. 
Stir occasionally. Drain when ready 
to serve. Makes 6 servings. About 
450 calories per serving. 


TORTILLA DE PATATA 
(Spanish Potato Omelet) 
pictured on page 88 


A favorite “tapa” or hors doeuvre 
in Spain. 


1 small potato 

2 tablespoons olive or salad oil 

'4, cup chopped onion 

1 garlic clove, minced 

4 eggs 

2 dashes bottled red pepper sauce 
Salt and pepper to taste (continued) 


Left: At the home of Ann Loar, an American Indian feast includes Cornish game hens with Wild Rice Stuffing, 
Conohona—a mix of corn and walnuts, wilted mustard greens and blackberry-cornbread cobbler. Right: With San 


Francisco Bay as a backdrop, foods typical of California—sourdough bread, an avocado-crab casserole, wine. 
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Recipes only in sacks of 
Pillsbury’s Best” Flour. 


Now Pillsbury’s made it easier for you to enjoy Old 
Ae R CeO cca we eae eel aoe Ces OVI at ttre 
ea aCe omer CM dB ecb ett tee tite 
kneading time. 

These unique recipes call for a delightful combination 
of herbs and spices, to give our Old World breads 
their distinctive flavor and texture. 

You'll find these great recipes only in 
: specially marked sacks of 
Pillsbury’s Best" ... the Idea 















) The Pillsbury Company, 1976. 
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continued 

Peel and cut potato in }s-inch slices. Over 
high heat, heat oil in a 7 or 8-inch skil- 
let. Add potato and sauté until slightly 
browned. Add onion and garlic and sauté 
until glossy. Beat eggs, pepper sauce, 
salt and pepper; stir in onion mixture. 
Pour egg mixture back into skillet and 
cook over a low heat until the bottom 
appears cooked (top is not cooked). To 
turn, slide omelet onto a plate and invert 
carefully back into the pan. To serve, re- 
move from pan and cut immediately into 
bite-sized pieces. These are good hot or 
at room temperature. Makes 4 to 6 ap- 
petizer servings. About 180 calories for 
each of 4 servings; 120 calories for each 
of 6. 


SANGRIA 
pictured on page 88 


Colorful and refreshing—an economical 
party drink. 


34 cup sugar 

3/, cup water 

1 seedless orange 

1 lemon 

1 bottle (26-0z.) dry red wine 

1 bottle (28-0z.) carbonated water, 
chilled 

Dash cognac 

Ice cubes 

Sliced bananas 


Heat sugar and water to boiling; boil 3 
to 4 minutes. Cool. Slice orange and 
lemon and place in bowl. Add sugar 
syrup to fruit and let stand 3 to 4 hours. 
Mix in pitcher with wine, carbonated 
water and cognac. Add ice and serve 
with bananas. Makes 6 servings. About 
200 calories per serving. 


GAME HENS WIiTH WILD RICE 
STUFFING 
pictured on page 90 


The lake country Indians, particularly 
the Chippewa and Winnebago, relied on 
wild rice as their “staff of life.” Often it 
was used as a stuffing for quail. 


12 Rock Cornish game hens, each about 
1 pound 

Salt and pepper 

Stuffing 

2 cups wild rice, washed in cold water 

5 cups water 

2 teaspoons salt 

8 bacon slices, cut in strips 

10 green onions, washed and sliced 

2 cups chopped hazelnuts or filberts 

1 pound mushrooms, sliced 

Game hen giblets 


34 cup butter or margarine 
Season hens lightly inside and out with 
salt and pepper. P! wild rice, water 


and 1 teaspoon salt in a saucepan and 
heat slowly to a boil. Reduce heat: cover 
and simmer until all water is absorbed 
(about 45 minutes). 

Meanwhile, preheat oven to 350°F. 
Cook bacon in a heavy skillet. Add 
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onions, nuts, mushrooms and game hen 
giblets and sauté, stirring for 10 min- 
utes. Stir in wild rice and toss lightly. 
Stuff neck and body cavities; skewer 
and truss. Rub each hen with 1 table- 
spoon butter. Place hens, breast side up, 
on a rack in a large, open roasting pan. 
Wrap any remaining stuffing in alumi- 
num foil and place in pan. Roast, bast- 
ing frequently with drippings, for about 
1 hour, adding more butter for basting 
if needed. Makes 12 servings. About 
500 calories each. 


CONOHONA 

pictured on page 90 
Claimed to be a traditional Cherokee 
Indian dish as well as a Mohawk favorite. 
Take your pick. 
3 packages (10-0z. each) frozen whole 

kernel corn 

2 cups black walnuts, chopped 


14 cup butter or margarine 
1 tablespoon sherry 


Cook corn as package label directs. Add 
walnuts, butter or margarine and sherry. 
Continue cooking until butter is melted. 
Makes 12 servings. About 120 calories 
per serving. 

Note: Some prefer hominy, which 
can also be added, although we prefer 
plain corn. 


WILTED MUSTARD GREENS SALAD 
pictured on page 90 
Substitute fresh spinach or leaf lettuce 
for mustard greens, if desired. 


Salad 

6 cups washed mustard greens (include 

blossoms, if possible) 

5 green onions, thinly sliced (include 

tops) 
Dressing 

8 bacon slices, cut into strips 

V4 cup cider vinegar 

1 tablespoon honey 

1 teaspoon salt 

+ teaspoon freshly ground pepper 
Place greens and green onions in a large 
wooden bow]; set aside. 

Brown bacon; turn off heat. Quickly 
stir in vinegar, honey, salt and pepper. 
Pour dressing over greens and toss well. 
Let stand 10 minutes and serve. Makes 
6 servings. About 200 calories per serv- 


TO ORDER YOUR COOKBOOK 
The Best Parties Ever!! cookbook 
contains nearly 400 recipes on 250 
pages. The spiral-bound book fea- 
tures 30 varied party menus ranging 
from a Medieval dinner to a Mexi- 
can Posada. To order your copy send 
$5 (plus 50¢ for postage and hand- 


ling) to: 


Junior Alliance Cookbook 
P.O. Box 502L 
| Moraga, Calif. 94556 


Make checks payable to: Junior Al- 
liance. California residents add 6% 
sales tax. 





ing. (We doubled the recipe for our 
party.) 


BLACKBERRY CORN COBBLER 
DESSERT 
pictured on page 90 


Cornmeal makes an unusually good top- 
ping for this dessert. Try it with blue- 
berries as well. 


14 to 2 quarts blackberries (frozen, 
non-sugared whole berries can be 
used, thawed and drained) 

34 to 114 cups sugar 

Topping 

1 cup cornmeal 

YY cup chopped walnuts, optional 

1 teaspoon baking powder 

14 cup sugar 

1 teaspoon salt 

¥4 cup buttermilk 

2 tablespoons butter or margarine, 
melted 

Sauce 

14 cup honey 

1 tablespoon butter or margarine, 
melted 

1 tablespoon lemon juice 


Preheat oven to 375°F. Place berries in 
2-quart baking dish; sprinkle evenly with 
sugar. For the topping, mix together all 
dry ingredients, then quickly stir in milk 
and melted butter. Drop batter by table- 
spoonful on top of berries, forming a de- 
sign of rounds. Mix together sauce in- 
gredients, and pour over batter and 
berries. Bake for about 1 hour. Serve at 
room temperature or slightly warm with 
vanilla ice cream or heavy cream, if de- 
sired. Makes 12 servings. About 140 
calories per serving. 





CARIBBEAN CRAB 

pictured on page 90 
Avocado adds its special flavor to this 
unique casserole. 


3 large avocados, peeled 

6 tablespoons lemon juice 

2 tablespoons butter or margarine 

2 tablespoons flour 

1 cup half and half cream 

1 package (6-0z.) frozen crab meat, 
thawed and drained 

1 teaspoon capers 

Dash bottled red pepper sauce 

Salt t 

Y, cup grated, sharp Cheddar cheese 


Preheat oven to 375°F. Cut each avo- 
cado in half lengthwise and remove pits; 
cut in cubes. Sprinkle with lemon juice; 
set aside. 

Melt butter; blend in flour until 
smooth. Stir in cream and cook until 
thickened. Add crab meat, capers, pep- 
per sauce and salt to taste. Fold in avo- 
cado. Spoon crab mixture into 2-quart 
casserole and sprinkle with cheese. Bake 
until heated, about 20 minutes. Makes 6 
servings, about 370 calories each. End 
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unique smack! 





LOVE’E 


1,000 Chances To Win A Sunbeam Toaster Oven 


-‘TRISCUIT“YO 






M HOT” SWEEPSTAKES 





How would you like to win a 

terrific Sunbeam Toaster Oven? 
Nabisco is giving away 1,000 in the 
Triscuit “You ll Love Em Hot?’ 
Sweepstakes. It’s easy. No purchase 
necessary. Just use the entry blank below. 

Hot Triscuit snacks, they re a 
real treat. That’s because crisp and 
crunchy Triscuit Wafers, made from 
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SEND THIS ENTRY BLANK (OR FACSIMILE) TO NABISCO 
Triscuit ““You ll Love ‘Em Hot’’ Sweepstakes 
P.O. Box #6, N.Y., N.Y. 10046 
Here is my entry, I’ve checked my favorite hot Triscuit recipe from those 
listed, or my own favorite. I am enclosing a Triscuit purchase confirma- 


tion seal from the side panel of the package, or the name ‘‘Triscuit”’ 
printed on a 3” x 5’ card or piece of paper. 




















Cheddar cheese and crumbled bacon bits. 

C Tuna salad, sprinkled with grated cheese. 

Tomato sauce with mozzarella cheese and a sprinkle of oregano 
Thin slice of ham with mustard and grated cheese. 

My own favorite: — 
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(Print Plainly ) 











100% natural whole wheat, come out 
of the oven extra tasty, extra tempting. 
1,000 chances to win. Enter today. 


Winners selected in random drawing under supervision of Marden-Kane. Inc., 
independent judging organization, whose decisions are final. Entmes must be 
postmarked by December 31. 1976; received no later than January 15, 1977. 
Only one prize per family. Winners notified by mail. Odds of winning depen-- 
dent upon the number of entries received. Void in Missouri, Idaho, or wherever 
prohibited/restricted by law. All prizes will be awarded. For a list of prize win- 
ners. send a stamped, self-addressed envelope to Triscuit Winner's List P.O, — 
Box #92, New York, N.Y. 10046. Employees and families of Nabisco, Inc. , its 
advertising and judging’ agencies are ineligible. All federal, state, local laws 
and vegulations apply. 
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10¢ storEcouPON 10¢ 


To the Retailer: Coupon will be redeemed for Ee PEPE 2, 
fae ¥ 


10¢ plus 5¢ for handling when you comply , : 
with offer terms. Any other application con- Sen 
stitutes fraud. Invoices proving’ sufficient y 


purchases of product to cover coupons pre- f triScUll / 






sented must be available on request. Con- WAFER? fe 
sumer to pay applicable sales tax. Coupon Ee 
may not be assigned or transferred by you 
Coupon void when presented by outside 
agency or broker or where use is prohibited, 
restricted or taxed. Good only in U.S.A. 
Cash value 1/20¢. Mail to Nabisco, Inc., P.O 
Box 1754, Clinton, Iowa 52734. Only one 
coupon redeemed per purchase. COUPON 
EXPIRES March 31, 1977 
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THE NEW MRS. SINATRA 


Who is Barbara Marx Sinatra—and why did ‘‘Ol' Blue Eyes’’ finally decide to marry 
her? Here, Barbara’s former husband and closest friends tell the inside story of her four-year 
romance with Sinatra—a relationship that had its ups and downs. By Ron Homer 


It was a wedding fit for a king— 
Frank Sinatra, 60, and his lovely, 
blond bride, Barbara Blakely Marx, 46, 
a mystery woman to the American pub- 
lic. The sensational betrothal—a poorly 
kept secret—bore all the trappings of a 
royal festival: power, great riches, ele- 
gant women and the ever-present, 
heavily armed security guard. 

As befits the king of American popu- 
lar music, the setting was high-society 
California luxury: the 1,000-acre Wal- 
ter Annenberg estate in Palm Springs. 
There, where brilliant paintings by the 
great French Impressionists Van Gogh, 
Renoir, Cezanne and Degas hang se- 
dately next to priceless Picassos, Frank 
took the hand of Barbara (plus the 
super-fast green Jaguar she gave him 
for a wedding present), ae Barbara 
took the hand of Frank (plus the pea- 
cock-blue Rolls Royce he gave her). 

“Do you take this man for richer or 
for poorer?” asked Judge James H. 
Walsworth. And the king wisely an- 
swered for his bride, “Richer, richer!” 

It was one of the high points of a 
luxurious, flower-drenched wedding. 
White orchids, white gardenias, white 
chrysanthemums and white roses, all 
from the prolific 


Annenberg green- 
houses, perfumed the air. The couple 
stood before a black marble fireplace 


banked with gardenia trees and two 
cloisonné cranes holding more white 
flowers delicately in their beaks. Hal- 
ston designed a drifting beige chiffon 
dress especially for the bride, and the 
groom, very tan and smiling broadly, 
wore a beige silk and linen suit with a 
beige silk tie and a brown-and-beige 
handkerchief in his breast pocket. 
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Afterward, a super banquet in the 
Grand Hall for 150 well-known names. 
Then, a sumptuous dinner at Frank’s 
house—and, still later, a communal 
honeymoon with six of Frank’s best 
chums at his new mountain chalet 
compound, 4,000 feet above sea level. 

But who is the woman who finally 
led “Ol Blue Eyes” to the altar? And 
kept him waiting there a few minutes, 
leading Frank to mutter, “Hurry up, 
Barbara. Everyone thought I was the 
one who wasn't going to be here!” 

Barbara Marx, now the fourth Mrs. 
Frank Sinatra, is an attractive former 
model and dancer. Her on-again, off- 
again four-year romance might have 
discouraged most women, but Barbara 
obviously loved the mercurial singer 
enough to stick by him until he was 
sure he wanted to marry again. 

Her patience has withstood the force 
of Sinatra’s whirlwind lifestyle. She is, 
in fact, a reservoir of tranquillity and 
poise with a keen sense of humor and, 
perhaps most important of all, no 
career aspirations of her own. 

In spite of the recent glare of pub- 
licity created by her engagement and 
marriage to Sinatra, Barbara is virtu- 
ally unknown outside her circle of 
friends Palm Springs and Beverly 
Hills. She does not seek the limelight. 
Only dedicated Sinatra watchers might 
recognize her unaccompanied by the 
man himself. 

Early in their courtship, Barbara 
was just one of many beautiful women 
were linked with Si- 
natras—women with whom he was 
seen and photographed. Gradually, 
Barbara emerged as the most frequent 


whose names 


hostess at his parties. Often she ap- 
peared on his arm at show business 
functions. And it was Barbara who 
became his traveling companion. 

Still, the singer continued to be seen 
in the company of other smart, so- 
phisticated women—including Jacque- 
line Kennedy Onassis. It was shortly 
after his publicized New York theater 


date with Mrs. Onassis earlier this 
year that Sinatra grudgingly an- 


nounced that he and Barbara were 
engaged to be married, adding, “It’s 
nobody’s goddamned business.” 

Barbara reportedly was deeply hurt 
by Sinatra’s occasional dates with other 
women. Her friends say she was hu- 
miliated by what appeared to be a 
lack of concern for her feelings. This 
spring, she decided that her relation- 
ship with Frank had reached a crisis 
of commitment or dissolution. Sinatra, 
usually an impossible man to pressure, 
apparently chose not to lose Barbara. 
Last May he confirmed reports of their 
engagement and gave her a 17-carat, 
pear-shaped diamond ring._ 

Frank had known Barbara for many 
years. Much of that time she was the 
wife of Zeppo Marx, youingest of the 
Marx Brothers. “Barbara was married 
to Zeppo when they first met,” reports 
a member of Sinatra’s entourage. “Zep- 
po’s house was right across the Tama- 
risk Country Club fairway from 
Frank’s Palm Springs compound. Id 
say it was about a nine-iron shot from 
door to door, 

“Frank and Zeppo had been friends 
for years. And, of course, Frank knew 
and admired Barbara. It was just one 
of those things that happen (continued) 


Photograph by David Sutton. Copyright © 1976 N.Y. News, Inc. 
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between a man and a woman. Zeppo 
was 29 years older than Barbara, and 
they were divorced four years ago.” 

It was a civilized divorce. Barbara 
and Zeppo, 75, have remained friends 
and Sinatra throws his arms affectionate- 
ly around him whenever they meet. 

“Barbara is a wonderful lady,” Zeppo 
says. “Frank Sinatra could never find a 
better woman, I can guarantee that. 'm 
sorry I lost her, but that’s the way it 
goes. You win some and you lose some.” 

Zeppo first met Barbara in 1959, 
when she was a dancer at the Riviera 
hotel in Las Vegas. Dinah Shore, per- 
haps Barbara’s closest friend, laughs 
when she recalls how Barbara drew 
Zeppo’s attention. “Barbara tells some of 
the funniest stories about her dancing,” 
Dinah says. “She admits she was one of 
the worst dancers in Vegas’s history. 

“Zeppo first noticed her as the beauti- 
ful blonde who was always just slightly 
out of step. Zeppo decided he had to 
meet that girl.” 

Barbara's on-stage smile, however, 
masked her problems. Already di- 
vorced from actor Robert Oliver, she 
had taken a job to support herself and 
her young son, Bobby. (Bobby, now in 
his twenties, is a member of Dinah 
Shore’s TV production crew. ) 

Ze >po fell in love with Barbara, who 
was 29 at that time, and they were mar- 
ried in September, 1959; at the Riviera. 
Although Zeppo was unable to adopt 
Barbara's son legally. he supported him 
through private schools and college, and 
Bobby uses the svrn2me Marx. 

Barbara Bl-!-'v was born in Kansas 
and later moved with her family to Long 
Beach, Calif., where she attended school 
and modeled. Eventually she opened a 
modeling school of her own. 

“Barbara wasn’t anxious to work after 
we were married,” Zeppo says. “She 
never took her show business career seri- 
ously. She didn’t expect to be a great 
dancer. Her sense of humor always de- 
lighted me. One night we had dinner at 
a restaurant in Beverly Hills. Barbara 
had a Caesar salad and four stiff drinks. 
The next morning she had a bit of a 
hangover, and when my brother Harpo 
called and told her she didn’t sound well, 
she groaned and replied, ‘I got hold of a 
bad Caesar salad last night.’ The booze 
Wasn't mentioned.” 

Dinah Shore and Barbara are frequent 
tennis and golf partners, and both trim, 
athletic women look like a pair of gold- 
en Californians half their ages. Barbara 
maintains her figure with 45 minutes of 
brisk exercise every morning. “Barbara 
always looks as if she stepped out of a 
bandbox,” Dinah says. “She’s beauti- 
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fully groomed and dressed, and, like 
me, does her own hair and nails.” 

Zeppo claims that Barbara is the best 
dressed woman he has ever known. 
“She can put on a twelve-dollar dress 
and look like a million dollars,” he says. 
“Better than Jackie Onassis at her best. 
Barbara also bought expensive gowns 
while we were married, and modeled 
for fine Hollywood designers. She even 
looked great in the kitchen. She makes 
terrific spaghetti and the best matzoh 
ball soup I ever tasted. I don’t think 
Frank will let her near the kitchen, 
though, he likes to fix his own spaghetti.” 

Most of Zeppo’s and Barbara’s friends 
were sorry to see them divorce. Their 
parties were among the brightest in 
Palm Springs. “If Barbara was at the 
country club after a game of golf,” says 
one friend, “she’d always make it home 
in time to have Zeppo’s dinner ready. 
She really tried. I don’t know what their 
problems were.” 


No bed of roses 


“Barbara’s life hasn’t been a bed of 
roses,” Dinah says, “but she’s kept her 
perspective. She’s a very good friend— 
women like her because she’s straight- 
forward. We've been through stormy 
times together, so I know that Barbara 
is one of those thick or thin people. Her 
son Bobby has always been the most im- 
portant thing in her life—it wasn’t easy 
raising him alone in Vegas. She was de- 
termined that life run smoothly tor 
Bobby, and it has. He’s a wonderful 
young man. Barbara and I became 
friends on the golf course more than a 
dozen years ago. She’s a real competitor, 
shoots in the eighties and loves to play 
gin. She’s also aware of politics. I don’t 
know if she always agrees with Frank, 
but they do share strong convictions. 

“Some time ago there was a big fund- 
raising affair in Palm Springs, sponsored 
by a very prominent charity organiza- 
tion. Barbara was co-chairperson of the 
ball, and she was asked to get one of the 
great black stars to appear at the event. 
Barbara agreed to try. Then the group 
told her to make sure the entertainer 
wouldn’t mingle with the guests after 
he performed. Barbara was furious. She 
resigned immediately and never for- 
gave that organization. She can’t bear 
injustice or to see anyone slighted.” 

Barbara’s friends agree unanimously 
that she is deeply in love with Sinatra 
and that he’s a lucky man. “Frank is 
getting a lovely woman,” says Barbara’s 
former brother-in-law, Groucho Marx. 
“It’s about time they got married.” 

“He’s getting a wonderful wife,” says 
another friend. “When Frank was in 
Beverly Hills on business, Barbara found 
places to go, friends to visit—things that 
kept her busy and productive. But she 
was always near when Frank needed 
her. When they’re together, though, she 
never hangs on him or asserts herself 





in any way that would embarrass him. | 
She’s a perfect lady.” 

Sinatra’s own loyalty to his first wife, 
Nancy, and their three children is legen- 
dary. He spends as many holidays as 
possible with them—and Barbara never 
interfered with this tradition. 

“Frank’s ties to his family are strong,” 
Dinah says. “And Barbara is very close 
to her parents, too. Frank is terribly 
kind and considerate of them. And 
while Barbara hasn't been included in 
all the Sinatra family gatherings, she is 
very close to Nancy, Jr. and Tina, 
Frank’s daughters. 

“Sure, Frank and Barbara have had 
some painful times together. It’s been 
difficult for both of them. Frank had 
all sorts of problems deciding whether 
he really wanted to be married again— 
whether he should be married again. 
But I think their marriage is a wonder- 
ful thing for both of them.” 

Even a skeptical former Sinatra as- 
sociate believes the marriage is a good 
idea, although not necessarily one long 
honeymoon. “Barbara is a super lady 
and cheerfully puts up with Frank’s 
eccentricities,” he says. “Any woman 
who falls in love with Frank has to learn 
to adjust to his nocturnal way of life and 
to accustom herself to his pals, who are 
around a lot of the time. When the boys 
are in a playful mood, Barbara will need 
all her patience. You never know what’s 
going to happen. I hope Barbara has the 
stamina to keep those hours. It’s a glam- 
orous life, but not an easy one.” 

Barbara has traveled with Sinatra and 
played hostess for him. She has been at 
his side in retirement, at the heights of 
popularity and during his battles with 
the press. She has been exposed to the 
famed Sinatra temper as well as the 
quiet, warm, generous man who is 
adored by his friends and family. 

“Everybody likes Barbara,” says Phyl- 
lis Wagner, a long-time friend who 
helped to entertain the Sinatras on their 
recent post-wedding trip to New York. 
Interestingly, Mrs. Wagner's husband, 
former New York mayor Robert F. Wag- 
ner, is a Democratic power, and is sup- 
porting Jimmy Carter. Since Ronald 
Reagan was a guest at the Sinatra wed- 
ding, there is room for conjecture on 
which party Frank Sinatra, a White 
House aficionado, will land. 

“Barbara Marx Sinatra is a Renais- 
sance woman,” says Bill Fine, another 
long-time pal who joined the Wagner 
party at.their Westchester estate. “She 
does a lot of reading, surprises you with 
her brightness, is prettier than her pic- 
tures and plays a man’s game of tennis.” 

Fine also says that when he yelled, 
“Good shot, Sinatra!” Barbara turned on 
the court and said, “My God, that’s me!” 

Later, she explained that she still 
doesn’t feel comfortable being called 
Sinatra. “It sounds like name-dropping,” 
she said. End 
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A MEMORY BOOK...YOURS, OURS AND THE NATION'S 


Introducing Journal of the Century, a keepsake 
volume full of rich remembering —and hours of timeless reading. 
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It’s a special Bicentennial 
treat, not just for Journal 
readers, but for all Ameri- 
cans. In one large volume, 
published this month by 
Viking Press, Journal of 
the Century is a beguiling 
tour of the years since 
1883, exploring domains of 
literature and lifestyle, re- 
calling great names and 
works, and adding up to 
an impressive record of the 
development of magazine 
journalism for women. In 
the beginning, there was a 
woman. Her name was 
Louisa Knapp Curtis, and 
in 1876 her young hus- 
band, Cyrus, had gone into 
the publishing business in 
Philadelphia. When one 
day he brought home his 
idea for putting a women’s 
section into his newspaper, 
Mrs. Curtis smiled (some say 
laughed) and took over. Soon 
this became an independent 
publication,with Louisa Knapp 
Curtis as editor. “It’s a sort of 
ladies’ journal,” explained Mr. 
Curtis, and the printer de- 
signed the logotype shown 
above and dropped in the word 
“home” to identify what an 
artist had conceived as a do- 
mestic scene. The Ladies’ 
Home Journal it became. The 
women of America reacted im- 
mediately to Louisa’s warm, 
charming innovativeness, and 
from then on, the Journal con- 
tinued its habit of making his- 





tory. Did you know, for exam- 


ple, that the Rose O’Neill 
kewpie doll made its debut in 
the Journal? That Rudyard 
Kipling was a Journal discov- 
ery in America, as was the 
British artist Kate Greenaway? 
Journal crusades are a part of 
its tradition, too. At the start 
of the century, Edward Bok 
fought for a pure food law and 
against the common _ public 
drinking cup, urged athletics 
for young girls at a time when 
this was horrifying, and even 
took on the taboo subject of 
VD. Through the Journal’s is- 
sues marched the greats of ten 


decades—“‘name” writers 
such as T.R. Roosevelt, 
A.A. Milne, J.P. Mar- 
quand, Zane Grey, Dor- 
othy Thompson. Artists 
and illustrators added 
their luster to the graphic 
leadership of the Journal: 
N.C. Wyeth, Arthur Rack- 
ham, Maxfield Parrish, 
Norman Rockwell and 
others. 

Those constants of wom- 
en’s interests—food, fash- 
ion, beauty, decorating 
and needlecraft—were all 
handled in the manner of 
their day. The Journal in- 
troduced plans for small 
houses and borrowed the 
term ‘‘bungalow”’ from 
Bengal. The magazine test 
kitchen was invented (and 
still persists). Circulation 
climbed and _ climbed. 
Wars came and went. Women’s 
skirts went up and down, ac- 
cording to fashion’s dictates. 
Editors and publishers 
changed. But the Journal, and 
its deep relationship with 
American women, continued. 

Journal of the Century cap- 
tures many facets of the world 
it mirrored. Why is LHJ such 
an ideal glass in which to gain 
a good perspective on the cen- 
tury? Because it seemed al- 
ways to be talking to reason- 
able women with a desire to 
know and to participate. On 
the next page, a taste of Jour- 
nal of the Century. —L.H. 





















































































THE GIBSON GIRL: She 
set the style for an age, 
1900. Charles Dana 
Gibson, Howard Chandler 
Christy, all the other 
early illustrators, were 
part of the Journal 









||| It’s a book (to be published this 
month by Viking Press), brilliant- 
ly fashioned from the best arti- 
cles, stories, illustrations and 
photographs in Ladies’ Home 
Journal since 1883. Decade by 
decade, events and personalities 
are recalled, with original texts by 
everyone from Theodore Roose- 
velt to Truman Capote. To order, 
see page 183. 











































THE ELEPHANT’S CHILD 

by Rudyard Kipling. 
The first of the Just So Stories that 
were launched in the Journal. 
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SIN and 
SYNCOPATION 
An early warning on 
what jazz could do. 























$5,000 bought this 
handsome house 
back in 1890. 
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WATCHBIRO 

WATCHING 


YOU 


THE WATCHBIRD helped 
guide the manners of 
children in the 1930's. (An 
earlier Journal feature was 
the Lettie Lane paper doll.) 





drawings became . 
Journal classics. 





FASHIONS 
tell their own § 
story about 
their times. 
Here, the new 
Dior look (1947) 
revives a 
=z. 1912 look. 


A MOUNTAIN 
CLIMBER, late 19th 
century, foretells the 
day of the active 
woman. (The Journal 
pioneered for women 
in athletics.) 
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COVERS: Journal covers have 
always been legend, since the 
magazine became the first 
to change its cover design 
each month 
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BY BARBARA HOLLAND “Mom,” said Danny, 
“can some people really know what’s going to happen, 
like in future times?” 

“No,” said Carol. “Eat your lima beans.” 

“We saw about it on TV,” Mike objected. “There 
was this lady, and she said what was going to happen 
next year and everything.” 

“Move your milk away from the edge before you 
spill it.’ 

“This lady said she could tell,” said Danny. “How 
do you know she can’t?” Eight years old, they no longer 


THE 
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Carol knew the boys almost | 

thought as one. But just how deep was 
the strange bond between these 
twins, and why was it beginning to 
scare her so? , 
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believed that mother knew all. “Dad? Do you think 
there’s people that can tell about future times?” 

“Well, a lot of people think they can,” said Paul. 
“T guess some of the things they say come true, Mike. 
Danny, I mean. Pass the pepper.” 

“It’s scientifically impossible,” said Carol firmly. 
“They’re frauds. Silly, ignorant people believe in them, 
the way they believe in black cats and lucky charms. 
None of those things are true.” 

“They could be,’ muttered Danny rebelliously. 
“Ghosts, too.” 













“No, they couldn’t. Just remember, nothing’s real 
unless you can see it or touch it or prove it with science. 
Now finish your dinner.” 

_ “Oh, I don’t know,” said Paul mildly. “Funny things 
happen, Carol. Look at the Loch Ness monster.” 

“That’s just a trick to bring tourists. Don’t you 
start.” : 

“We don’t like lima beans,” said Mike. ‘‘They’re 
gooshy.” 

“Eat them anyway.” Carol began to stack dishes, 
and rescued Mike’s milk from the perilous edge. The 





two brown heads turned to each other and made iden- 
tical faces over the horror of cold lima beans. 
Passing, Carol rumpled Mike’s hair and tweaked 
Danny’s neck. Since they had to look exactly alike, she 
thought, it was a blessing they were so normal looking. 
To have selected out of the genetic grab-bag some real- 
ly peculiar combination of features, and then have it 
come out twice, identically, would have made them a 
joke. But with her short nose and round blue eyes, and 
Paul’s straight brown hair, they looked like a child 
who might be picked in a (continued on page 178) 


Illustration by Julia Noonan 
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Sudden color—it’s the charge that refr shes. Dramatize¢ our looks 


with our new four-point plan, focusing high impact on the eyes, # uth, ‘nails and haire™ 
Especially with this season’s soft-color clothes, let beauty be your attention- “gaiter. “See, 
By Maureen Lynch, Health and Beauty Editor. alg: 
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and makeup by Harie Von Wijnberge 
amut. Ivory choker, Richard Glassen 
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Close-Up on the Eyes 
Let your own natural-born eye color stand out with riveting - 
attention. Do this by surrounding your eyes in defining \ 
color—setting, deepening, sharpening them into brighter 
focus. Here we've ringed the eye with liquid liner, 
applied smoky shadow under the eyebone and only on the 
outer half of lid, extending to a small wing. Right under 
the brow goes a cool stroke of lighter shadow. Amethyst. and 
Iced Champagne One-Stroke Eye Colors by Cover Girl 






Brown tweed blazer by Alice Blaine Corp. 
Taupe silk shirt by Regina Porter for Porterhouse. | 

































Dazzling New Mouthy 


No two-ways about this lip color. It has bite. Your whok 
face gets a lift and an assured attitude from tt. 

With such high voltage intensity, make sure you run yo fa 
foundation first around the edges of your lips to give * 

_ the lipstick outline a strong definition. Here making 
the point strongly, the very moist Ultima ifStatus Red 
Super Luscious Lipstick by €harlis Revson. 
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Cream crepe blouse by Helene Sidel, ivory earrings by Richard Glassen 
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Ten Spots of Color 


Remember: It’s the unpredictable that delights. What fun to 
suddenly wave 10 little flags of color. Banish the beige | 
fingernail and choose to startle instead. Think fire engine reds, 
corals with gusto, glow-in-the-dark oranges. And don’t think 
you have to always match your brights. If you’re 
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Hair Fighlights 


Perhaps this is the year for you to head for a fresh but discreet change. 
Either go the route of adding a fewrich highlights to uplift 
whatever-your-hair-color is into something decidedly special. Newer and 
brighter. Or, if you have deep-down brown or gray that looks washed 

away in a sea of quietude, make waves by turning to a richer color—glossy 
chestnut, polished mahogany, tawny brown or honey blonde. 

Clairol has designed Nice ’n Easy in Natural Tawny Auburn to get the 
ginger and spice you see here. 
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im. Ivory satin dress by Richard Assatly for Gino-Snow Ltd. 





























The Dark. 


What every woman should know about sexual 


They were a young, recently married couple—the 
attractive, college-educated products of a pleasant 
Baltimore suburb. If you had seen them a few days 
earlier, loading a shopping cart in their neighborhood 
supermarket, you would have smiled at their obvious 
pleasure in being together. But this day they were in 
the emergency room of a hospital—Amy flushed with 
fever, weakened from pain and vomiting; Brian stand- 
ing by in helpless agony. Later, the admitting nurse 
recalled the hectic scene: ‘‘They thought it was ap- 
pendicitis,’’ she said, ‘‘or maybe food poisoning.”’ 

But it was another kind of poison. Hospital tests 













GONORRHEA 
(also called dose, clap, drip) 
Cause: bacterial 


SYPHILIS 

(also called syph, pox, 
bad blood) 

Cause: spirochete 


1-30 days 


10-90 days 
30 hours— 
6 days 
5-28 days 
4—28 days 
30 or more 
days 


HERPES PROGENITALIS 
(also called herpes, virus) 
Cause: viral 


NON-GONOCOCCAL 
URETHRITIS 

(also called non-specific 
urethritis, NGU, gleet) 
Cause: bacterial 


TRICHOMONAS VAGINALIS 
(also called trich, TV, vaginitis) 
Cause: protozoan 





MONILIAL VAGINITIS 

(also called moniliasis, vaginal 
thrush, yeast, candidiasis) 
Cause: fungal 


VENEREAL WARTS 

(also called genital warts, 
condylomata acuminata) 
Cause: viral 










PEDICULOSIS PUBIS 
(also called crabs, cooties, lice) 
Cause: 6-legged louse 


SCABIES 
(also called the itch) 
Cause: itch mite 











DISEASE INCUBATION USUAL SYMPTOMS INFECTIOUS 























confirmed that Amy had pelvic inflammatory disease 
(‘‘P.1.D.’")—the most common severe ‘complication ‘of fF 
gonorrhea. 

The two young people were stunned. Amy was a 
virgin when she met Brian; Brian’s sexual contacts 
before Amy had been few and, he thought, careful. 
Nice people didn’t get or give VD—did they? Yet, 
though neither had any symptoms until Amy became 
violently ill, both were infected. 

Penicillin injections cured Brian. But the gonococci 
bacteria had invaded Amy’s reproductive organs and © 
caused permanent damage. Her gynecologist told 





The most common sexually transmitted ema 


Local, genital discharge, pain; 
often no symptoms in men; 
usually no symptoms in women 


All stages 


First stage: painless pimple on 
genitals, fingers, lips, breast; 
second stage: rash, sores, swollen 
joints, flu-like illness; latent stage: 
none 


Up to a year or 
more after expo- 
sure; always for 
fetus or newborn 


Swollen, tender, painful sores on 
genitals 


During active 
infection flare-up 


Local discharge, frequent 
urination; often no symptoms 


The level, degree 
and duration of 
the infectious 
period is uncer- 
tain at this time. 
Copious discharge, intense itching, Same as above 
burning and redness of genitals 
and thighs; painful intercourse; 
often no symptoms in men 

Thick, cheesy, offensive discharge; Same as above 
intolerable itching, skin irritation 


' 


Local irritation, itching Same as above 


Intense itching, pin-head blood Same as above 


spots on underwear; small eggs or 
nits on pubic hair 


Severe nighttime itching, raised Same as above 
gray lines in skin where mite 


burrows 












- 21-year-old Amy that there is little chance she will 
ever be able to bear children. She only narrowly missed 
having her ovaries and womb removed. 

Amy’s story is, unfortunately, common in the 
United States today. She is one of 275,000 young 
women threatened with sterility and major surgery by 
P.1.D. each year. And gonorrhea is only one of more 
than 20 diseases that medical scientists now know 
are transmitted sexually or ‘‘venereally’’ (the word is 
derived from ‘‘Venus,”’ the goddess of love). 

_ These diseases are hitting with a new impact across 
the nation, touching the ‘‘best’’ families, infecting 


children and teenagers as well as mature married 
couples, worrying parents and giving pause to all who 
experiment with new sexual lifestyles. And VD is a 
particular threat to women, partly because of the 
frequent lack of symptoms in females. In addition, 
according to the experts, most women are woefully 
uninformed about VD's many forms and the steps that 
can be taken to prevent, recognize or treat it. 

This lack of information can be dangerous, for these 
diseases, according to the U.S. Public Health Ser- 
vice’s Center for Disease Control, have reached epi- 
demic proportions, striking (continued on page 200) 


Though some can develop without any sexual contact, all can be passed on in this way.) 


DIAGNOSIS 


Gram stain smear for men; cul- 
ture in Thayer-Martin medium 
for women 


Blood test (VDRL, FTA, 
Wasserman) 


Pap smear, examination, 
culture 


Smear, culture 


Pap smear, examination, micro- 


scopic identification 


Examination, microscopic 
identification 


Examination 


Examination 


Examination 


TREATMENT 


Penicillin, other antibiotics for 
patient and all sex contacts; 
follow-up “‘cure”’ tests 


Antibiotics for patient, all sex 
contacts and possibly infected 
offspring 


None considered safe or com- 
pletely effective 


Antibiotics for patient and 
regular sexual partners 


Flagyl tablets for patient and 
regular sexual partners 


Nystatin vaginal tablets and/or 
creams for patient and sexual 
partners; also antifungal creams 
or Suppositories 


Podophylin tincture or surgical 
removal 


Kwell cream, lotion or shampoo; 
cleansing of bed linen and 
clothing 


Same as for pediculosis pubis 


COMPLICATIONS 


Pelvic inflammatory disease, sterility, 
arthritis, blindness, eye infection in 
newborns 


Brain damage, insanity, paralysis, heart 
disease, death; damage to skin, bones, 
eyes, liver, teeth of fetus and newborns 


Strong evidence linking infection to 
cervical cancer; severe central nervous 
system damage or death in infants 
infected during birth 


No medical complications 


Evidence in animals suggests Flagyl may 
cause cancer or birth defects; causes 
nausea in alcohol users 


Secondary infections by bacteria; mouth 
and throat infections of newborn 


Highly contagious; can spread enough 
to block vaginal opening 


No medical complications 


May infest elbows, hands, breasts and 
buttocks as well as genitals 
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1and to carry by hand. Here, a 
llection of make-them-yourself 
rtal with a boutique look. Keep them 
give away lovingly. Some are easy kits; 
thers allow you freedom of choice. De- 
tails, on page 162. By Ann B. Bradley 














1. Flower Basket Tote, a happy carryall 
cut from denim with a calico appliqué. 
Total bag kit includes iron-on pieces to 
charm up with simple stitches. 


2. Double-faced Shoulder Bag comes with 
two front flaps to needlepoint by chart. 
Quick switch via Velcro strips. 


3. Pullstring Pouch, a hoot of a bag in 
Crompton velveteen with wise owls simply 
embroidered in D.M.C. floss. 


4. Classic Envelope, an elegant Chinoise- 
rie motif in bargello stitches to hold neatly 
in hand. Complete kit. 


5. Mini-bags, carefree and light as a breeze 
can be whipped up following Vogue Pat- 
tern #1427. Easy to cut and sew in Ultra- 
suede.® Paint, stitch or glue decorations. 


6. Enchanted Evening Bag, for dress-up, 
in black faille with needlepoint flowers 
a-glitter with golden threads 


Photographs by Roy Coggin. Pictures 2, 3, 6: Needlepoint 
and embroidery designs by Ellen Highsmith Silver; 5: Bags 
decorated by Millie Hines. 
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Snug-as-a-bug ina blanket. Hale and hearty looks for the chilly we 


sather days ahead. 
SEW BOLD WITH A BLANKET 
5 / y P 3 
AJE4VVY BD YY | : 
Four terrific new patterns you can make from actual blankets or blank 


+ me 
fet-like fabrics. 
Modeled here by four Journal staffers. By Trudy Owett, Fashion and Ho 





me Sewing Editor 
: Lee a = y 
The Wrapped Coat The Coachman Cape 
l fromt eat out-of-doors—Karen Larson Worn with flair and a jaunty air—Elle 
sa real deep-country plaid blanket 
ut int¢ idcalf wrap coat with warming hood 


cotta wool short coat that swoops 







iat reverses into solid black. Simplicity 
7700; Faribo wool 
blanket; Amana wool 
reverse side. 
Giovanelli ribbed oe 
turtleneck sweater. 
Anne Klein 
ghillies. 


Miller shows off a dashing tore ‘ 













Liz Carlson. | 


“Fringe Shawl & Skirt 


RTA Ae LL 
trees—Helen Newton stands 
MUR Maa Ls 
OAC SLR Maa 


DARE ea) 


with fringe. Simplicity : 
#7679; wool blend fabric by 
cum ery eiiial mya Le 

WAM Ae Ce 


The Ethnic Poncho 
From the kind of blanket 


the Indians used~Deborah 


Pines models one cut into 
TUT Lae mL Lee 
at the edges and side-tied 
Iam LCL 
McCall's #5302, Pendleton 
ETM Lem) LLL a 
Both sweaters on 

page, DeLoux. 


Photographs by Paccione. Hair by Bob and Edward, makeup by Wendy, all of Cinandre. Pattern and fabric information page 199 































How America Entertains 













The best of parties can be the 
easiest: All it takes is one great 
dish, simple bread and wine—spread 
across the most inviting table. 
By Nathan Mandelbaum and Sue B. Huffman 











his month, our entertainment 
pages stretch beyond the single- 
theme menu into more complete 
party plans for fall—casual, yet 
inventive do-ahead foods, plus 
imaginatively rich set-ahead tables. For the 
utmost freedom and ease for hostess and guests 
alike, turn to the friendly tureen. 

This one dish offers peasanty fare 
lending a warming air to the country buffet 
settings. Here, a ticking-stripe tureen holds 

a hearty cassoulet, thick with navy beans, sausage 
slices. Homemade corn sticks are shucked 
with mini-napkins. Recipes, page 131. 





















Photographs by Lynn St. John. Franciscan Independence ironstone tureen. 
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od of your gathering 
ay you set your table 
shades of mauves and heady 
exude a vibrant warmth 
sothic inspired wallpay 
table fabric and banded napkins 
work together in a subtle blending of prints 
The mellow glow of burnished pewte1 
reflects off'the handsome octagonal tureen, 
candlesticks and coffee set. Build an 
opulent display with masses of 
flowers surprisingly grouped with leafy h 
red cabba; mbles of plums and grapes. 
[he rest is a mixed package: field flower 
pla chilled glasses of white wine, a 
countr :ket for the bread, the butter spreaders 
acquered box and the 
n an antique crock. 

Insert, right: The classic French fish soup, 
bouillabaise, adaptable to any combination 
of fresh or frozen seafood. Served with 
crusty bread for dunking. Recipes, page 132 
Raintree Designs wallpaper and fabrics; Lenox Temperware, 


tal and candles; Oneida flatware and pewter holloware 
More shopping information on page 146 


cog CNT 7 
are ta . 
5 OE 
. 4 


oe 


ss 






























wo glorious stews, born of good 
peasant stock, and bread to sop up the 
gravies. Very lusty, warm-up meals. 
This page: Darkly rich Hungarian 

’ soulash with chunks of beef, tomatoes, 


i < 
| carawa 1 a peak of sour cream; aromatic rye 
| 1e round; and spaetzle, | 
; between noodles and dumplings. 
te: A thicker than soup Minestrone: 
ibles, kidne ins, bacon and parmesan. 
' Beyond, chee: ubble bread, hopping with 
sesame seeds. Recipes, page 132 






@Q o-togethers in earth browns—a 
dramatic way to present a buffet. The 

one color seems more intense 

by being set against white. One touch: 

napkins are bowed with 

bias tape. To add fire, the centerpiece, 

spiced with a spill of fresh peaches. 









Raintree Designs wallpapers and fabrics; Franciscan 
independence ironstone; Libbey glass; Wallace flatware 








& 
5 
E 
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tablescape designed with good party 
ideas. The look is clearly patterned, 
yet somehow uncluttered. Smart 
geometrics and small prints appear 
coolly serene in putty and mid- 
night blues. The center of attention is a bouquet 
of bachelor buttons, Queen Anne’s lace, 
daisies and lilies, footed with a harvest of fresh 
lemons, squash, cauliflower, even beribboned 
scallions. The secret of a successful buffet? 
Follow a logical sequence. Place down 
what you'd pick up first, 
so that no guest has to backtrack in confusion. 
Starting at upper left, you’d have in hand a 
good-sized dinner plate, then comfortably ladle 
out a robust portion of goulash 
from the pewter tureen. Hand-bordered 
napkins and pewter forks are spread out, fan- 
shape, for easy grasping. Butter and spreaders 
stand side-by-side in crockery mugs, close 
by the round rye. Overall, there’s the flicker 
of stocky candles set on upsidedown goblets. 
Raintree Designs wallpaper and fabrics; 
Spode earthenware; Fostoria crystal ;International pewter 


flatware and craftmetal holloware; Lenox candles 
More shopping information on page 146 











The Extraordinary Apple | 


Apples rank as one of Mother Nature’s sweet miracles, 
offering crunchy great taste in every bite. Their versatility is 
boundless—for munching out-of-hand, aromatic and juicy 
whether tart or sweet, red, yellow or green; great pleasure for 
a mere 85 calories. In cooking, apples can switch into 
every form with ease, from glossy candy bobs on a stick to 
pungent cider, from pork roast stuffing to apple butter. 
There are thousands of varieties of apples, but the top three 
that all America knows and loves are: Red Delicious, the 
most popular choice; Mcintosh, affectionately known as Macs, 
great for tarting up a Sauce; and Rome Beauty, the classic 
a for baking. Opposite page, insert. Top: Apple-Herring Salad, 
y for appetizer or salad course: a toss of apples, herring, 
beets, onions and dill with sesame seeds. Center: Apple 
Cheese Loaf, a quick bread with sharp Cheddar and 
walnuts. Bottom: Creamy Apple Mold, a smooth blend of 
so apples, grapes and coconut with cream 
ene cheese. Recipes for these and others 
(including a new twist on the #1 
dessert, apple pie), on page 138. 
By Sue B. Huffman, Food 
and Equipment Editor. 
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Photographs by Lynn St. John 123 
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icovered-dish casserole 
glory. 


It’s amazing how simple homespun dishes turn into 
glorious guest fare when Campbell's Soup gets into them. 
For flavor, for velvety smoothness in sauces, there’s 
nothing quite like Campbell's for cooking. 


SPEEDY TETRAZZINI 


1 cup thinly sliced celery 

4 tablespoons butter or margarine 

3 cans Campbell's Cheddar Cheese Soup 

1 can (16 ounces) tomatoes, chopped 

5 cups cooked spaghetti 

3 cans (about 7 ounces each) tuna, 
drained and flaked 


In large heavy pan, cook celery in butter 
until tender. Stir in soup. Add remaining 
ingredients. Heat; stir occasionally. 
Makes about 9 cups. 


Oven Directions: Bake in two 2-quart 
Shallow baking dishes (12x8x2’). Bake 
at 400'F. for 30 minutes or until hot; stir. 


PARMESAN CHICKEN 


Yo cup fine dry bread crumbs 

“2 Cup grated Parmesan cheese 

‘2 teaspoon oregano leaves, crushed 

Generous dash garlic powder 

Generous dash pepper 

4 pounds chicken parts 

2 cans (1034 ounces each) Campbell’s 
Cream of Chicken or Mushroom Soup 

1 cup milk 

Paprika 


Combine crumbs, 4 cup Parmesan, 
oregano, garlic powder, and pepper; roll 
chicken in mixture. Arrange skin-side 
down in shallow baking pan (15'2x10"/2x 
2''') or divide between two 2-quart 
shallow baking dishes (12x8x2'). Bake 
at 400°F. for 20 minutes. Turn chicken; 
bake 20 minutes more. Meanwhile, blend 
soup and milk; pour over chicken. 
Sprinkle with paprika and remaining 
Parmesan. Bake 20 minutes more or 
until done. Makes 8 servings. 


CHEESY SCALLOPED POTATOES 


2 cans Campbell’s Cream of Celery or 
Mushroom Soup 

Ye cup milk 

V4 teaspoon pepper 

8 cups thinly sliced potatoes 

1 cup thinly sliced onions 


Givé me the 


2 cups shredded sharp Cheddar cheese 
2 tablespoons butter or margari 
Paprika 


Combine soup, milk, and pepper. 
2'/2-quart shallow baking dish (13x9x2’), 
arrange alternate layers of potatoes, 
onions, cheese, and soup mixture. Dot 
top with butter; sprinkle with paprika. 
Cover; bake at 375°F. for 1 hour. Uncover: 
bake 15 minutes more or until done. 
Makes about 8 cups. 


BAKED ZITI 

2 pounds ground beef 

"2 pound hot Italian sausage, sliced 

12 Cups Chopped onion 

2 large cloves garlic, minced 

1 tablespoon Italian seasoning, crushed 

4 cans (1024 ounces each) Campbell’s 
Tomato Soup. 

3 soup cans water 

1 tablespoon vinegar 

2 teaspoons Salt 

1 pound ziti (long hollow) macaroni or 
spaghetti, cooked and drained 

Grated Parmesan cheese 


In Jarge heavy pan, brown beef and cook 
Sausage and onion with garlic and Italian 
seasoning until done. Stir to separate 
meat. Stir in soup, water, vinegar, and 
salt. Simmer 15 minutes; stir occasion- 
ally. Add macaroni. Transfer to two 2'- 
quart shallow baking dishes (13x9x2”"). 
Bake at 400°F. for 30 minutes or until 
hot; stir. Top with cheese. Makes about 
15 cups. 





COOKBOOK OFFER: Get more than 600 excit- 
ing recipes in Campbell's ‘Cooking with Soup” 
Cookbook. Send $1.50 and any two Campbell's 
Soup labels with your name, address and zip 
code to: COOKBCOK, BOX 494, Maple Plain, 
Minn. 55348. Offer good only in U-S.A, May 
be withdrawn at any time. Void where prohib- 
ited or restricted. Allow six weeks for delivery. 








(Gampbell ‘Life. 
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ow to eat wel 


Enjoy KRAFT Macaroni and Cheese 
Deluxe Dinner with breaded 

fish sticks, tartar sauce, 

} and acrunchy radish rose. 
Hearty. Thrifty, too. 











KRAFT Spaghetti with Meat Sauce Dinner 
is always a family favorite. 

Crisp, toasted herb bread 

and an olive garnish 

make it special. 





- 


For pennies a plate: 
KRAFT Macaroni and Cheesd 
ates Dinner serves up rich ~ 

: cheddary flavor. Add still 
more zest with a dill pickle 
spear rolled ina 
sautéed ham slice. 








Add Tomato Paste 
ae 


or Sauce 













Go Italian. 

Add cooked sausage pieces 
to KRAFT Tangy Italian Style 
~ Spaghetti Dinner. Pass around, 
a dish of.fresh vegetable: 
marinated in our 
Italian Dressing. 








Kraft Dinners | 
make ends 
1meet. ae 


KRAFT } 


Division of Kraftco Corporation 


hen my husband used to save the wishbone. 
I knew what he was wishing for. 


Some nights when my husband 
came home from work, he was 
so hungry he could eat a horse. 


Unfortunately, he just couldn’t 
eat my chicken. In fact, to tell you 
the truth, no one really could. 

My husband pecked. My 
daughter ate like a bird. Even 
my mother-in-law wouldn’t fight 
for the neck. 

Not that I ever did anything to 
make it taste bad, mind you. Per- 
sonally, I always felt I could be 
another Julia Child, if I ever really 
learned to cook. It’s just that I 
never did much of anything 





special, to make my chicken taste 
good. And with the price of meat 
and everything else, we seemed 
to have a flock of chicken around 
the house all the time. 

Especially leftovers. 

That is, until I discovered 
McCormick/Schilling. You know 
McCormick/Schilling are the 
spice and flavor people. So when 
it comes to making sauces, gravies 
or anything at all, they put a lot 
of good flavor into everything 
they make. And that goes 
double for their Bag’n Season. 

You see, Bag’n Season is a lot 





more than just a cooking bag. So 
it does a lot more when you use it 
to cook. For meat loaf, pork chops, 
spare ribs, or stews. Or, even 
for one of my chickens. 

And the results are everything 
you could wish for. Meats come 


} out succulent, juicy and tender. 
| With a delicious flavor of spices 


and herbs. And, the natural juices 


| make a perfect base for gravy. 


Which made a big difference in 
the chicken I make. And a 


noticeable difference in my life. 


Suddenly my family started 
showing up for dinner. On time. 
My husband started coming home 
for lunch. Even our relatives 
started dropping by again. 

You know, just to sit around 


= and chew the fat. 


And with McCormick /Schilling 
Bag’n Season, even my leftovers 
could taste terrific. That is, if we 
ever had any chicken left over. 







McCormick/Schilling flavor makes 
all the difference in the world. 


tk. etn 3 


eat MIX & ROASTING BAG 





McCormick/Schilling 


Bullermilke? 
Instead of 


oil and vinegar? 










continued from page 121 


DOWN HOME CASSOULET 
pictured on page 114 


By no means a legitimate French cassoulet, this recipe was 1a 
influenced equally by a traditional Southern navy beans and Be. (|| 
ham dish—which is why we suggest corn bread sticks as an | : 
accompaniment. 


ee unipone ee meat (about 2 pounds) What Hidden Valley Ranch 
j alte celery siced did, to make a fresher, livelier 

ay leaves e e . 
ee cai acakies Italian salad dressing, would 
114 pounds kielbasa or Polish sausage, cut in 1-inch slices 


| 2 Cups chopped onions shock an Italian. | 


2 garlic cloves, minced 





ser en pe rc NN 














aioe) TO as Gauaral) Incredible as it sounds, Hidden Valley Ranch® hasa_ || 
es csoon cate ; Creamy Italian salad dressing you make without oil | 
1 cup dry white wine and vinegar. And it tastes just incredible. 
| In Dutch oven or large saucepot, heat ham bone, water, car- Just MIX the Hidden Valley Ranch fixin’s with : | 
: rots, celery, bay leaves and 1% teaspoons thyme to boiling. mayonnalse and buttermilk and you geta dressing thatis’ || 
Bediceticat andi cimmer (or Wie hours. thick and creamy with the freshest, liveliest Italian flavor | 

| Strain broth reserving ham bone and vegetables. Spoon off imaginable. 
| fat from broth and discard (it is easier to remove if broth is The great taste will put any doubts to rest. — 
| chilled). Cut ham off bone, yielding about 1% cups of meat. And wake up any salad. 
| Add ham and beans to broth. Slowly heat to boiling. Simmer 5 ee “— | 
| minutes. Remove from heat; cover and let stand 45 minutes. . | 
| Again heat bean mixture to boiling over high heat. Reduce | 
| 


heat and simmer uncovered for 1 hour or until beans are ten- 


heat until golden brown, turning occasionally. Add onions 
and garlic; cook until tender, stirring occasionally, about 3 to 
5 minutes. Stir in flour until smooth. Add green chilies, salt, 
wine and remaining 1% teaspoons thyme. Simmer for 20 min- 
utes, uncovered. Add sausage mixture and reserved vege- 
tables to bean mixture. (May be prepared in advance to this 
point. Cover and refrigerate overnight. Reheat over medium 
heat, stirring occasionally.) Carefully season to taste with salt 

| and pepper. Makes 8 servings. About 625 calories per serving. 
Note: Add additional water or wine if thinner cassoulet is 
desired. 





Creamy Italian. 


‘ One of five delicious flavors 
CORN BREAD STICKS ~ NA from Hidden Valley Ranch. 


. . . 

| der, stirring occasionally. 

. . ‘ 

| Meanwhile, cook sausage in large, heavy skillet over low 


pictured on page 114 


If you don't have corn stick pans, bake the bread in a rect- 
_ angular pan and slice into sticks. 


1 cup unsifted all-purpose flour 
1 cup yellow cornmeal 
1 tablespoon double-acting baking powder 
\ 34, teaspoon salt 
| Y4 cup sugar 
) 1 cup buttermilk 
_Y4 cup salad oil 
| 2 eggs 


) Preheat oven to 425°F. Grease 2 corn stick pans.* 

In medium bowl, combine dry ingredients. In a 2-cup 
measure, combine remaining ingredients and beat until well 
combined. Pour liquid into dry ingredients and mix just 
until moistened. Evenly spoon batter into (continued) 
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continued 

d pans, filling each % full. Bake 
12 to 15 minutes, or until tooth- 
pick inserted in center comes out clean. 
from pans and serve immedi- 
ately. Makes 14 com sticks. About 135 
calories Cal h. 

“Or, bake as above in 13 x 9 inch baking 
pan for 15 minutes. Cut into 14 or 16 
pieces. Serve as above. 


Remove 


BOU!LLAIBAISSE 
pictured on page 117 


This French classic may be made with 
frozen fish and shellfish, but it’s, oh, so 
much better if you can get your hands 
on part or all fresh fish. 


2 large leeks, chopped or 3 cups sliced 
green onions 

14 cup olive or salad oil 

6 garlic cloves, minced 

5 tablespoons flour 

4 cups clam juice or fish stock (recipe 
follows) 

2 cups tomatoes, peeled, seeded and 
chopped or 1 can (16 oz.) whole 
tomatoes, drained 

4 cup chopped parsley 

2'¥% teaspoons salt 

1¥4 teaspoons thyme 

¥% teaspoon powdered saffron 

3f, cup dry vermouth 

8 pounds fish and shellfish (we used the 
following, which is available both 
fresh and frozen; but any combination 
of fish and shellfish may be used): 

1 dozen clams, scrubbed 

1 pound crab or lobster tail, split, or 
one 12 ounce package frozen Alaska 
King Crab legs, cut into chunks 

1 pound sea bass fillets, cut in chunks 
(firm) 

1 pound halibut steaks, cut in chunks 
(firm) 

YZ pound red snapper fillets, cut in 
chunks (firm) 

1 pound flounder fillets, cut in chunks 

1 pound haddock fillets, cut in chunks 

1 pound shelled and deveined shrimp 

1 pound scallops, rinsed and drained 


Rinse leeks well; drain and chop. In 
large kettle, heat olive oil. Add leeks and 
garlic, sauté for 3 minutes. Stir in flour 
until smooth. Add clam juice or fish 
broth, tomatoes, parsley, salt, thyme, 
saffron and vermouth, Heat to boiling. 
Boil 10 minutes, stirring occasionally. 
Taste carefully for seasoning. (May be 
prepared in advance to this point; cover 
and refrigerate overnight. Reheat over 
medium heat and continue cooking as 
directed.) 

Twenty minutes before serving: (If 
using frozen fish, add frozen to saucepot 
except for crab or lobster. Frozen crab 
or lobster should be added during last 
2 minutes of cooking time.) Heat clam 
juice or fish stock to boiling. Add lob- 
ster or crab, clams, sea bass, halibut 
and snapper (firm flesh fish). Return to 
boil; cook 5 minutes. Add remaining fish 
and shellfish. Continue cooking until fish 
flakes easily when tested with fork and 
clams have opened. Serve immediately. 
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Makes 12 servings. About 600 calories 
per serving. 

Norte: If fresh fish is available, making 
your own fish stock is a must. Store fish 
heads and tails in freezer, wrapped well, 
until you have accumulated enough for 
the stock. 

For fish stock: Simmer 12 cups water, 5 
fish heads, 5 fish tails and 5 parsley 
sprigs, uncovered, until liquid is re- 
duced to 4 cups, about 3 hours. Strain 
broth through fine sieve or cheesecloth; 
discard fish. Or, use 4 cups clam juice. 


FRENCH BREAD 
pictured on page 116 


Always a favorite. 


1% cups milk 

3 tablespoons butter or margarine 

3 teaspoons sugar 

1 tablespoon salt 

3 packages active dry yeast 

114 cups warm water 

7 to 8 cups unsifted all-purpose flour 

2 tablespoons cornmeal 

1 egg 

2 tablespoons water 

Heat milk, butter or margarine, 2 tea- 
spoons sugar and salt in medium sauce- 
pan until tiny bubbles form around the 
edge; butter or margarine does not need 
to melt. Cool to lukewarm. 

In large mixing bowl, dissolve yeast 
and 1 teaspoon sugar in warm water. 
Add cooled milk mixture. Stir in 2 to 3 
cups flour and mix at medium speed, 
about 2 minutes. With wooden spoon, 
stir in enough flour to form a stiff dough. 
Turn onto a lightly floured surface and 
knead until smooth and elastic, about 
8 to 10 minutes, adding more flour if 
needed. Shape dough into a ball and 
place in large greased bowl, turning to 
grease top. Cover and set in warm place, 
free from draft, until doubled in bulk, 
about 1% hours. 

Punch dough down. Knead lightly 
about 1 to 2 minutes. Divide dough in 
quarters. Shape each into oblong loaves 
about 12-inches long. Grease 2 French 
bread or baguette pans (each pan makes 
2 loaves) or 2 large cookie sheets and 
sprinkle with cornmeal: set aside. Place 
dough in pans or mold on sheet (2 loaves 
per sheet) about 3-inches apart. Cover 
and let rise in warm place free from 
draft until double in bulk, about 1 hour. 

Preheat oven to 425°F. Brush with 





Tureen Collection 





Throughout the ages, tureens have 
been among the most attractive— 
even luxurious—containers for serving 
food. Master chefs and fine artisans 
have, over the centuries, raised them 
into works of art. A unique collection 
of tureens from all over the world is 
on permanent display at the Camp- 
bell Museum in Camden, N. J. Open 
weekdays 9:30 to 4:45; admission is 
free. 





egg and water mixture. Make slashes 
with razor blade or sharp knife on top. 
Bake for 20 to 25 minutes until loaves 
sound hollow when tapped with fingers. 
Cool completely on wire racks. Makes 4 
loaves; about 16 1-inch slices per loaf. 
About 100 calories per slice. 


HUNGARIAN GOULASH 
pictured on page 118 
The ultimate hearty dish for a chilly fall 
evening—add our dark rye bread, a 
green salad and Burgundy wine. 
2 tablespoons olive or salad oil 
4 pounds beef stew meat, cut in 14-inch 
pieces 
2 cups chopped onions 
Y% cup flour 
4 cups beef broth 
2 cups peeled, seeded, chopped tomatoes 
or 1 can (16 oz.) tomatoes, drained 
Y% cup dry red wine 
1/4 cup chopped parsley 
2 tablespoons paprika 
14 teaspoons marjoram, crushed 
14 teaspoons thyme, crushed 
1% teaspoons salt 
34, to 1 teaspoon caraway seed 
Grated pee! of 1 lemon 
Dash pepper 
34, cup sour cream 
In Dutch oven, heat oil. Add meat and 
brown on all sides. Add onions; sauté 
until tender. Stir in flour until smooth. 
Add beef broth, tomatoes and remaining 
ingredients except sour cream. Simmer 
2 to 3 hours, uncovered, or until meat 
is fork-tender. Stir occasionally. (May 
be prepared in advance to this point; 
cover and refrigerate overnight. Reheat 
over medium heat, stirring occasionally.) 
Serve with sour cream and Spaetzle 
(recipe follows). Makes 8 servings. 
About 750 calories per serving. 
Note: Add more beef broth, water or 
wine if thinner goulash is desired. 


SPAETZLE 
pictured on page 118 

German dumplings—more like noodles 
actually—which complement beautifully 
our Hungarian goulash, 
3% cups unsifted all-purpose flour 
1 teaspoon salt 
Y teaspoon nutmeg 
4 eggs, slightly beaten 
Y cup milk 
2 quarts boiling salted water 

(2 teaspoons salt) 
Y4% cup butter or margarine 
Combine flour, salt and nutmeg in a me- 
dium bowl. Stir in eggs and milk. Beat 
for 2 minutes, until smeoth. (Makes a 
very soft dough. ) ' 

Pour batter into a large-hole sieve or 
colander, food mill or potato ricer. Hold 
sieve directly over pot of rapidly boiling 
water and press batter through with a 
wooden spoon. Cook 6 to 8 minutes, stir- 
ring occasionally. Drain well. Melt but- 
ter in a heavy skillet. Add spaetzle to 
hot butter and sauté quickly until light 
brown, about 2 to 3 minutes. Serve hot 
with Hungarian Goulash. Makes 8 serv- 
ings. About 310 calories per serving. 

(continued on page 136) 








__ If you're a smoker who has been thinking 
ibout ‘tar’ and nicotine, these are the reasons 
o smoke Now. | 

Reason: Now has the lowest ‘tar’ and 
ucotine levels available to you in a cagarette, 
dng-size or longer 2 mg. ‘tar’ 2 mg. nicotine. 

Reason: Now also gives you real smoking 
satisfaction. Mild and pleasant flavor It comes 

n both filter and menthol. 

Reason: Now draws free and easy for a 
agarette so low in ‘tar’ and nicotine. 

Reason: Only Now has the specially 


Compare ‘tar’ numbers. You'l see that 
2 mg. is the lowest of all king-size cigarettes 
You couldn't ask for better reasons to 
smoke Now. 


| 
| Jesigned filter which makes all this possible. 
| 


Tf youarea smoker: 


There are 






2 
2 


mg. 
\ ; 
tar, 


mg. 
nicotine 


Now. 2g ‘tar is lowest. 


(King-size or longer.) 


1976—R.J. REYNOLDS TOBACCO CO 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


FILTER, MENTHOL: 2 mg. “ 


tar’, .2 mg. nicotine, av. per cigarette by FTC method. 











Whole Natural 


Shelled almonds still 
wearing their brown 
skins and unroasted. 
Toss them in main 
dishes like stir-fry 
Almond Beef Hawai- 
ian, made with pine- 
apple chunks, beef, 
almonds, vegetables 


Whole Blanched 


Shelled almonds with 
their brown skins 
removed 

Crisp and crunchy in 
Almond Chicken Salad 
made with sliced rad- 
ish, green onion and 
minced parsley. Toss 
with favorite dressing 
and fillavocado halves 


Sliced Natural 


Brown-skinned  al- 
monds which have 
been thinly-sliced 
Dip chicken in sea 
soned flour, then egg, 
then almonds. Drizzle 
with melted butter. 
Bake _ tightly-covered 
in moderate oven 30- 
45 min. Uncover: bake 
10-15 min. longer 


Blanched Slivered 


Almonds cut in half, 
then sliced 
wise in “slivers. 


Mix with brown sugar 
butter, orange rind 
salt. Simmer carrots 
in this almond sauce 
the last five minutes 
of cooking time 


RSet tae Cat te 
DY-TO-GO NUT 


ony invite you to try these’seven almond forms. 
tly different. Each ready to use from the package. 





\ 
i} 
i} 


BLUE DIAMOND ALI 


A helping handful of almonds adds crisp asthe 





flavor and eye appeal. Try one of these easy almond idea 
se f Pa LN Oe Roasted 
| EVA aA On Me ek AT Salted Diced 
| 5 wr. - Bb Finely-chopped nat- 
ural almonds which 


have been lightly- 
roasted, salted 


Wonderful sprinkled 
by the handful over 
chocolate sundaes, 
any flavor of icecream, 
or almost any dessert 


Chopped 


Natural almonds in 
chunky pieces 

Add a cupful to your 
favorite brownie rec- 
ipe, reserving some 
to sprinkle on top 
before baking 


Paste 


A paste made from 
ground blanched al 
monds and sugar 


Elegant filling in many 
different kinds of des- 
serts. Stuff intoapples, 
top with brown sugar, 
ground ginger, or cin- 
namon, and butter: 


bake 


| Treasury of the 
5 : E World's Best 
° a Almond Recipes 


Over 100 great almond 
recipes. Send 50¢ to 
The Almond People“ 
California Almond 
Growers Exchange 
P.O. Box 651 — LHJ *2 me 
San Francisco, Ca 94101 i aa see ye A # A diced 
Dire tu cla an a afk LMONDS 


blanched 
slivered 





THE FRIENDLY 
*TUREEN. 


ed from page 132 


DARK RYE BREAD 
pictured on pages 118 and 121 


\ boon for lovers of hearty bread. Try it 
with sweet (unsalted) butter for a superb 
taste treat. 


4% cups unsifted all-purpose flour 

1% cups unsifted rye flour 

14 tablespoons salt 

14 teaspoons sugar 

14 cup whole bran cereal 

14 cup yellow corn meal 

1 package active dry yeast 

134 cups water 

3 tablespoons dark molasses 

1 square (1-0z.) unsweetened chocolate 


14 teaspoons butter or margarine 

1 cup mashed potatoes (at room 
temperature) 

1/4 teaspoons caraway seed 

1 egg, beaten for glaze 


Combine white and rye flours. In a large 
bowl, mix 2 cups flour mixture, salt, sug- 
ar, cereal, 6 tablespoons corn meal and 
yeast. 

In medium saucepan, combine water, 
molasses, chocolate, butter or margarine 
and heat over medium heat until liquids 
are warm. Butter or margarine and choc- 
olate do not need to melt. Gradually add 
liquid to dry. ingredients and beat 2 
minutes at medium speed, scraping 
bowl occasionally. Add potatoes and 1% 
cups flour mixture. Beat at high speed 
2 minutes, scraping bowl occasionally. 









and a 
fe 





Sweet potatoes. And green 
peas. For a whole booklet 
full of joyous dinner ey 
send a stamped, self- 
addressed envelope 
to the National Pork 
Producers Council, ( 
Dept. A, 4715 re 
Grand Ave., Des \ 
Moines, Iowa 
50312. And 
remember. Pork is a \¥ 
feast in any season. 
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It's a feast, 


val. 


What better way to celebrate 
autumn’s abundance than with the x. 
festive taste of pork. Ribs, roasts, |’: 
steaks, loins, chops. Easy- fixing, 
lean and tender pork. Great with 
cranberries. And baked apples. 























Stir in caraway seed and enough ad- 
ditional flour mixture (2 to 2% cups) to 
make a soft dough. Turn out onto a 
lightly floured surface. Cover and let 
rest for 15 minutes. Then knead until 
smooth and elastic, about 15 minutes 
(adding more flour if needed). Place in 
greased bowl, turning to grease top. 
Cover; let rise in warm place, free from 
draft, until double in bulk, about 1% 
hours. Punch down; cover and let rise 
for 30 minutes. 

Grease 2 cookie sheets and sprinkle 
with remaining com meal. Punch dough 
down; turn out onto lightly floured sur- 
face. Divide into 2 equal pieces. Shape 
into round balls. Place on cookie sheets. 
Cover and let rise until double in bulk, 
about | hour. 

Preheat oven to 350°F. Brush each | 
loaf with beaten egg and bake for 50 | 
minutes or until bread sounds hollow | 
when lightly tapped with fingers. Trans- | 
fer loaves to wire racks to cool complete- 
ly. Makes 2 loaves, 20 slices per loaf. 
About 145 calories per slice. 


| 
| 
| 
| 
| 


MINESTRONE 
pictured on page 119 


One of the most delic:ous budget entrées 
imaginable—a meal in itself when served 
with our Cheese Bubble Bread. 


Y, pound siiced bacon 

3 tablespoons flour ; 

1 pound red kidney beans, rinsed and 
drained 

10 cups beef broth 

3 to 4 cups water 

2 teaspoons basil, crushed 

1 teaspoon sait 

2 cups peeled, seeded, chopped tomaioes | 
or 1 can (16-0z.) tomatoes, drained 

1 cup sliced carrots 

1 cup coarsely chepped cnion 

1 cup sliced celery 

14 cup uncooked macaroni 

14 cups cubed zucchini 

14 pound sliced mushrooms 

14 cup grated Parmesan cheese 

14 cup chopped parsley 

Extra parsley and Parmesan cheese, for 
garnish c 





Fry bacon in a large saucepot or Dutch 
oven. Drain bacon on paper towel; crum- 
ble. Pour off all but 2 tablespoons bacon 
drippings. Into drippings, stir in flour 
until smooth. Cook over medium heat 
until flour is light brown. Add _ beans, 
broth, water and seasonings. Slowly heat 
this mixture to a boil. Boil 5 minutes. 
Remove from heat; cover and let stand | 
45 minutes. ? 

Over high heat, return bean mixture to | 
boiling, stirring occas onally. Reduce 
heat and simmer uncovered 1 hour or 
until beans are tender. (May be pre- 
pared -in advance to this point; cover 
and refrigerate overnight. Reheat over 
medium heat, stirring occasionally. Con- 
tinue cooking as directed.) 

Add tomatoes, carrots and on‘on and 
continue cooking for 10 minutes. Add 
celery and macaroni and simmer 10 
more minutes, stirring occasionally, un- 
til macaroni is tender. (continued) 
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aca 
Warning: The Surg General Has Determined 
That Cigarette Smoking /s Dangerous to Your Health. 
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oT Women 


With rich Virginia flav 





Fashions: Calvin Klein 





The Extraordinary Apple 


nued from page 138 








idle rack in oven for 70-min- 

til toothpick inserted in center 

mes out clean. Place on wire rack and 
remove from pan and 
cool completely before slicing. Makes | 
loaf or 16 slices. About 215 calories per 


ol LO minutes; 


APPLE-AND-PRUNE-STUFFED 
PORK ROAST 
pictured below 
for your grandest din- 
season. 


\n elegant entre 
ner party of tl 


Stuffed Roast 
41% to 5 pound pork loin roast, center 
cut 
1 large tart cooking apple (such as 
Rome Beauty) 
1 teaspoon lemon juice 
8 pitted prunes 
Salt and pepper 
2 tablespoons butter or margarine 
2 tablespoons salad oil 
1 cup dry white wine 
For gravy 
114 tablespoons butter or margarine 
2 tablespoons flour 
24 cup heavy cream 
3 tablespoons cream de cassis liqueur 
or sweet vermouth 
Prune and apple slices, for garnish 


Preheat oven to 325°F. Using a butcher 
steel (long round knife sharpener) or 
long, narrow, sharp knife, pierce through 
the center of the pork loin from one end 
to the other, twisting slightly to form a 
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slit. Peel, core and coarsely chop apple; 
sprinkle with lemon juice. Stuff chopped 
apple and prunes into slit with fingers 
or rounded handle of a wooden spoon. 
Sprinkle meat with salt and pepper. 

In a large Dutch oven, heat butter 
and oil until butter is melted. Add pork 
and brown evenly on all sides. This will 
take about 15 minutes. Remove pork 
and discard fat. Insert meat thermom- 
eter into center of roast being careful 
not to touch bone or stuffing. Return 
meat to casserole; fat-side up. Pour in 
wine, cover. Roast for 1% to 2 hours or 
until meat thermometer reaches 170°F. 
For gravy: Remove meat to platter and 
keep warm. Pour pan drippings into a 
2 cup measure. Discard fat that rises 
to the top, reserving brown bits and 
drippings. If necessary, add enough 
water to drippings to equal 1] cup; set 
aside. 

In same Dutch oven, melt butter or 
margarine. Stir in flour until smooth. 
Gradually pour in pan drippings and 
stir until smooth. Add cream and creme 
de cassis or vermouth and taste for sea- 
soning. Cook over low heat, stirring con- 
stantly until thickened; cook 1 minute 
more. Makes 8 servings. About 400 
calories per serving. 

SPIKED APPLE PIE 
pictured below 
Mother's apple pie was never like this— 
apples nestled in a_brandy-flavored 


crust, topped with a sour cream custard. 


Pastry 
1%, cups plus 1 tablespoon all-purpose 
flour 
¥%, teaspoon salt 
1/, cup shortening 
14, cup butter or margarine 
5 to 6 tablespoons apple brandy 
(Calvados), chilled (or use water) 
1 egg, beaten (see Editor’s Note) 
Filling 
6 tart cooking apples, peeled, cored 
and thinly sliced (such as Rhode 
Island Greening) 
2 teaspoons lemon juice 
YZ cup sugar 
14 cup flour 
14 teaspoon cinnamon 
14 teaspoon salt 
Topping 
1 cup sour cream 
1 egg 
14 cup sugar 
Dash cinnamon 


For pastry: In medium bowl, combine 
1% cups flour and salt. Cut in shortening 
and butter or margarine until mixture 
resembles coarse crumbs. Sprinkle on 
apple brandy and stir lightly with a fork 
until mixture is moist enough to form a 
ball. Flatten slightly; wrap and refrig- 
erate for 1 hour. 

To roll out pastry: On lightly floured 
pastry cloth, roll out pastry into a 12 
inch circle. Line bottom and sides of a 
9 inch pie plate. Flute edge and trim. 
Sprinkle remaining 1 tablespoon flour on 
bottom of pastry and rub in. (Can be 
made ahead to this point. Cover with 
plastic wrap and refrigerate up to 24 
hours. ) 


Filling: Preheat oven to (continued) 





How an 
Ocean Spray recipe 
hunger for wealth. ~ 


The attached card is your Cranberry Sweepstakes Certificate * 
If it contains one of the winning cranberry recipes, 


you'll receive one of the valuable prizes below. 
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1977 Dodge 
Charger 
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| Deluxe 10-Speed Ge 
| AMF Bicycles 


(100 winners) 
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Anyone can win. Nothing to buy. 


@ Take your Sweepstakes Certificate to your @ Even if your scene doesn't match a winning 
supermarket. Compare the recipe scene on scene on the display, you still have a second 
-——. your Certificate to the recipes on chance to win any of the unclaimed 
the Cranberry Sweepstakes prizes. (See Official Rules on the back 
display. |f it matches any of of your Sweepstakes Certificate 
the winning Scenes, you for details.) 
win one of the prizes, aS! Sse mm ee All prizesare guaran- | 
e 79" By teed to be awarded. 





“IF THE CERTIFICATE HAS ALREADY BEEN TAKEN FROM THIS MAGAZINE, YOU CAN 
STILL WIN RY CECTTING AN CNTOY BRI ANK AT TME OCCAN CKHODAY NICK! AY vwrniio rArat cTrnec 





Crisp, flavorful chicken without frying! 


Corn-Crisped Chicken 
Italiano 


So easy to bake using two great American favorites— 
Wish-Bone® Italian Dressing and Kellogg’s® Corn Flake Crumbs. 


¥, cup WISH-BONE 
ITALIAN DRESSING 


2% to 3-pound chicken cut into 

Sel [CcES 
14% cups KEL] G’S 

CORN |} RUMBS 
In shallow dish, pour Wish-Bone 
Italian Dressing ~hicken; 
cover and marir it least 


Kellogg's is a registered trademark of Kellogg Com 
Wish-Bone is a registered trademark of Thom J 


| hour, turning occasionally. Pre- 
heat oven to 350°F. Coat mari- 
nated chicken with Kellogg’s 
Corn Flake Crumbs. In foil-lined 
shallow baking pan, place coated 
chicken skin-side up in a single 
layer. Bake uncovered without 
turning for | hour or until tender. 
Makes 4 to 6 servings. 


ny. 
J. Lipton, Inc. 





The Extraordinary Apple 


continued 


450°F. Combine apples and lemo 
juice in large bowl. Add remaining in 
gredients for filling and toss lightly t 
coat evenly. Drain any liquid from ap 
ples and discard. Spoon into pastry-line; 
pie plate. Bake for 10 minutes. Reduc 
temperature to 350°F. and continu 
baking for 30 minutes. Apples will stil 
be a bit crisp. Pour on Topping (se: 
below). 

Topping: While pie bakes, combine sou 
cream, egg and sugar, stir until smooth 
After pouring topping on and sprinklinj 
on cinnamon, continue baking 13 to 1! 
minutes more. Remove from oven an¢ 
cool at least an hour before serving 
Makes 8 servings. About 450 calorie 
per serving. 

Epiror’s NOTE: To prepare pie as i 
photo: Reserve % of pastry, roll out re 
maining; line 9-inch pie plate. Trin 
pastry overhang even with pie plate 
Roll out reserved pastry to 4-inch thick 
Using leaf-shaped canape cutter or smal 
round cookie cutter, cut out leaves o1 
rounds. Moisten pastry cut-outs witl 
beaten egg and place on moistened rim 
overlapping slightly. Press into place 
For filling, arrange apple slices, overlap: 
ping slightly to form a petal formation 
Start at edge and work toward the cen-; 
ter. Bake and add topping as above. 








HOT AND SPICY BAKED APPLES 
pictured on page 138 


A terrific brunch dish. 


6 Red Delicious apples 

1 teaspoon lemon juice 

2 tablespoons brown sugar 

14 |b. bulk pork sausage 

4 cup coarsely chopped onion 
1% teaspoon thyme, crushed 
14 teaspoon Salt 

Preheat oven to 375°F. Cut a slice from 
the stem end of the apples and peel % of 
the way down. Remove core and enough 
apple leaving % inch thick shell. (Do not 
pierce bottom.) Chop pulp fine and re- 
serve in bowl. Sprinkle shells with 
lemon juice. Spoon about 1 teaspoon 


TEEPE eee eee) 
LOVE RETURNS 
By Sara Van Alstyne Allen 


There comes a season when for no 
measured reason 

Forgotten love returns .... the flame like a 
sweet sword 

From earth's deep scabbard rises and 
shapes 

The perfect word. The brook remembers 
now 

Its path beneath the feathered bough. 

Above us curves the flawless arc of 
cerulean blue. 

You turn to me.I turn to you. 
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brown sugar into each cavity; set aside. 

' Cook sausage in medium skillet (do 
‘not add oil) until brown, stirring occa- 
sionally. Remove sausage with slotted 
spoon and add to apple pulp. Discard 
all but 1 tablespoon drippings from 
skillet. Add onion, thyme and salt to 
| drippings in skillet and sauté until ten- 
}der about 3 to 5 minutes. Stir into saus- 
,age-apple mixture. Spoon sausage mix- 
Iture into apple cavities, mounding 
‘slightly. Place in shallow baking pan 
}and bake 40 minutes or until apple shells 
are fork-tender. Makes 6 servings. About 
| 180 calories per serving. 


APPLE-VEGETABLE MEDLEY 
pictured on page 138 

Colorful accompaniment to any meat 
dish. 
| 4 medium carrots, peeled 
| 2 ribs celery 
| 2 cooking apples (we used Mcintosh) 
Lemon juice 
| 2 tablespoons butter or margarine 
| Y2 cup chopped onion 
| 2 tablespoons brown sugar 
1 teaspoon salt 
| 14 teaspoon ground coriander 
' ¥% teaspoon dry mustard 
| Slice carrots in rounds. Cook in boiling 
water until tender crisp, about 15 min- 
jutes; drain and reserve. Slice celery 
‘diagonally in 3-inch chunks; reserve. 
Core apples, cut into slices with skins 
'on. Sprinkle cut sides with lemon juice. 
| In medium skillet, melt butter or mar- 
| gerine. Add carrots, celery, apples and 
‘remaining ingredients and _ stir until 
/mixed. Cover and cook 10 to 15 minutes 
or until vegetables are tender, stirring 
occasionally. Remove lid and continue 
cooking 5 minutes more until apples and 
vegetables are glazed and _ lightly 
‘browned. Makes four l-cup servings. 
About 145 calories per serving. 





SPICY PINK APPLESAUCE 

| pictured on page 138 
Cinnamon candies—we used to call them 
»red hots—combine with spices and cider 
to make this zesty applesauce. 
7/4 cup apple cider 

10 whole cloves 

2 tablespoons red cinnamon candies 

2 tablespoons sugar 

1 cinnamon stick 

1 strip lemon peel, 3 inches 

1 teaspoon ascorbic acid mixture 

8 tart apples, peeled and cored (such 

as Mcintosh) 

In small saucepan, combine cider, 
cloves, cinnamon candies, sugar, cinna- 
mon stick and lemon peel. Heat to boil- 
ing; reduce heat and simmer for 10 
minutes. Strain and reserve; cool slight- 
ly. Stir in ascorbic acid mixture. 

Peel apples; core and quarter. Place 
half the apples in a blender container; 
pour in half the syrup. Purée until 
smooth. Pour into a bowl. Repeat with 
remaining syrup and apples. Cover and 
chill. Makes about 2% quarts. About 85 
calories per cup. End 
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You can make alot out of a 
Banquet.Buffet Su 





When you start with a Banqu teBuffet eases you Start with a a Bs 
der, juicy main course. And there's a wide ela Buffet Supper Entrées to a 
choose from: including Chicken and pT Maareliiaye , Veal Parmagian, eT abate 5: 
and Sliced Turkey, and Gravy and Salisbury. Steak. 

Start with the salisbury steak and try the step-by-step PY el ee 


‘on the right. With our recipes on the back of every box and your 


imagination, it’s easy to prepare 
hearty meals your family can really 
dig into without digging into 
your budget. Maybe that’s why 
we're America’s best-selling Buffet 
Supper Entrées. 


1.After your Buffet Supper Entrée 

ts in the oven, slice three fresh 
tomatoes and two fresh green 
peppers. Let simmer in butter for 
five minutes. 2. Start your rice. 
Ke Mya el a Clea a- Teme ag 
Steak Entrée with the rice, 
smothered in those fresh toma- 
toes and green pepper slices. And 
toss your salad. Banquet Buffet 
Supper Entrées. 


eae pte 


OCTOBER 
RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economists 


BREADS 


eese Bubble Bread, p. 138 

rn Bread Sticks, p. 131 
Dark Rye d, p. 136 
French Bread, p. 132 


DESSERTS 

Apple Che Loaf, p. 138 
Blackberry Corn Cobbler Dessert 

Gr hopper Dessert, p. 127 

Hot and Spicy Baked Apples, p. 144 
JELL-O Lemon Pudding Cake, p. 127 
Spicy Pink Applesauce, p. 145 
Spiked Apple Pie, p. 142 


ENTREES 


A.1. Meatloaf, p. 151 

Apple-and Prune-Stuffed Pork Roast, p. 142 
Baked Ziti, 125 

Bouillabai p. 132 

Caribbean Crab, p. 92 

Corn Crisped Chicken Italiano, p. 144 
Down Home Cassoulet, p .131 

Game Hens with Wild Rice Stuffing, p. 92 
Gourmet Goulash 157 

Hungarian Goulash, p. 132 

Minestrone, p. 136 

Paella a la Valenciana, p. 90 

Parmesan Chicken, p. 125 

Speedy Tetrazzini, p. 125 


MISCELLANEOUS 


Sangria, p. 92 
Spaetzle, p. 132 
Tortilla de Patz 


SALADS 


Apple Cream Cheese Mold, p. 138 
Garden Rice Salad, p. 8 

Macaroni Slaw, p. 8 

Make Ahead Salad Bowl, p 

Meat N’ Potato Salad, p. 8 
Scandinavian Salad, p. 138 

Wilted Mustard Greens Salad, p. 92 


VEGETABLES 


Apple getable Medley, p. 145 
Cheesy Scalloped Potatoes, p. 125 
Conohona, p. 92 

Green Tomato Pie, p. 126 

Vegetables Mesclas Con Gambas, p. 90 


Journal 
Shopping 
Center 


THE FRIENDLY TUREEN 


PAGE 114: ‘‘Pillow Talk’’ casserole/tureen with lid 
in Independence ironstone by Franciscan. 


PAGE 116: ‘‘Tintagel’’ vinyl wallpaper, $14.95 roll: 
“Fair Ellen’’ made into tablecloth, ‘‘Cathy’’ made 
into napkins and ‘‘Heathcliffe’’ banding napkins 
and lining bread basket; are 54” wide cotton, 
$12.90 yd., all Laura Ashley patterns by Raintree 
Designs, Inc.* ‘“‘Summer Wind’’ dinner and salad 
plates in Temperware by Lenox China. ‘‘The 
Great Wine’’ glas: and 39 oz. decanter from The 
Chateau Wine Crystal Collection by Lenox Crystal. 
Ivory tapers, 12” long, by Lenox Candles. Heirloom 
pewter coffee service (coffee pot, sugar, creamer 
and tray), from the Hudson Valley Collection; 
Cambridge Colonial pewter tureen/casserole, 
127,” diameter charger (beneath tureen), 18” oval 
platter and 814” candlesticks, from the Queen 

e Collection, and ‘‘First Colony’’ flatware in 
1 Rogers silverplate; all by Oneida Ltd. Silver- 
smiths. 


PAGE 118: ‘‘Heathcliffe’’ vinyl wallcovering. $14.95 
a roll; ‘‘Monan’s Rill’’ made into a_ tablecloth, 
3 en Artney’’ made into napkins and lining the 
bread basket, are 54” wide cotton, $12.90 yd., all 
Laura Ash] y patterns by Raintree Designs, Inc.* 
“‘Cane’’ tureen/casserole, individual casserole, din- 
ner and salad plates in Independence ironstone by 
Franciscan, ‘‘Olympia’’ flatware from the Sterling 
II collection has stainless blades, tines and bowls 
and sterling silver handles, ,by Wallace Silver- 
smiths. ‘‘Vino rande’’ 20 oz. wine glasses and 
4015 oz. litre decanters by Libbey Glass. 

*Write to Raintree Designs, Inc., 6 N. E. 39th St 

Miami, Fla. 33137 for the name of a store in your 
area, if you are unable to find these wallcovering 
and fabrics 


PAGE .120: ‘Merlin vinyl wallcovering. $14.95 
; ‘‘Bonny Dundee’’ made into a tablecloth, 
ir Elle lining bread basket and banding the 

ady-made linen napkins, are 54” wide cotton, 
90 yd., all Laura Ashley patterns by Raintree 
Designs, Inc.* ‘‘Bluebird’’ thenware dinner and 
s d plates by Spode, Inc. Soup tureen, 1114” 
1015” diameter dinner plate, 14” diameter 

t salt and pepper shakers and goblets (which 

we inverted to hold candles), in International 

Craftmetal (can be used atop the stove, in the 

oven and under the broiler), and ‘‘Northford’’ 

pewter flatware, all by International Silver Co 

‘“‘Silhouette’’ crystal wine glasses and ‘‘Stratford’’ 

decanter by Fostoria Glass Co 











The Final Days of 
Martha Mitchell 


continued from page 82 


was no resemblance to the Fire Island Martha or the Martha 
I had come to know during the last year—except for her 
warmth and soft appreciation that I was there. She made me 
promise to help her “get out of this mess. I can depend on 
you to tell me the truth, can’t I, J.W.?” She also asked me 
not to contact anyone, including her son and her cousin. 

The next day began a pattern of daily visits for me and 
consultations with her doctor and nurses. I soon realized her 
medical condition was touch and go. After days of building up 
a rapport, I asked if I could call her son and her cousin. She 
said I could, but to tell them she didn’t want to see them now. 
But a week later I suggested to them that they come to see 
her soon because I wasn’t sure how long she might last. 

Thanksgiving was approaching. That month until mid- 
December 1975 was probably the most difficult time for 
Martha. Then one morning I arrived at the hospital and 
saw a change. Martha looked better: she was even starting 
to complain. She was unhappy over the medicine and un- 
comfortable with her bed and the pillows and this and that. 
There were glimpses of her old self and an alertness that we 
hadn’t seen. I went to see her at least once a day and she con- 
tinuously asked me to find out if the doctors and nurses 
were telling her the truth. Martha was very suspicious, which 
I found somewhat understandable after what she had expe- 
rienced during the Watergate affair. The doctors wanted her 
to start on chemotherapy and, after asking me and her cousin 
Ray for advice, she agreed. She said they had told her that 
her hair might fall out as a result of the treatments. “What 
do I care, J.W., I’ve got lots of wigs.” But when they started 
chemotherapy she had second thoughts and decided against 
it. Then, after a few days, she agreed to try it again. 

I treasured each visit more and more. She looked beautiful 
to me, even in that rather unpleasant setting. Her hair was 
pulled back, but always with a ribbon bow, and she looked 
like a young girl. When I first complimented her on her ap- 
pearance she said, “Do you really think so?” I said it again, 
for I really did. 


Spirituality grows 


The progress we saw that month of December was good. 
In some ways she was a new Martha and in other ways her 
old self. One brings to one’s deathbed all the resources gained 
from life. Despite éverything, Martha remained inquisitive, 
interested and stimulating. She was concerned with why so 
much had happened to “poor Maitha,” and all I could say was, 
“1 don’t know. I do believe that from great suffering, Martha, 
can come great richness if we just trust in God.” I was to hear 
this back from her in February. Her level of spirituality grew 
during this period, particularly as she became more physically 
alert and comfortable. Our shared prayer life consisted mostly 
of silent prayers, informal prayers and prayers from the Book 
of Common Prayer. 

She always could locate her old and tattered Bible, even 
in a room where it seemed everything was misplaced. The 
room was filled with bags and bags of mail from friends and 
strangers. Some days she would let me open some of them 
and tell her what was in them. She didn’t have the strength 
to go through the thousands of cards and letters that arrived 
from all over the country. The percentage of “hate mail” 
was small, and the nurses and I tried to screen it from her. 
This hate mail consisted of letters saying that cancer was 
her just reward for the troubles she had caused poor Mr. 
Nixon. But the letters filled with love and prayers were in 
the overwhelming majority. 

Pre-Christmas, on one of Martha’s good days, I brought 
up the subject of her daughter, Marty. Their (continued) 
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GHETTI DINNER. 
NEED IS IN THE PACKAGE. 
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light up as often. 





Long, lean, delicious. 
They take longer to 
smoke so you don't : 







Regular: 17 mg."'tar,” 

1.2 mg.nicotine; Menthol: 
17 mg."tar,” 1.3 mg. 
nicotine av. per cigarette That Cigarette Smoking Is Dangerous to Your Health. 


by FTC Report April 1976. 


Warning: The Surgeon General Has Determined 








‘The Final Days of 
- Martha Mitchell 


continued 








| separation had caused constant emotion- 
al pain for Martha when she was well. 
} Particularly on her low days she would 
1 talk about her daughter, and many times 
I would find her sitting alone in the large 
pale yellow drawing room, looking at 
}the beautiful portrait of Marty that 
) hung over the fireplace. She often talked 
| about the day Marty would come home. 
I knew that Martha seldom liked to 
'talk about unpleasant subjects unless 
'she raised them. But one day I said, 
| “Martha, if you would like to see Marty 
I promise you I will reach her some way 
; and personally bring her up to the hos- 
| pital, if that would please you.” When 
' Martha wanted to say something im- 
portant her voice and facial expression 
) grew very serious, as they did now. 
) “J.W., a few years ago when Marty was 
taken from me, I prayed to God. I told 
Him I knew I had made mistakes like 
every other mother, and I asked His for- 
giveness for those that I had made. 
gave Him thanks for letting me have 
Marty for the years I did. I told Him I 
had done the best job I could have done. 
Today, I feel at peace with God about 
this and I don’t want to see her unless 
that is important to her .. . and it must 
be her decision. I am finally at peace 
with myself and with God.” 

To my knowledge, Marty, who is 15 
years old and lives with her father, who 
was awarded custody, never visited, 
though she sent a card on Mother's Day. 

I was concerned with how Martha 
would spend that last Christmas, while 
I was with my parents in Illinois. Up 
until this time, she had refused most 
visitors, but now she agreed with me 
that a few other close friends should be 
allowed to visit. I asked her if she would 
meet a friend of mine—a young Episco- 
pal priest, Rev. Michael Koonsman, and 
told her he would visit her while I was 
away. She went along with the idea. 
Two days before Christmas, I met 
Michael at Mass and we then went up 
to the hospital together. 

Martha was in a very good mood and 
suggested that I go down to the hospital 
cafeteria and get hamburgers, French 
fries and soft drinks so we could have a 











__~. Were sure you cant taste the 
difference Morton Lite Salt'makes — 
in your recipes. 


We'll send you 412° if you can. , 





























Buy a box of Morton Lite Salt® 
(a salt and potassium chloride 
mixture), Even though it contains. 
half the sodium of regular table 
salt, use it measure for measure 
in your very favorite recipe that 
calls for table salt. 

If your favorite recipe doesn’t 
turn out tasting as good as it 
always does, do this: Take the 
words “half the sodium of table 
salt” off the package you bought, 
and send it along with a letter 
giving us your recipe, and 
describing how it tasted different, 
to: Morton Salt Company, P.O. 
Box 5112 Kankakee, Ill. 60901. 
Allowing four to six weeks for 
delivery, we will send you a 

dollar. Limit one per family. 
Offer expires June 30, 1977. | 
Try it. | 
Measure for measure you can . sf 
use Morton Lite Salt as a Fale 
replacement for table salt in your | 
favorite recipes. We're sure you 
won't taste the difference. 











NOT FOR PEOPLE ON SODIUM OR 
POTASSIUM RESTRICTED DIETS UNLESS 
APPROVED BY A PHYSICIAN 
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ere flavor has 








party—and it was just that. Martha found 
Michael easy to talk with. But toward 


transferred from Memorial Hospital to 
the Hospital for Special Surgery for an | 


the end of our visit he mentioned some- 
thing about cancer, and Martha erupt- 
ed: “I do not have cancer! I don’t know 
what you're talking about!” He tried to 
soften the atmosphere, but all three of 
us realized that her ability to deal with 
the situation at that point didn’t include 
using that word. 

On Christmas Eve I took Martha her 
gift—100 photographs of the beach. I 
set up the slide projector and we spent 
several hours, as the snow fell on the 
gray Manhattan skyline, laughing and 
recalling a place she had grown to love. 
Christmas day, her son Jay and a few 
friends visited her. 

On January 20, Martha 


1976, was 


operation on her broken hip. The days 
she would spend in Room 816 South 
during that stay and one to follow were 


her best—physically, emotionally and 
spiritually. She liked her new hospital 
family. Martha was able to strike up im- 
mediate friendships, and there were two 
nurses from Jamaica whom she partic- 
ularly liked. Each time I visited she 
vould entertain and the nurses saw to it 
that there would be soda in her bedside 
cabinet, and cake and cookies for her to 
use in her role as “a very good hostess.” 
She developed a special rapport with an- 
other patient, a spirited woman from 
Westchester County, and when either 
of them got flowers one (continued) 
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The Final Days of 
Martha Mitchell 


continued 
flower was removed and sent to the 
other’s room. 

The hip operation was a great success, 
and her continued improvement was 
obvious to all of us. She was now well 
enough to go home—and this presented 
her greatest problem. 

The hospital had become Martha’s 
home. She was physically protected for 
the first time in many years. She had 
privacy, a great luxury for a public per- 
son. She was free from social respon- 
sibilities. The alternative to this en- 
vironment was a depressing aloneness in 
an apartment filled with unhappy mem- 
ories. 

As the date for her discharge ap- 
proached, she became more and more 
concerned about the move. The doctors 
asked me to help find someone to take 
care of her when she went home. This 
was a difficult task for many reasons, but 
mainly financial. Two nursing com- 
panions were eventually found, one for 
days and one for the evenings. Martha 
needed someone to help her in and out 
of bed, to prepare simple meals and to 
give her medications. 

I went to the apartment to visit her 
the night after she returned home. The 
change was shocking. She was depressed 
and looked unkempt and unhealthy. 
Her sense of humor was gone. The apart- 
ment, closed since September, was dirty, 
disorganized and depressing. The many 
tree-sized plants in each room were 
dead. The carefully decorated apart- 
ment, the last happy project of her mar- 
riage, had an atmosphere of complete 
defeat. Martha was lying on a pull-out 
sofa in a sitting room connected to her 
daughter’s old room, which was filled 
with unused toys. 

Those two weeks at home were a 
nightmare for her. She called me several 
times late at night, saying she couldn't 
adjust, that she was up all night and 
sleeping all day. She was concerned 
over the medications prescribed and the 
amounts she was taking; her fear of 
depending on the drugs increased great- 
ly. “J.W., please don’t let them make me 
a drug addict,” she begged me one night. 
I went to visit her several times and 
found her despondent, more often than 
not asleep or very groggy. She missed a 
scheduled out-patient visit. The doctor 
saw her the { ing day, and that night 

again, s time breaking her 


she fell 
arm, so she was o1 igain hospitalized 


at the Hospital for Special Surgery. 
There, her spi rose quickly. “I’m 
so happy to be h again,” she said. 


The days that prece: the second sur- 
gery were very happy ones for her. There 
were all-day and evening parties, with 
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Martha telling jokes and carrying on in 
an entertaining way as only she could do. 

-The surgery, an experimental type, 
was a great success. Again, her time in 
the hospital was content and happy. 

She would recall people she had for- 
gotten, like an elderly rabbi and his wife 
who lived in Pine Bluff when she was a 
girl. She would use old Southern ex- 
pressions and clichés I never heard her 
use, and then she would say, “J.W., I 
don’t think I've used that expression in 
thirty years.” Before Martha got sick, 
we had spent a lot of time talking about 
the first four years of the Nixon admin- 
istration and Watergate. 

But now, seriously ill, she told me all 
about her life in Pine Bluff and other, 
happier times in her life. She continued 
to feel sad that she had never written 
“her book,” in which she had wanted to 
tell Americans many things. She com- 
mented many times on this disappoint- 
ment but would predict, “Sometime they 
will know Martha told the truth and 
they will find out the whole story.” 

She drew consolation from the fact 
that many people did trust her—that 
they believed there had indeed been a 





campaign of lies to discredit her. “J.W., 
I can go about this country and hold my 
head very high. I’m greeted by smiles 
and hellos. The people of America 
haven't deserted me.” One constant un- 
pleasant reminder of the Watergate 
days were the scars on her hands. “J.W., 
I've always had beautiful hands, but 
look at them now. These are from when 
they kept me a political prisoner in 
Newport Beach, Calif., and up at the 
Westchester Country Club in Rye.” 
Martha was released from the hospital 
on May 14, 1976 and remained at her 
apartment until she was rushed back to 
the hospital on May 30. Two weeks 
before her death, it was reported in the 
press that a judge ordered John Mitchell 
to pay $36,000 in back maintenance. 
After each article would appear about 
Martha, the mail would increase. This 
news brought in about 1,200 cards and 
letters, including small gifts of money 
that totaled $158. This was used to buy 
food and medication for her the last 
week of her life, since both the grocery 
and the pharmacy had cut off Martha’s 
credit. Her greatest financial concer at 


this point was to be able to pay for her 
day and night nursing companions. 
Their paychecks for the week before 
had bounced. But though she might 
have been penniless, her spirits were far 
from down and out. 

I went to the beach with my family | 
after graduation, but spoke with Martha | 
on the phone a few days before she died. 
She was in excellent spirits. She asked | 
lots of detailed questions about what 
was going on in my life. She was very 
happy and alert, joking and full of opti- 
mism. I don’t think she knew the end 


was so close, but I believe she had 


accepted the idea of death. 

That Saturday afternoon Clifford 
Kunz, or “Rocky” as we called him, was 
with her. He was a friend of Martha’s 
from 30 years before at the University 


of Arkansas, and a loving and daily visi- | 


tor to her bedside. She had him call the 
doctor, and when Rocky told her the 


doctor would visit her on Sunday, she | 


was ecstatic. But at 7:30 Sunday morn- 


ing, the nurse called Rocky and said that | 


Martha wasn’t well. Martha was taken 


by ambulance to Memorial Hospital, but J 


her heart stopped on the way. Though 
they revived her and she spent the next 
19 hours in intensive care, she never 
regained consciousness. 


I again heard the news of Martha’s | 


setback on the radio, The last ferry had 


left Fire Island that night, so I couldn't | 


go into New York. I walked the beach 


most of the night, thinking back over 


the past nine months. The prayer “For 
Those We Love,” occupied a lot of my 
thoughts. It was a favorite of hers and 


mine. I asked that if it were God’s will, | 


He take her quickly. I gave special 
thanksgiving to God for her life, and 
that she had been part of mine. I felt 
anxious, frightened, but also happy. For 
I knew Martha was at peace with herself 
and with God. She didn’t fear final judg- 
ment. She'd never been afraid to share 
her pain or the rough times. At the same 
time, she never held back a laugh or a 
totally ridiculous comment because she 
was “supposed to be sick.” She had un- 
usual strength. 

I went to bed about 5 a.m. and the 
phone rang at 6. I was told that Martha 
Mitchell had died at 4:30. I remember 
when the phone rang, I'knew what the 
message would be. So my only remark 
was, “I know, thank you.” 

Flying to Arkansas for the funeral, 
I readin a newspaper that Martha’s 
body had been shipped from New York 
unescorted. The article carried a photo 
of a casket arriving in Little Rock and 
said that two drivers for the funeral 
home eventually came to take it the 70 
miles to Pine Bluff. I could have easily 
escorted the casket, but I assumed that 
these details had been arranged by John 
Mitchell. 

The funeral service was held at the 
First Presbyterian Church. (continued) 
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Martha Mitchell 
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“We give thanks to you for Marth 
Mitchell, recalling all the goodness th 
has passed from her life into the lives 
others. We give thanks for her zest fa 
life, for the breadth of her sympathies 
the strength of her convictions.” Thes| 
words of the Rev. Richard A. Doo} 
were indeed about the Martha I hai 
known. As they rolled the gray casket 
covered with pink carnations, out of thi 
church, a black woman sitting a fey 
rows behind me screamed out, “Prais) 
the Lord.” This jar to the solemnit 
seemed utterly right somehow. In th) 
car to the cemetery, I learned that thi 
woman had been Martha’s childhoos 
“Mammy.” 

The town of Pine Bluff paid a grea 
and dignified tribute to a famous resi 
dent who had never forgotten it. Th) 
mile-long funeral cortege moved throug! 
a variety of residential areas. 


Friends came from all over 


The 12-minute interment ceremon’ 
under great oak trees at the cemeter 
was backdropped by the constant, un 
ceasing sound of hundreds of camer; 
shutters. Their clicking formed a sor 
of funeral chant. John Mitchell hurries 
back into his limousine after the minis 
ter’s remarks. Her friends stayed ane 
talked quietly about their own friend 
ships with Martha and waited for thi 
casket to be lowered into the ground 
Friends of Martha’s had come from al 
over the country, and many of them ha¢ 
never met before. The roles that the} 
had played in Martha’s life were varied 
her first press secretary; a student a 
Sweetbriar who had been a voluntee’ 
in her Washington office; the wife of tht 
governor of Alabama. The presence 0) 
approximately 300 members of the press 
and their obvious sadness, also seeme¢ 
appropriate. Martha had loved the press 
She often talked about the difficulty o 
their jobs. Her respect for them was als¢ 
based on gratitude. “You know, I migh 
not be alive today if it hadn’t been fo’ 
the press,” she told me once. “Like tha 
day at the Westchester Country Club 
Even after that incident, they woul¢ 
have tried to kill me if they hadn't fearec 
that the press would have investigatec 
the circumstances.” 

I have seen many people die. Marthé 
endured the dying portion of the life 
cycle with dignity and thanksgiving. 
believe that out of all her suffering grea 
richness did indeed come to Marthe 
Mitchell—and to many around her. 


EPIEOCOE 

“For Those We Love”: 

“Almighty God, we entrust all who aré 
dear to us to thy never-failing care anc 
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love, for this life and the life to come; 
knowing that thou art doing for them 
better things than we can desire or pray 
for; through Jesus Christ our Lord. 
Amen.” 

—The Episcopal Book of Common. Prayer 


MARTHA 
REMEMBERED 


“She never gave up the 
lingering idea that ‘those 
guys’ had induced her 
ilIness.’’ By Helen Thomas 












| Helen Thomas of United Press Interna- 
|tional was Martha Mitchell’s favorite 
reporter—the one to whom Mrs. Mitch- 
ell frequently made her famous tele- 
phone calls. Ms. Thomas is president of 
.the White House Correspondents Asso- 
| ciation. 

Martha Mitchell fell in a friend’s 
kitchen while opening the refrigerator 
door on the Labor Day weekend, 1975. 

_It was one in a series of many suspicious 
accidents, and was followed by bone 
pain. When she was admitted to North- 
-ern Virginia Doctors Hospital, X-rays 
showed extensive damage: two broken 
ribs and a broken neck vertebrae. Other 
tests revealed the reason: She had mul- 
tiple myeloma, an excruciatingly pain- 
ful bone marrow cancer that leaves the 
_victim’s bones brittle and full of holes, 
like Swiss cheese. 
__ She called me from the hospital, and 
I sat by her bedside that day while the 
doctors explained her illness to her, 
drawing diagrams and using words like 
“malignancy” instead of “cancer.” Mar- 
tha listened quietly, her brown eyes 
wide as saucers. She almost seemed in- 
terested, as if the doctors were describ- 
ing someone else. I went back to my 
office sadly, to write the first news story 
of her illness. The next morning, Martha 
watched the news on the Today show. 
Then it all hit her. “They say I have can- 
cer,” she said, shocked and tearful, to 
her friend Diane Beury. As far as any- 
one can remember, Martha never used 
the word “cancer” again. But she knew. 
_ “Am I going to die very soon?” she 
eventually asked Dr. Klaus Mayer, the 
stocky, graying hematologist who treat- 
ed her at Memorial Sloan Kettering Can- 
cer Center in New York City, where she 
was admitted at the end of 1975. Dr. 
Mayer, also chief of hematology at the 
Hospital for Special Surgery, had been 
referred to her by Dr. P.D. Wilson, Jr., 
Surgeon-in-chief at the Hospital for Spe- 
cial Surgery. 

“You're doing very well,” Dr. Mayer 
replied. 

“Are you kidding? I'll be dead in a 
month,” she predicted. (continued) 
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adding one special ingredient can give any 


angy flavor your whole famil 


JUST ADD 4 TABLESPOONS OF A.1. STEAK SAUCE TO 
MAKE ANY MEATLOAF RECIPE TASTE EVEN BETTER. 


Here's one of our favorites: 
MEATLOAF: 
2 lbs. ground beef 1 small onion, minced 
2 tablespoons A.1. Steak Sauce Ys, cup shredded carrot 
2 teaspoons salt 
1 cup dry bread crumbs SAUCE: 
2 eggs Mix 2 tablespoons 
¥s cup milk A.1. Steak Sauce 
3 tablespoons parsley flakes 1 can (8 oz.) tomato sauce 


Mix all meatloaf ingredients together with one-half sauce mixture. Blend 
well. Pat meatloaf into 9 x 5 x 3”’ loaf pan, or shape into loaf in shallow 
baking pan. Spread remaining sauce mixture over top of meatloaf. Bake in 
400° oven for one hour. 





MARTHA _ 


REMEMBERED 


continued 





But she never gave up hope. Martha 
Mitchell did not want to die. 

So she fought. “When I first saw her,” 
Dr. Mayer recalls, “she was so ill I 
thought she wouldn’t last a week. But 
she responded beautifully, despite the 
fact that she had a very aggressive 
myeloma, and her bones were eroding 
rapidly. I began a program of chemo- 
therapy. At first she was difficult to han- 
dle. She was paranoid; she accused me 
of working for Nixon. She also suspected 
her disease was brought on by the ‘tran- 
quilizer’ injections she had forcibly re- 
ceived in California—a highly inaccurate 
supposition. But then her attitude 
changed rapidly and we became very 
good friends. I think it was mainly that 
she learned to trust me. But she never 
gave up the lingering idea that ‘those 
guys’ had induced her illness.” By “those 
guys,” Martha obviously meant the Nix- 
on administration people she said had 
abducted and drugged her. 

“She was a decent person,” Dr. Mayer 
remembers. “Flamboyant, and a little 
manic in a way. But pleasant and nice 
to other people. She wept for other pa- 
tients; she always asked about my chil- 
dren. When you found her alone, she 
sometimes seemed depressed. She'd say, 
‘I wish I could live. There are so many 
interesting things to do.’ She was a very 
patriotic person. She really believed 
that country did come first, and that she 
had sacrificed her family to tell the 
truth to the country.” 

Throughout Martha’s illness, Dr. 
Mayer stayed in close contact with her 
estranged husband, John Mitchell. Ac- 
cording to the doctor, Mitchell “gave 
considerable thought as to whether 
or not to visit her, but ultimately de- 
cided it would serve no useful pur- 
pose. I don’t think it was hostility, or 
that he didn’t care. But the last thing 
he wanted was another blowup with 
her, for her sake.” At first, Martha made 
it clear that she didn’t want to see 
Mitchell; later, she indicated a willing- 
ness to see him. But it was the absence 
of her teenage daughter Marty that most 
upset her. 


Friends say that Marty, who is as re- 
served and apparently unemotional as 
her father, feared a repetition of an un- 
pleasai h-voltage scene like the one 
when ied to take her out of 
the Sacred H nvent Academy in 
Greenwich, Conn. Martha’s son by her 
first marriage, 28-year-old Jay Jennings, 
visited her at the hospital and called 
weekly. “He was the only one [in the 
immediate family] who was nice to her,’ 


Dr. Mayer said. “He was very 
cerned.” 
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Dr. Mayer, called by Martha’s nurses, 
drove to Martha’s apartment the Sunday 
before she died. She had hemorrhaged 
badly the night before, from stress ul- 
cers. He considered driving her to the 
hospital himself in his station wagon, 
but Martha requested an ambulance in- 
stead. “She knew even better than I how 
sick she was at that point,” he says. As 
Dr. Mayer was leaving for the hospital, 
he got one last glimpse of Martha con- 
scious. She was putting on lipstick. 

Just before the ambulance arrived, 
she suffered a cardiac arrest. Though 
they got her heart to start beating again, 
her kidneys had stopped functioning, 
and Dr. Mayer knew “it was pretty 
hopeless.” He called John Mitchell. “He 
was fully informed. God knows there 
wasn’t anything he could have done. 
She was unconscious. He would have 
been in the way. Also, he didn’t express 
any desire to see her at that point.” 

Martha Mitchell died at 4:25 a.m. on 
Monday, Memorial Day, 1976. Dr. 
Mayer went to see John Mitchell where 
he was staying in New York, “He was 
very upset,” Dr. Mayer recalls. “It ap- 
peared to me that he was sincerely 
moved and saddened by her death. He 
was (or seemed to be) alone.” 

Mitchell asked Martha’s cousin, Ray 
West, to make all the funeral arrange- 
ments. Martha was to be buried in the 
family plot in Pine Bluff, Ark., at the 
foot of her mother’s grave. 

A few friends viewed the body before 
the silver casket was closed. Martha’s 
hair was done in the familiar, upswept 
style. She was robed in a pink peignoir. 
Jay declined to visit the open casket; he 
could not bear to see his “mom” that 
Way. 

Though Mitchell did his best to dis- 
courage press coverage of the funeral, 
many reporters attended. A _ white 
wreath, sent by two unidentified gentle- 
men from Pasadena, Calif., intrigued 
everybody: it bore a ribbon inscribed 
with the words “Martha Was Right.” 


President and Mrs. Ford sent flower 

Mitchell rode in the back seat of 
limousine, seated between Martha’s tw: 
children, Marty and Jay. To observer 
Jay seemed the most outwardly b 
reaved, Unlike John and Marty, wh 
maintained their stony composure, Ja 
had difficulty controlling his tears. I 
church, Marty hissed to her half-brothe 
“Don’t talk to the press.” Mitchell barg 
ly spoke to anybody. 

After the funeral, Mitchell clappe¢ 
Jay, on the back and told him to “bucl 
up.” But he also indicated his conceri 
about the 36 lawsuits he faced. A few 
days later Mitchell was in San Clemente 
Calif., visiting another man who oncé 
knew Martha—a man who was, like 
Mitchell, writing his memoirs: Richarc 
Nixon. It was Martha Mitchell who firs 
publicly called for Nixon’s resignatior 
—more than a year before he finally 
left office. 


























At one point, Martha had given 4 
handwritten will to a Washingtor 
friend, June Dankworth. A few days 
after the funeral, Mrs. Dankworth sent 
copies of that will to Jay, to Martha's 
attorney and to John Mitchell. Martha 
had been befriended by 25-year-old 
William Kilbride, assistant manager of 
the 84th Street and Madison Avenue 
branch of the Security National Ban 
(now merged with Chemical Bank)—a 
“society” bank that also boasted Jacque- 
line Onassis among its clients. The ban 
was notified that Martha had chosen it 
to be executor of her estate. Her holo- 
graphic will, dated. May 1974, said 
simply that anyone who contested the 
will should be left one dollar. Her entire 
estate was to be divided between Marty 
and Jay. But the will’s validity was 
questioned because it was not signed by 
two witnesses. Mitchell and_ others 
claimed that Martha made a later, hand- 
written will. Mitchell informed the bank 
that under New York’s “tenancy sur- 
vival” law, the huge Fifth (continued) 


“Now that I’ve learned to read, I’ve decided 
to read a bedtime story to you two every night.” 





Moca 


Just how much more is More, the 120mm 
cigarette? Let’s take a look. 
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/ Norway’s sardine 


takes on America’s 
sacred cow. 


Americans practically worship ground beef. 

But what you may not realize is that, nutritionally, the 
tiny sardine from Norway can match ground beef anytime. 
_ Norway Sardines 


3 0z. Norway 3 oz. cooked ; 5 
8. -  Sisacdines groundbeef_ have just as much Ribo- 
ae 220 240 flavin and Iron. Plus 
Protein 45% 45% more Niacin and fewer 
pon eu ae re calories. And they have 
Niacin 25% 20% : : 
cae 15% 159% just as much Protein, 


Percent of US Recommended DallyAllowances, ON€ Of the key nutrients 
af ground beef. 
To add insult to injury, our sardines also have more Calcium, 
Phosphorus and Vitamin D than even fresh, whole milk. 

So try the sweet sea flavor of Norway Sardines in a 
sandwich. On crackers. In a tossed salad. Or right out of 

———— the can. They may never replace 
}\ ground beef. But now you 

know theyre just as nutritious. 





Sardines from Norway 


One of the world’s most nutritious foods. 
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Avenue co-operative apartment woul 
revert to him. But he indicated hi 
would not contest the will. 
































Mitchell returned to the apartment 
It was his first visit there since he walke¢ 
out, with Marty, in September, 1973 
(Martha had been so angry then tha 
she threw some of his clothes out in the 
hall and, according to reports, a fews 
other things down an elevator shaft.) 
Mitchell invited banker Kilbride to ac: 
company him, and Kilbride brough§™ 
along an official from the bank’s trus' 
division. Marty Mitchell and Jon § 
Mitchell’s daughter by a previous mar: 
riage, Jill Reed, also came to the apart: 
ment with him. 

Marty made a beeline for her old bed- 
room, and stayed there—silently and 
behind a closed door—during the entire 
visit. Friends say that after Martha 
died, Marty took her mother’s picture 
out of hiding and put it on her bureau. 
“She wanted to remember the good old 
days,” said a friend. Another recalled 
that Marty beamed when told: “You'll 
be as pretty as your mother someday.” 

Mitchell, strolling through the apart- 
ment, seemed nostalgic. When he 
walked into the dining room, he saw 
Martha’s portrait—and then spotted the 
blank space where his own portrait once 
had hung. “What'd she do with it?” he 
wondered aloud. Then he paused and 
said, “Wait a minute, didn’t that go 
down the elevator shaft, too?” Later, he 
found the empty frame. Also missing, 
when he went to the vault where it had 
always been kept, was the family silver. 

In his meanderings through the 14- 
room apartment, Mitchell noted that its 
elegant furnishings had been appraised 
in six figures. “The wife buys and the 
husband pays for it,” he said. He was 
looking for “certain papers she released 
to writers.” He told Kilbride that the 
bank should “reclaim them” if found. 
“Theyre certainly salable.” Then he 
quipped, “Woodward and_ Bernstein 
would’ve had a ball if here.” 


While Mitchell walked through the 
apartment, Jay found solace in prayer 
and long walks in the woods. Someone 
asked him how he felt about his mother. 
“How do you describe the Pieta?” was 
his answer. “She’s happy now, and at 
peace. And she’s still alive—in the hearts 
of many.” 

Now Martha Mitchell’s tree-shaded 
grave is visited almost daily by anony- 
mous friends and strangers—each pay- 
ing silent tribute to the woman many 
Americans regard as “the heroine of 
Watergate.” End 








If your wine wasn 
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t made for cooking, 





it could easily go up in smoke. 


The heat of your stove could 
cook the flavor away. And instead 
of the aroma and taste you planned 
on, you could have a blah meal 
on your hands. Especially if you're 
using an everyday table wine, 
or a fragile import. 


-Holland House Cooking 
Wines Can Stand the Heat. 


Now, thanks to Holland 
House, you can cook with wine 
and enjoy flavor that won’t cook 
out. And you'll find Holland 
House Cooking Wine better for 
cooking than any wines you've 
ever used before. Unlike some 
cooking wines you ve heard 
about, Holland House takes 
great care in selecting only those 
fine wines with enough char- 
acter for cooking, yet delicate 
enough to be savoured in the. 
eating. Imported wines with the 
kind of rich, robust flavor to 
enhance any dish you choose, 
from soup to crepes. 


Stays Fresh Longer. 


Whether you use Holland - 
House Red, White, Sherry, or 
Marsala, you're sure to get con- 
sistent results recipe after recipe. 
And you can use them right from 
your spice shelf. Because even 
after you open them, Holland 
House Cooking Wines keep 
longer than ordinary table wines. 
And since they're specifically 
for cooking, they're available in 
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food stores everywhere. And 
you'll find their price as pleasing 
as their taste. 


Splash, Baste, or Pour. 


So next time you're cooking 
a hamburger, lobster thermidor, 


or almost anything else, splash, 
baste, or pour Holland House 
Cooking Wines. And instead of 
the flavor of your dish going up 
in smoke, it might just go down 
as one of the most talked about 
meals you ve ever served. 












| GOURMET GOULASH 
1 Tablespoon paprika 
1% cups Holland House 
Red Cooking Wine 


12 cups sour cream 


| 3 Tablespoons butter or margarine 

2 pounds lean beef, round steak 

| or shinbone 

6 medium onions, thinly sliced 
Salt & pepper to taste 4 cup tomato sauce 


1 Tablespoon flour Boiled broad noodles 


Cut beef into l-inch cubes. Melt butter or margarine in a 
saucepan and brown meat. Add onions; lightly sauté. Stir in 
salt and pepper, flour and paprika. Add wine, sour cream 
and tomato sauce, stirring to blend smoothly. Turn the 
mixture into a casserole, cover and bake in 375° oven for 
14 hours. Serve over boiled noodles. Serves 4 


COOKBOOK OFFER: Write for “Cooking With Wine?’ 
a colorful, 136-page cookbook with hundreds of recipes 
from appetizers to desserts. $1.50 cover price, yours 

| for only 50¢. Send 50¢ with your name, address, and 
zip to: Holland House Cooking Wines, P.O. Box 2008-K, 
| Pittsburgh, Pa., 15230. 





Imported 


Holland House Cooking Wines 


The wines that were made to be eaten. 
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completely dependent on my husband. 
I actually made it worse by turning into 
a baby myself. Our sex life was almost 
non-existent. Then I started a typing 
business at home, and it’s doing so well 
I'm expanding it. Being a successful 
businesswoman has changed my _atti- 
tude in sex, too. I always used to worry 
about satisfying my husband, forcing 
myself to act in a way I thought would 
please him, trying too hard for my 
orgasm so I wouldn't take too long 
and he wouldn’t get bored. But now I 
refuse to be rushed. I want to relax and 
enjoy sex, to let my husband make me 
feel nice. I tell him exactly what love- 
making I like and don’t like. I feel much 
more sexy and he enjoys me more. It’s 
all part of my new feeling about myself 
—that I'm an individual, that I live with 
my husband, but I’m not an extension of 
him.”—M.G., Maryland. 


What about divorced, widowed and 
unmarried women whose sex drives also 
require attention and who have their 
own special views on work and sexual- 
ity? Here's what some of them wrote: 


“My children come first’’ 

“The divorced working mother can 
either remain celibate—which isn’t hard 
when the kids are young—or sow her 
oats as I do. There are many women like 
me, happy to share an hour or two of 
male companionship and then return 
home to their children, free from male 
dominance. For me, job satisfaction and 
an-occasional male is a much happier 
situation than the hassle of an errant 
husband or a stepfather who would take 
control of my children’s destinies. My 
children’s needs come first; my work is 
absorbing; my sex life is important but 
not time- and_ life-consuming.’—G.P. 
California, six children. 


“I had to liberate myself”’ 


“Being single and childless, I have to 
be careful not to let my job dominate 
my life. But I was conditioned that sex 
and marriage go together, not sex and 
singleness. I had to liberate myself to 
feel good about going to bed with a 
man. Every life needs a balance of love 

1 work.”—S.B., 25, Rhode Island. 


“Vm squirrel cage’’ 

“Tm was divorced at 19, 
have no children but have supported 
my mothe d sabled sister for 


decades. D r my 
wonderful ron fe with a man 14 
years my junior. been married 
and knowing the erot rts 
to maintain my 
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forties, I had a 


[ was able 
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Pet journal 


Dogs today can be 
as troubled as 
people are. A dog 
psychologist tells 
how to retrain 

a neurotic pet. 

By Mordecai Siegal 


Dogs are as neurotic as 
people. Some suffer psy- 
chosomatic asthma attacks; 
they hack, wheeze and 
honk when they cannot 
have their own way. Others 
, overeat to feel loved or 
i because they fear they'll 
never be fed again. Still others cannot sleep nights and pace in circles. 

A neurotic dog, like a neurotic person, has irrational fears and develops 
defenses that offer relief and security from those fears. These defensive 
tactics ultimately interfere with a full and happy existence for human be- 
ings. But in the case of dogs, neurosis usually is harmful only if the animal’s 
behavior threatens the loss of his home. 

For example, if a dog becomes aggressive or destructive, his owners 
may be reluctant to keep him. A case of a typical canine neurotic: 
the “fear biter.” This is a dog that is extremely frightened because of an 
early trauma such as a severe beating. A fear biter will bark ferociously at 
people as long as he is attached to a leash or behind a fence. But release 
the dog and he will cower. Turn your back on him and he will bite. 

According to Dr. Mark W. Allam, former Dean of the University of 
Pennsylvania School of Veterinary Medicine, “Most neurotic dogs are 
restless and nervous. They are not responsive to commands. In an 
advanced neurotic picture, they may have a glassy 
look in their eyes, like they’re looking through you rather than at you.” 

Canine neuroses stem from genetic defects, lack of early association 
with humans and/or other dogs, trauma, or, most commonly, from the 
human families who literally coach them. Says Dr. Allam, “When I 
examine a neurotic animal, I usually find a person behind it.” Dr. Allam 
cites the case of a very nervous woman who, without realizing it, turned a 
normal three-month-old Doberman Pinscher into an uncontrollable neu- 
rotic by the time it was eight months old. The dog had taken on all its mas- 
ter’s nervous tensions, and even followed her as she paced back and forth. 

However, some dog behavior that seems neurotic may actually be quite 
normal when examined in the proper context. For example, a dog left 
alone in a motel room defecates on the bed. In his state of anxiety, the 
dog did the only thing he could to alleviate his fear—he “scent posted” 
the bed; that is, he left a message communicating to the owner that he 
was in trouble and in the vicinity. Scent posting is a natural behavior for 
dogs separated from their pack in the wild and in this case the dog was 
separated from his “pack”—his master. Similarly, a dog’s so-called jealousy 
of a new baby has more to do with violation of his sense of “pack structure” 
than sibling rivalry; any stranger is a potential enemy. 

But if you believe your dog is truly neurotic and his behavior is un- 
pleasant, it is possible to retrain him, especially if the animal is young. 

Says Dr. Allam, “You must put the dog.into a different environ- 

ment, take your time and be very patient. The retraining can take as long 
as a year.” (Dr. Allam and his wife took the uncontrollable Doberman 
mentioned earlier and retrained it so completély that it is now a Seeing Eye 
dog for a blind woman. ) 

Finally, if you feel your dog is neurotic, you might ask yourself, “Is 
there anything in my behavior contributing to this dog’s neurosis?” 
Perhaps if you indulge in a little self-help, psychotherapy, 
counseling, meditation or yoga, you'll find your dog’s behavior growing 
more acceptable as your own anxieties disappear. End 





Mordecai Siegal is author of the forthcoming book, “THE GOOD DOG 
BOOK: Loving Care,” to be published by Macmillan, Inc. 


Photograph by Walter Chandoha 





How we converted two generations of skeptics 
with one bowl of 








“Pardon me? we asked. “What kind of 
_ dog food does your dog eat?” 
“Canned? replied the older skeptic. 
“Gramps says Barney eats canned dog 
food because it’s moist and meaty. And 
Barney loves meat;’ the younger skeptic 
explained. ; 
“But Gaines-burgers 
are moist and meaty. | 
And they taste terrific? 
we said. 
“Nope; replied the 
old skeptic. 
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DOG FOOD 


Gaines burgers: 
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“Gramps says that doesn’t matter, because 
Barney is a canned food dog, and he defi- 
nitely won't eat those,’ the younger skeptic 
explained. 

“Well, let’s see” we said. At which point 
the dog demolished the Gaines-burgers. 

“Told you he’d eat em? 
said the older skeptic. 

“Gramps says....you said 

that?’ the younger skeptic 
asked the older. 


Gaines‘ 


The canned dog food without the can? 


A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 












The working 
woman 


continued 


attachment with him until he became 
impotent in his fifties. Now I’m lonely 
and tired of my dull routine. I feel as if 
I’m in a squirrel cage. I shall have to 
retire in two years, then Ill have nothing 
and I hate to think of it.”"—C.E., research 
assistant, Ohio. 


““My sex life is far from boring’’ 


“I am the divorced mother of seven 
children, five still at home. I have two 
jobs and work 14 hours a day—mornings 
from 7 to 1 cooking in a school cafeteria, 
and from 3 to 11 p.m., ’'m a dispatcher 
for the fire department. Obviously, I 
have little time to myself, but I have 
been having an affair with a wonderful 
man for five years and we have a very 
satisfying sex life. We manage to spend 
at least one night a week together and 
occasionally, a weekend. Often I think 
married women pity women like me, but 
I think I have all the options of choosing 
what I really want out of life. My two 
jobs keep me from being a boring person 
and my sex life is far from boring. I only 
wish I was more financially secure so I 
could spend more time with the chil- 
dren.”—J.V., 42, Kansas. 


The unhappiest letters reveal the wide 
spectrum of problems that can diminish 
or destroy a woman's sexuality: 


“My jobis... ruining sex’’ 


“As my job moved forward, my sex 
life moved backwards. Working in- 
creased my self-esteem, assertiveness 
and positive attitude toward life, but the 
reverse happened to my husband when 
my job matched and_ surpassed his. 
Even though he is still very capable of 
making love, or better put, having sex— 
it’s more an act of aggression and supe- 
riority on his part, which has turned me 
off completely. I will not give up my job 
even though it is ruining my sex life.”— 
A.D., marketing manager, Massachu- 
setts, two children. 


“I don’t have the stamina”’ 


~ Two years ago inflation hit us and I 
needed to help our income. Now I ar- 
rive home too tired to think of bubble 
baths and lovemaking. My lord of the 
manor wants the old wifely services and 


the n areer woman, but I don’t have 
the st: be homemaker, effective 
moth: id wi efficient lab assistant 
and the Happy Hooker all in one.’— 
MO S7. id. 

“41 don’t fee! about myself’’ 
‘Tve been king since I was 16. 
hate it! There’s no I would like be i 
ter than to quit work and be a mother 
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and housewife, but there’s no way we 
could meet our obligations without my 
$500 a month. Our sex life isn’t very 
good at all. All day I do things to please 
my boss. I’m in no mood to come home 
and please my husband. My job doesn’t 
give me self-esteem. I do not feel effec- 
tive and creative. I do not feel good 
about myself—I feel worthless. Maybe 
that’s why I don’t have orgasms. As a 
matter of fact, the only thing in life I do 
get any pleasure from is eating—and I 
can't do oe becalise I gain weight 
easily.”—P.K., 22, Kansas. 


““When is there time?’’ 


“T keep such a tight schedule that if I 
hit two red lights in the morning my 
entire day is thrown off. What a rat race! 
When is there any time for lovemaking? 
I'm so tired I can’t move a muscle at 
night. My mornings are always rushed. 
We tried to go to bed for a ‘quickie’ 
after dinner, but the baby never co- 
operates by going to sleep or keeping 
quiet. I love my work, but I can’t have a 
sex life at the same time.’—E.S., 24, 
nurse, Florida, one child. 


“Mostly I go to sleep”’ 


“We've been married for 20 years. 
Our sex life has never been exciting. My 
husband would never go to a doctor, so 
I've refused to be available when he 
wants his one-minute sex. When I was 
home all day watching soap operas, I 
used to get mad without a sex life, but 
now that I work, I am happy to just go 
to bed. Sometimes I masturbate; mostly 
I go to sleep. As long as he’s a good man 
and I like my work, I don’t fight it.”"— 
L.L., Illinois, four children. 


“I’ve wasted 20 years’’ 


“After 17 years of playing the role of 
happy homemaker, I got a job as execu- 
tive secretary. Within a year, I got two 
promotions and was making more than 
my husband was after 15 years on his 
job. My success intensified the dif- 
ferences between us. When the image I 
had built around him cracked, my in- 
terest in him—including sexually—van- 
ished. Working didn’t kill the marriage; 
it only woke me up to realize the truth: 
that the marriage was already dead. I 
feel I wasted 20 precious years of my 
life, and I'm going to have to endure 
another four until our youngest finishes 
high school.”—S.D., Ohio 


“No sugar daddy’’ 


“Women who say they have a beauti- 
ful sex life no doubt have maids and 
cooks or at least household help. Either 
that or a sugar daddy who will assume 
50 percent of the household and child- 
rearing—and that I'd have to see. Only 
sugar daddy I know usually spends the 
night on the couch watching TV while 
I put in another four hours at home.’”— 
M.D., Ohio 












There were relatively few letters fro 
homemakers since we solicited lette 
from women who work outside t 
home, but the contented ones were ad 
mant that an outside job would have 
effect on their sexuality: 


“<I know I am loved’”’ | 


“T have never felt I needed to work 
be loved or to be me. Being me is takin 
care of my husband and son, enjoyin 
my home, going to garden club, a lune 
eon, stitching needlepoint, re- covering | 
chair. We've been married 12 years, | 
know I am loved and this is the key.”- 
J.K., Kansas. 


“The woman who chooses homental 
ing as her career has to be even stronge 
in character than the woman who work 
outside the home. She has to have mG 
imagination and energy to keep hersel 
and her life interesting and happy. I 
you fail, it’s not a financial or ego loss’ 
it’s the loss of a whole lifel IF you suc 
ceed you've made your greatest con, 
tribution to society. My husband “a 


“The homemaker has 
to be stronger”’ 


























me as an interesting person, a goo 
mother and a sexy wife. My sexuality if 
related to my total personality, not t 
my career alone. I let my husband an 
three children make me feel fulfilled as 
a person.’ —R.H., Idaho. . 


“Exercise stimulates my sex drive” 


“Sex could be no greater if I worked 
it would just mean less time for it. If a 
wife becomes weary of her man, shé 
should try a little softball, tennis, bi- 
cycling, swimming. Exercise is what 
stimulates my sex drive.’—P.N., 22, Ala- 
bama, two children. 


“There is a closeness .. .’’ | 


“I worked for two years and have 
been out of work for three years. Since 
I’ve been home, there is a closeness be- 
tween my husband and me that cannot 
be put into words. Now I can sit down) 
and listen to what his day was like with- 
out trying to do the washing or getting, 
ready for the next day of work.”—T.B., 
North Carolina, one child. 


If there’s a point Of view unrepre- 
sented here, I can’t-imagine it—but do) 
let me know. And to all the warm and 
thoughtful letter writers, thank you for 
sharing your lives. End 


Tree 


SCHOOL BUS 
By Lenore Eversole Fisher 


Every window is a portrait, 
Yellow-framed, of childish glee; 
An animated art exhibit 
In a traveling gallery. 
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HAT MAKES YOU. 
URAL WOMAN. - 


you're wearing no bra at all. 

That’s a beautiful feeling. A feeling Bali: wants every woman 
to know. That’s why Bali® makes bras for just about 

every size and shape. Come to Bali. 

It makes you feel like a natural woman. ES r AY 


© The Bali Company, Inc.. 1976 


Bali is named after a place that was famous for barebreasted 
women. The island of Bali. Where women have been feeling free 
for centuries. And completely natural. 

Right from the start, it was more than our name. It was our 
philosophy. Because when a bra fits perfectly, it should feel like 














WHAT'S YOUR 


BAG? 
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EMBROIDERED VELVETEEN 


DRAWSTRING BAG 
Materials: 
One piece cotton velveteen at least 19”x13”. 
(We used Crompton in a fawn shade ) 
One piece print lining material at least 19x 
Vide 
2 yards cording for drawstring 
D.M.C. 6-strand cotton embroidery floss, 
article #117 


Colors and amounts used: 


Browns: #780 4 skeins 
781 1 
783 ] 
801 3 
Greens 470 1 
937 3 
Yellows 740 1 
946 1 
972 1 
Reds 304 1 
350 1 
815 1 
817 1 
Black 1 
White 1 


Embroidery Stitches used: Outline, Satin, 
French knot, Lazy daisy, Fishbone 

Motifs used: The four basic embroidery mo- 
tifs used are given here at right. On a scale 
of each grid square representing one-half 
inch. 

We show half the owl and the butterfly. 
These motifs can be varied by size, col- 
or, stitches used and the addition of extra 
embellishments such as outlining or French 
knots and lazy daisy accents. 

The completed bag measures 9’x12” 
Construction: 

1. Trace the design you have created onto a 
piece of paper at least 19”x13”. 

2. Transfer this design onto the right side 
of the bag fabric, allowing for #” seam al- 
lowance on all sides. This can be done with 
dressmaker’s carbon, typing carbon or de- 
sign transfer paper available at most art 
supply stores. 

3. Spray the fabric with a clear fixative so 
that the design will not smear or discolor the 
background fabric. This is also available at 
art supply stores. 

4. Execute the embroidered design. 

5. Fold right sides together to make a piece 
approximately 10”x13”. Sew a #” side seam. 
6. Embroider any remaining details over 
this side seam. 

7. Press under #” along top edge of bag. 


8. Sew bottom of bag using a i” seam: trim | Fill out coupon and enclose check or money order. Sorry, no C.O.D. or foreign orders. 
aN | LADIES’ HOME JOURNAL KITS, Dept. 7695, 1419 West Fifth Street, Wilton, lowa 52778 
9. Repeat steps 5, 7 and 8 for the bag lining. | pegs ark Sante wanted: - race Rost: a ridle: 
ae Dp. are Len : : = =a ower Basket Patch Tote @ -95 ea. plus 1.50. - - >-—_—_ 
*” open in the lining side seam | | ___ #102 Floral Patch Kerchief @ $3.95ea.plus 50..... $ 
tro top of the lining’s pressed fold. | ___#103 Bargello Clutch @ $11.95 ea. plus 1.50 ae 
Th . ommiadarecihe dimustiine ___#104 Needlepoint Evening Purse $7.95 ea. plus 1.00 oe 
< oC Z es the Cdrawsuing. | ___ #105 Ndlpt. Shoulder Bag with Large Canvas Inset @ $27.95 ea. plus 2.00..... .$ 
10. Turn cht side out, insert into | Specify color: ___A Teak. ___B Black. ___C Navy. ___D Red. ___E Bone. 
outer bag a lecttocathenualionine | _#106 Extra Flap for above with Small Canvas Inset @ $5.95ea.plus .50......$-____ 
: a ; % 5 OLE Specify color: ___A Teak. ___B Black. ___C Navy. ___D Red. ___E Bone. 
side seams. Top stitch through both thick- | SAVE: Order any 2 items 
asses 44” from en eles and we pay postage 
ne SSES a f P dg 7 Y | Please add sales tax (N.Y. residents). .....$ 
11. Stitch thi 1 thicknesses 1” from | Total Enclosed i ae See 
top edge and % his to create casing | print NE 
for drawstring. | 
12. Insert cording for wstring through — | ADORESS Ciry STATE ie 


the 4” opening in lining’s side seam 
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How to order Handbags shown on pages 
110 and 111. Handbags available in kit form 
with full instructions are described below: 
#101 Flower Basket Patch Tote kit (1) 
contains precut blue denim cotton polyester 
blend outer fabric, lining, iron-on die cut 
appliqués, bonded polyester filling for quilt- 
ed effect, wood dowels and embroidery floss. 
Finished size 16x17 inches. 

#102 Matching Denim Kerchief (not 
shown). Fabric triangle cut from a 20-inch 
square, four appliques and embroidery floss. 
#103 Bargello Needlepoint Clutch kit (4) 
contains 12-mesh mono canvas, cotton bag 
lining, Persian yarn, snap fastener, chart and 
instructions. Size 12x7 inches. 

#104 Evening Purse (6) is ready-made in 
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black tissue faille, has zipper pocket und¢ 
flap, full back pocket. 14-mesh canvas q 
flap is easy to needlepoint from our chart 
design. Bonus: alphabet monogram chat 
Yarns not included. Size 8x5% inches. 
#105 Shoulder Bag (2) is made of leathe 
look durable polyurethane in several colo 
Size 12%x8% inches. Adjustable shoul 
strap, turn-lock closure, triple pockets insid 
Flap with large. canvas inset is Velcro-fa 
tened at back. Detaches for easy need] 
pointing. Charts included. Bonus: alphab 
monogram chart. Yarns not included. 

#106 Extra Flap for shoulder bag, easil 
switched with Velcro fastening. Chart it 
cluded for both needlepoint designs on 13 
mesh canvas. Yarns not included. 
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Today’s True, lower than ever in tar. 
And ataste worth changing to. Think about it. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. Regular and Menthol: 5 mg. “tar”, 0.5 mg. nicotine, 
av. per cigarette, by FIC Method. 








THINGS THAT GO 
ZZZZZZ 


continued from page 58 


Shouting is also kinder than 
physical abuse. One snoring bride- 
groom reported awakening each 
morning with a mysterious set of 
aches and bruises. It was months 
before his shy, secretly furious bride 
would admit that she had been 
landing a few well-placed jabs. 

e Pillows: Favored by Dr. Boul- 
ware, who likes to sleep on his back. 
He places a regular pillow well up 
under his chin, propping his mouth 
shut. “The pillow can be held in 
place with one or both arms,” he 
writes, or “cotton cords or elastic 
bands. Such a practice can help to 
develop the ‘extending the neck’ 
habit that enables an individual to 
sleep for hours without snoring.” 

e Staggered bedtimes. It some- 
times helps if the snoree is zonked 
out before the snorer begins to tune up 
his percussion section. More snorees 
complain of not being able to get to 
sleep than of being wakened during the 
night. 

e Noise devices: Any steady, dull sound 
such as the static of an off-the-air radio 
or TV station, or the hum of an air con- 
ditioner or electric fan. A good choice is 
Mate, a small, round plastic 
box, which simulates the sound of the 


Wh; 


the Sles 





oceal e noise masks intermittent 
sounds, ‘snorees” believe it actual- 
ly damp thusiasm of the snorer. 
e Surgery: A a c ‘ep, to be taken 
only in cases of siructur liffic culties in 
the respiratory tract, such as deformities 
of the nose and thr E surgeons 
will operate unless the deformity is caus- 
ing problems other thai 

© Separate bedrooms: liding 


downhill here, although Dr. B rare 
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reports that one happy couple moved 


-into separate quarters, then communi- 


cated by phone before going to sleep. 
® Divorce: Snoring is not grounds for 
it, although perhaps it should be. Cer- 
tainly snoring has figured in many mari- 
tal disputes—and some therapists believe 
that arguments over snoring hide under- 
lying difficulties in the relationship. They 
suggest that the “snoree” may harbor 
hidden resentments against the snorer, 
and may actually be lying awake in an- 
ticipation of the blast. 

“A positive attitude toward the snorer 
sleeping in the same room improves the 
relationship,” Dr. Boulware contends, 
“especially between married couples. 
The negative ‘Why-should-I-compen- 
sate?’ or ‘Tt-is-unfair-and-I-won’t-do-it’ 
attitude will only constitute one more 


barrier to the security of the marriage.” 

Which leads us to the psychology and 
symbolism of snoring... . 

Research into the literature on snor- 
ing, plus a number of casual interviews, 
reveals that the subject flutters like a 
signal flag over the battlefield of the 
sexes, 

Women, whether talking or writing 
about snoring, complain a lot. “There is 
no evidence that snoring is harmful to 
the snorer’s health,” writes one female 
reporter, “but it can be harmful to the 
sleepless bedmate’s health.” Another, ap- 
parently of Freudian inclination, insists 
that snoring is an expression of an un- 
resolved infantile bid for attention. 

Men, on the other hand, generally ap- 
proach the subject by insisting that fe- 
males snore as much as males do. In 
short, they are defensive. Sometimes, 
they even claim that the disturbance is 













not caused by the snoring at all, but 

the “snoree’s” insomnia. They also r 

ommend in lofty tones that she learn | 
“tune out.” 

Dr. Boulware, for one, pleads for r 
toration of the snorer’s damaged self- 
teem. “Why,” he asks plaintively, “ca 
the listener help the snorer to overco 






























be sawing his woodpile out of a seni 
of inadequacy or disappointment. 

Now, Dr. Boulware’s idea raises 4 
interesting possibility. Perhaps we hay 
the cart before the horse. Perhaps ii 
stead of “enter snoring, exit romance 
we should consider “exit romance, enti 
snoring.” Perhaps we have falsely tagge 
the call of the water buffalo. Perhay 
the great bellow is not a triumphan 
macho trumpet, but the forlor 
bleat of a troubled lamb: “TI at 
growing old... ZZZZ!” “I am lone! 
. . . ZZZZ!” “Nobody loves me . . 
ZZZZ\” 

If this is indeed the case, the ar 
swer is simple. We merely lull ov 
agitated bedmates to sleep wit 
some gentle words of comfort, som 
minor massage of the male ego. 

Not so fast, says Norman Dine ¢ 
the Norman Dine Sleep Cente 
What makes the snorer the snore 
he is, Mr. Dine maintains, is “happ 
ness.” Just as a hungry puppy love 
his mush, just as a soup slurpe 
loves his soup, so the snorer love 
his sleep. He is, in other word: 
blissfully at peace with the worl 
—and, if all devices fail, your onl 
hope is to “make him discontented, 

So there you are. The expert 
are sending us mixed message! 
Only one thing is certain. If yo? 
chance upon the solution, market : 
or write a book. It can’t miss. Thi 
world is still waiting. En 

















































































































Can you see any 
difference? — 


I can’t. Because New Dawn 2 hi 
a color formula that gives you as 
rich and natural'a color as money 
can buy. Dark-shades that are 
deep and lasting. Lighter shai 
that stay as nat- 
ural as any other 
shampoo-in hair 
color at any price. 

The world’s 
most expensive 
hair color or 
New Dawn 2 at 
$1.592* 


Go WARRANTY TO Coe 
<> “Mex 









“Good Housekeeping - . 


C0, PROMISES S 


S 
MENT OR rerun 08S 


* Suggested retail price. 


Now, that's good fashion sense. The 3-strand 
necklace with cinnabar and nile green 
colored beads plus a goldentone chain 
and scrollwork pendant, changes into 
» more than 20 different looks. See how 
many dazzling combinations you can 
. create. 

Try them on at a Sarah Coventry 
¢. Jewelry Home Fashion Show soon. For 
| full details. call 800-448-7000 toll free 
; (except New York State, Hawaii and 
» Alaska) or write: Sarah Coventry Inc., 

Newark 302, New York State 14593. 
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It’s static cling season. 
Better use Downy. 


* 4 It’s that time of year. Clothes are clinging. Hiding. 
. A Bunching up. Sticking together. But you can forget those 
a static cling troubles with Downy£ 





\ At the same time Downy rinses in softness and April 

a Freshness, it helps rinse out static cling. Before it even starts.° 
S lhat’s such a sensible way to help keep clothes from 
s linging to each other. And clinging to your family. 





Jowny. A noticeable ; 
improvement. 








EXCLUSIVE JOURNAL BOOK BONUS. 
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THE FORGOTTEN WIFE WHO MADE HIMA STAR “© 


She was his drama coach—he was her student. She was 40— 
he was 23. She created the legend of Clark Gable. He could never repay her— 
and he never did. From a new book by Lyn Tornabene. 


In July, 1922, Billy Gable, aged 21, was in Portland, Oregon, and in love at last with a 
complete charmer who loved him in return. Unknowingly, he was holding a strand of the 
braid of his destiny—for his first lady love, Franz Dorfler, would eventually send him to the 
woman who would start the creation of a movie star named Clark Gable. 

Billy was in Portland by chance. In fact, everywhere he’d been since he picked up the $300 
his grandfather had left him in February, had been by chance. He was a drifter, without roots, 
without direction. Once he left his father and the oil rigs and gas stations of Oklahoma, Billy 
was like dandelion fuzz blown into the air on somebody's wish. 

He was finally working in theater, his life’s ambition, having gotten a job with the touring 


’ Astoria Players Stock Company. Franz and Billy shared every offstage moment, as moon- 


struck lovers. They earned only a few dollars a week, but their room and board were paid for, 
so what else mattered? 

On their travels, the actors were shipped around on milk boats—the cheapest transportation 
available. There were no cabins; passengers slept on the open deck no matter what the 
weather. There was little to eat, and the nights were raw. Audiences were scarce and difficult in 
most of the towns. But this was show biz, and the troupe went on. Billy’s health declined, and 
so did his limited acting talent. He was oafish, his voice was too high-pitched, his timing was 
terrible and he invariably drew laughs for the wrong reasons. By the time the limping tour was 
over, even Franz doubted that Billy would ever be an actor, and wondered where his next 
acting job would come from. 

For about six months after they got back, Franz and Billy lived with her parents in 
Silverton, Oregon. But then, in early winter, Rex Jewell, the director of the Astoria Players, 
asked Franz to be in a new musical he was taking on tour. Billy was astonished when Franz 
accepted Jewell’s offer and left him. He was sure that she was abandoning him and he became 
inconsolably forlorn. Late in January, he quit the lumber company where he’d worked for 
about three months and went to Portland. Franz, by this time, was settled in her show in 
Seattle. 

During the next six months, Billy worked at odd jobs, being unable to find anything in 
acting. A few hundred miles away, Franz worried that Billy was drifting away from “the 
theater.’ But later in the summer, she heard that a distinguished Broadway actress and teacher 
named Josephine Dillon was starting a theater group in Portland. She wrote Billy the news, 
urging him to get in touch with Miss Dillon. He did just that, and nothing in his life was ever 
the same again. Copyright © by Lyn Tornabene. All rights reserved. Reprinted by permission of G. P. Putnam’s Sons, New York. Photograph by David M. Spindel 


‘ osephine Dillon was the first person to tell Billy Gable 
“ that he could be an actor, and how it would happen. It 
~ would not be easy or quick—she made that clear. But if 
he made a total commitment, if he would be her dis- 
ciple, his career was assured. For him her faith was better than 
money. He was, in essence, being born before his own eyes. 
Life, for the first time, had a direction. At last there was a core 
to him, a reason to wake up every day and attack the hours, 
forcing them to his will. No longer a temporary this or part- 
time that; he was an apprentice with much to learn. When the 
apprenticeship was over, he would be an actor and a man. 
Billy wrote Franz excitedly about his plans to study with 
Miss Dillon. Then, when that study began, he wrote her less 
and less frequently. His usual two or three letters a day became 
two or three a week, two or three a month. 






In September, 1960, while Clark was working with Mari- 
lyn Monroe on The Misfits, Monroe’s acting coach, Paula 
Strasberg, made a statement to the press that amazed Gable 
detractors. She said, “Gable is a magnificent actor. ... He is 
truly wonderful, and I want to find some way to tell him?’ 

If only Josephine Dillon had been there, how proud she 
would have been. She, the great teacher of the old school of 
acting, winning approval from Paula Strasberg—the oracle of 
“method” acting. Not that Josephine didn’t have a thousand 
moments of pride in what she made of a raw youth named 
Billy Gable; she watched every picture he made and would say 
how proud she was and how hard she had worked to make 
“that big lug” picture material for the world to enjoy. 


Sadly for Josephine, when she tried to tell anyone else how 
proud she was, no one would listen. Josephine Dillon had a 
rough time, fully half her life, coping with the bitterness she 
felt at having lost her identity to something known as the first 
Mrs. Gable. Though she was an intractable martyr, she was a 
real person with real needs and real sensitivities. Like most 
martyrs, Josephine needed recognition but, no matter how 
she tried, she couldn’t get through to the press, which ulti- 
mately dehumanized her. 

Mr. Gable didn’t help matters any. He never denied Jo- 
sephine’s contribution to his career; he simply ignored it, 
possibly out of his own bitterness at being considered Jose- 
phine’s creation. People who were close to him have claimed 
he was grateful to Josephine, but one wonders how they knew. 
In the interviews he gave early in his career, and then again 
toward the end of it, Gable talked glibly and proudly about his 
early struggles, never mentioning Josephine. Indeed, he 
didn’t talk about any of his ex-wives (perhaps out of gal- 
lantry), but Josephine was more than his wife, she was his 
coach. Maybe that made her less than his wife. Maybe being 
her pupil made him less of a man. 

The clues are all in a book Josephine wrote—a “fiction- 
alized” account of her relationship with Clark, in which she 
stays close to known events but disguises most names and 
some places. It is interesting to note that she did not try to 
publish the manuscript. In 1964 she gave it to Belva Hall, a 
distant cousin. When she left the Halls to go to a sanitarium, 
she handed them the manuscript. Mrs. Hall reports, “Jose- 
phine had slept with it under her pillow at night and carried it 
with her wherever she went.” The manuscript, though crudely 
written and often inadvertently comic, gives the only intimate 
view available of the reverse-Pygmalion relationship between 
Clark Gable and his first wife. 

Josephine never did make up her mind whether she should 
protect Clark Gable or damn him to hell. And she was even 
ambivalent about her own ego. On the one hand she was 
desperate to establish her own identity; on the other, she 
believed in the nobility of silent suffering and self-sacrifice. 


Re ae 

Josephine, who calls herself Julia Hood i in ge book an 
gives Clark the name Mark Craven, quotes her reporter-nar 
rator on his way to interview her. 

“T remembered that some stories had spoken of her as 
frustrated, love-sick, old-maidish creature, who had snatch 
at a late happiness and lost; some had spoken of her as ei 
bookish person, who could not possibly understand the vig; 
orous, sparkling gaiety of the man she had married anc} 
brought into Hollywood’s limelight; some spoke of her as 
entirely unfit person socially and intellectually to be the wifes 
of this new star who was now properly married into the top} 
social circle of the moving picture colony. And by the wa 
what was her name? She must have some name besides Mar: 
Craven’s ex-wife” pp 

The “reporter” finds the name “Julia Hood” on the mail. 
box, and soon is asking himself, “Could this woman ever haveff 
been the elderly old-maid described in various fan magazines 
stories? Never! Here was a vigorous, forward-looking 
woman, with the speech and manner of good family back: ff 
ground,’ i 

Josephine’s early life was as different from Clark Gable’s ail 
Henry Higgins’ was from Eliza Doolittle’s. Josephine grew up 
ona farm in Southern California, “...not areal farm at all. Weg) 
call them estates now. Father did everything the romantic way 
He bought each of us a horse and hired a riding master. Hef 
bought us musical instruments and hired teachers. ... Ancff 
because we were too far from any town to go to a public 
school, he hired an English tutor, so we were trained in Latir 
and the classics. 

.-Our mother was a musician, a pianist. So we had a pianc 
in the nursery, and absorbed Mozart and Bach and Beethover i 
instead of bedtime stories every evening before going to sleep 
We did our story telling and reading earlier in the evenings 
before the library fire, with Father and Mother taking turns 
with Dickens or Louisa Alcott, or sometimes shivery Poe? 


ounding more and more as if she’s narrating a scen¢ 
from Gone with the Wind, Josephine elaborates o 
this splendid childhood. Since it is known thai} 
Henry Dillon spent nearly every cent he had on the educatior§{ 
of his daughters, the account may well be true. The Dillor§ 
girls were prepared as youngsters to be anything they wantecfy 
to be in life. | 
They were raised the normal way ladies were in those days ff} 
Josephine writes, “until we developed a career ‘bug? My§ 
sisters had announced that they were going to be great artists 
in opera, on the piano, and one, a painter. I had to be some: 
thing, and announced that I was going to be a great actress? 
She pursued an acting career for probably a dozen year: 
before she decided she didn’t have the personality for per: 
forming and would do better teaching those “who could stridé 
out before an audience full of self and the thrill of exhibiting 
that self?” She went to Europe to study teaching and then te 
New York, where she met a singing teacher who had a studic 
in Portland. 
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People have long wondered what Clark Gable ever saw ir 
Josephine Dillon, a slight, sad-eyed, thin-lipped, didactic 
woman, 17 years his senior. Reading her manuscript, how- 
ever, one wonders what she saw in him as well. As a husband 
he emerges from her pages a selfish, ambitious, unfaithful cad 
as a student—a plain bumpkin. But from the first moment sh¢ 
saw him she was drawn to him like a cobra to a flute. 

This is Josephine’s account in her manuscript of her firs’ 
meeting in Portland, late in 1923, with Mark Craven/ Billy 
Gable: 

“I organized a study group in my new studio, to delve int¢ 
early American plays, for evening sessions. And Mark Craver 
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that group. 
“J was glad to have a big, stalwart, eager young man in this 
ypical little theater group, the kind that always assembles 
vhen a new dramatic venture is offered. 
| “He had a wonderful smile. He was physically awkward, 
yut full of the assurance of a man who makes easy conquests in 
easy circle. 
“As I talked to the group about theater, I could not help but 
notice that Mark Craven was entirely absorbed, drinking in 
very bit of information, making no comment, no smile of 
yecognition, just intense interest. I knew he had never heard of 
these things before, and that he was seizing clearly and 
soundly on the information about theater and acting he had 
yeen hungry for. 
| “Well, we'd better get into the reading of the play [The 
‘Contrast by Rogell Tyler]; I said, and Mark heaved a great 
sigh, and said, like one stirring from a dream: “That’s what I’ve 
peen looking for all these years!’ And I looked at him then, 
veally looked at him, for the first time, and thought, ‘I will help 
aim. I will give him my book-learning, and acting knowledge, 
land speech and a voice. This is the one!’ 
) “When the group broke up for the evening, it was quite late. 
‘Mark waited until the rest had gone, and he asked me if he 
could come by and talk to me for a few minutes the next 
afternoon on his way home from the office where he worked. 
And I said I would like it very much” 
| Josephine struggled through the next day wondering if 
(Clark would show up. He did. And they plunged into his 
vareer the way some couples leap into bed: 
| “...the door burst open—no knock or ring—just the door 
dung open, and in strode Mark, coattails flying, lock across his 
forehead under an old pushed-back, snap-brim hat. He didn’t 
say ‘Hello; or ‘Good evening’ or anything at all, just began 
walking up and down the studio with his hands in his pockets, 
talking. About acting, of course. The acting he had barely had 
achance to do yet. 
“Mark Craven told me nothing at all about himself that 
evening and he told me everything about himself. He told me 
ino chronicles—where he was born and when, where he went to 
schoo! and who he was, none of those things. But he told me 
the whole of his longing to be a good actor; of his dreams of 
success, of being a top guy on the screen; of having bigger and 
bigger chances to do things the way he wanted to do them, and 
had dreamed of doing them. 
| “His objective was Hollywood, and his questions were 
about Hollywood. ‘What is it like? Who gets into the movies, 
land why? What’s the best way to go at it? What do you have to 
know? How do you learn it?’ And a stream of other questions, 
all so eager and strong. That is the word for him, strong. 
‘There was force and strength in this man” 
She responded to his strength the only way she knew how: 
ith a lecture. Such was the pattern of their relationship: he 
oe a question and she made a speech. Like many a teacher, 
Josephine settled for a listener in lieu of a lover. But Josephine 
‘had found the best listener in America. And just in case that 
wasn’t enough, he left her smitten that very night with more 
ithan the sound of her own voice: “As I unlocked the door, 
Mark turned to me and said suddenly, ‘Say, you know, youre a 
)darn fine looking gal! And off he went, with his long stride, 
‘whistling, and giving the brim of his hat a tilt. 
| “TI went through the studio and up the stairs to my apart- 
‘ment, wondering. I was wondering at the amazing courage 
that true acting has, and the endurance; and I was wondering 
jat the warmth round my heart, and the curiosity that the 
‘impulsive remark had brought me?’ 


| The “romance” progressed, with Clark absorbed in his 
work and Josephine absorbed in him. Months went by. 


Months in which Josephine Dillon tried to concentrate on her 
many classes and activities, but she was too distracted. Sud- 
denly, it seerned to her, there was no one to teach except Clark. 
All she knew was that she was molding an actor who would do 
anything she said. 

“Long talks in the studio, or in the little French restaurant. 
Never about the past, always about the future, and about 
acting—acting in its relation to Mark—Mark the actor. It 
never occurred to either of us that he might not be an actor. 
That was never even mentioned. 

“We started the analysis of character, using great plays, and 
I/was astonished at the sureness of his judgment. I would 
expect, of course, that he would know many of the modern 
types, because of his varied experiences, but I was not pre- 
pared for the directness with which he understood the fun- 
damentals of the great classics. 

“One evening Mark came in bursting with the need to spill 
out his thoughts; no doorbell, no knock, just the door flung 
open and the plunging into talk. 

“He pulled the Shakespeare volume out of his coat pocket. 
‘Now these fellows. Take this Romeo, well, any young fellow 
will be about like that.at his age, whether he’s a Duke’s son, or 
the kid of the garageman. He gets conscious of the girls and 
goes from one to another, fast, if he’s a good normal sort. Not 
the “love ’em and leave ’em” like an older man who’s got the 
habit of playing around with girls just to feel young, but 
experimenting like a kid. When he saw the girl he wanted, he 
knew it fast enough, and nothing could ever have shaken 
him—he never in the world would ever have wanted anyone 
else, if he and Juliet had lived. Great guy, that Romeo, don’t 
you think so?” 

“Yes, I think so? 

““T’d like to learn it. I like that chase at the end, crashing 
into the tomb, and finding her over there in the corner, where 
they tossed her cousin. Just like a Mack Sennett chase. Excit- 
ing, and young. Kiddish! Older man would have found out for 
sure that she was dead before he kicked himself off. What do 
you think?’ ” 


hat Josephine thought was that it was time for Clark 

to move onward and upward, to a place where his 

career, or at least his ego, could let out its spinnaker 
and go full ahead with the wind. 

“I knew it was time to get Mark to Hollywood! Things in 
my studio were not too busy. I had not paid much attention to 
the opportunities that were constantly presenting themselves 
to spread out and increase the activities of my work. So I 
announced a date for closing, and for returning to Hollywood. 
And I arranged with Mark to let him know when to join me 
there. It didn’t occur to either of us that he would not follow 
me. It was taken for granted that we would be together.’ 


No one could have been more kinetically charged than 
Billy, in Portland, awaiting his next move. And that’s because 
no one could have been more intoxicated with the idea of 
Hollywood than Josephine Dillon. “So here I am, back again 
in Hollywood, bringing grist to the picture mill} she wrote in 
her manuscript. Such an innocent. She had no defenses at all 
for the time her beloved Hollywood would laugh at her, 
belittle her, accept her offering and burn her for a witch. 

Josephine was 40. Clark was 23. 


Her first concern was to find the nest for Billy. She found a 
$20-a-month cottage on a street where Tom Mix lived, and 
there were “movie people all around” 

“I had opened a studio and things started to roll without 
much trouble. Except the same trouble I had in Portland—the 
difficulty of keeping my mind on my students and their needs, 





when every thought was racing with plans for getting Mark 
settled and started in his work. 

“T raided the family storerooms and furnished the little 
cottage. The furnishings were sparse and rather severe. But 
that was good, it meant work. But it was comfortable, and 
there were lots of books...good books that work along with 

ou. 
d “T was living in a hotel not far from the studio where I 
taught, and spending my spare time on the little cottage. I 
painted the walls, the floors and a gay front door and planted 
geraniums on both sides of it. Then the little house was ready. 

“I turned the key in the door the night that the job was 
finished, and looked around me at the old garden, and up at the 
stars, and across the street to the great star’s mansion, and I 
thought, ‘This little cottage will house a bigger star than that 
great mansion. Tom Mix is mighty big, and Mark’s got to top 
- him: 

“Then it struck me. So suddenly that I sat down on the 
bench there beside the door, astounded and confused. Was I 
preparing this little home for him, or for us? Was that what 
had really been in my mind all the time, and I not mindful of 
it? Did I intend to occupy this little place with Mark? What 
was this going to be? If a twosome, what sort of a twosome? 
There was only one answer to that: marriage. I knew my 
Hollywood. No other relationship would be possible; every- 
thing else is tawdry and stupid. Then I laughed, and thought, 
‘Ridiculous!’ ” 


In short order she sent her protégé $50 for his trip south, 
and in short order “there was Mark dashing across the lobby. 
He was dirty, almost ragged, but his personality banged 
through all that and struck with the same impact that has since 
become famous throughout the world. 

“He grinned about his appearance and said that he had 
another suit in the suitcase, and anyhow, here he was in 
Hollywood. Gosh! 

“T knew of a little eating place, and we went there, and 
talked and talked through dinner, and then late into the night 
in the room I had engaged for him in the hotel. Talked about 
acting, of course, and Hollywood, and acting and Hollywood, 
just as though he had become one of them already.’ 

Mark made the key statement, “ ‘If I. can count on being 
close to you, Julia, perhaps I’ll get in and get away with it, but 
Pll never make it alone? 

“T left early next morning for my studio. I had thought of 
canceling that day’s appointments, but they needed me and I 
needed their money. So I chipped away at little actors all day, 
and rushed home. Mark was not in the lobby, nor in his room. 
I didn’t go out to dinner, for fear I would miss him, but stayed 
right there, and about ten he tapped on the door. 

“ “Hey, honey, I’ve got a job, in a garage, only one I found so 
far: He came in and flung himself in a chair, looking fierce and 
confused. ‘Do you know, honey, I’ve been thinking, and if it 
didn’t sound so crazy, the thing to do would be for us to get 
married. That would be the way to do it? ” 

Josephine accepted immediately and then self-consciously 
wrote the one romantic event of the manuscript (and, perhaps, 
of the relationship): 

“Listen; I said. “You don’t love me, and I don’t love you, 
but we like each other a lot and it looks pretty much as though 
we need each other. At least, we are both interested in getting 
you somewhere, and proving that you can go places here. I 
can’t see love affairs—they're too messy. So if you really mean 
that, Mark, Pll do it? 

“He was standing leaning against the door, his hat on the 
back of his head, his overcoat hanging loose, his face very 
serious. I was standing by the chair ! had been reading in when 
he came, and was probably looking pretty serious, too. Not a 


very romantic love scene. You couldn’t sell that in the movie 
Suddenly Mark grinned. ‘Well, Pll be getting along, gc 
night? He turned and reached for the doorknob, then sto 
there looking at me again, seriously, his hand in back of hi 
was fumbling for the door knob and catching in his overcoat. 

stepped to him and started to reach for the door knob myselij} 
putting my hand through the bend of his elbow. And suddenl|} 
I was in his arms, held very closely. 

“ “You may not be in love with me; he said, ‘or I with you, a 
you say. Perhaps not. But I think you are the grandest perso} 
I’ve ever known, and I shall love you as long as I live. You’) 
see: And he kissed me, and then opened the door and went ou} 
quickly. 

“T opened the door swiftly and called him back: ‘Mark, 
want to show you something. Wait for me in the lobby, I’! 
meet you right away. He nodded okay, I closed the door agair 
put on my coat quickly, joined him there in the lobby an 
hurried him over to the little cottage a few blocks away. 

“The electricity and gas had been connected, so there wa 
light and warmth—it was a home. 

“In all of the pictures I have seen Mark in since, I hav; 
never seen such an expression on his face as was there when h; 
looked around the cottage that was to be his home. Deepl; 
touched by all that it meant in work and thought, and by th; 
realization of security and a home, and a friend in this strang 
Hollywood. There was peace here. We decided to be marrie¢ 
right away, and face Hollywood together, barricaded snugly it 
our cottage?’ 





































osephine wanted the world to believe that she anc 

Clark Gable were married within days of his appear: 

ance in Los Angeles. In truth, five months elapsec}. 

before they wed, during which Billy lived in a hote} 
and Josephine paid his bills. They were married quietly in ‘J 
church office on December 18, 1924. For the occasion, theyy 
narrowed their age difference. Clark claimed he was 24; Jose} 
phine said she was 34. Five months was enough time fo: 
Billy to realize how tough it was going to be to break inte 
films, how much he had to learn, and how impossible it wai} 
going to be to support himself. Often there were such molf 
scenes at casting offices he visited that they became newi§ 
events; a call for 35 extras would draw three to four thousanc 
people battling for the $3-a-day jobs. Whatever else Billyg 
Gable may have felt for Josephine Dillon, he certainly wa: 
aware that she could mean the difference between his swim: 
ming or sinking in Hollywood. 

What existed between them physically, we will never know 
Josephine told any reporter who would listen in her late: 
years, that her marriage had been “in name only.’ That may 
have been true, but her manuscript shows she was more thar 
sufficiently jealous of him to be his lover. Chances are that jus’ 
as Josephine was too embarrassed to confront the age dif: 
ference between herself and her pupil, she was too Victoriar 
to admit, even to herself after a while, that she went to bec 
with him. Furthermore, to have been Gable’s real wife coulc 
have detracted from her role of martyredsaint. In the mind o} 
the public that considered Clark Gable one of the most desir- 
able men in the world, a woman who’d had him in bed even fo1 
ten minutes had had more than her share of goodies in life 

Friends of Gable’s shrug off the notion of that loveless first 
marriage. They believe Clark married Josephine because he 
was ambitious, but that he paid with whatever service he 
could provide. 

If we are to believe Josephine, she had a husband who dic 
only two things: studied or played around. And his flirtations 
began within days of their wedding. 

Clark and Josephine’s marriage took on a tempo, the 
rhythm of it established by Josephine’s droning lectures and 







, inthe tempo end probably could have gone on with it forever. 
Her husband rejected it as soon as he sensed its aggressions. 
_ Eventually, when she criticized his acting, he would become 
_ furious, “would slam out of the tiny house and rage off—I 
- never knew where?’ 
_ Josephine committed the unforgivable sin in her marriage: 
she fell in love with her husband. From the start she knew the 
only thing that mattered to Billy Gable was becoming an 
actor, but the one thing she couldn’t bear was that the only 
thing between them was his acting. “After all;’ she once wrote, 
- “one must sometimes want to talk about something else than 
acting, or theater, or movies, or even the husband’s career! 
_ What went on in Clark’s mind that did not concern acting, I 
don’t know, have never known and will never know. What did 
I think about when we were not talking about acting or his 
' career? He never knew. And I have never known whether he 
even wondered or cared.” 
' The manuscript shows him becoming inwardly petulant. 
Her repressed resentment probably became an attempt at 
' more and more discipline for her budding star, which he could 
| only resent because he didn’t know her true feelings. 


ometime in his first year with Josephine, Billy dis- 

appeared and was permanently replaced by Clark 
| Gable. Clark was a better specimen than Billy, he fit 
| better into his body. 

Billy's voice, when Josephine first knew it, was “nervous 
and hard in quality and much too high in pitch, as is true with 
many big men? He had to sit for hours, daily, at a piano, 
working his voice down, a half step at a time, 
until Josephine was satisfied that “the register of 
his speech was proper for his big man type”— 
proper for Clark. 

While Billy was training his voice, he was also 
getting rid of the tension in his face. Josephine 
observed: “As the muscles of his face relaxed in 
the assumption of correct speech habits, the 
forehead smoothed, the eyes opened, the lips 
began to be flexible and [Clark’s] now famous 
smile was born” 

Billy's clumsiness turned into Clark’s muscu- 
lar grace, mostly on forced marches: long walks 
necessitated by lack of transportation, and re- 
peated trips up and down the cottage stairs 
under Josephine’s supervision. Billy was so disciplined he did 
breathing exercises even when playing golf. 

Clark Gable went looking for work like a starving lion 
| stalking prey. He was lucky immediately, getting a $15-a-day 
bit part ina silent film called White Man. There couldn’t have 
been more excitement in “the little cottage” had he been asked 
to do a remake of The Sheik: 

' “A job in the movies for Mark! A good bit in a picture for 

Mark!” 

Work on the film lasted ten frantically busy, supremely 
happy, 14-hour days. Then there were none; just weeks of 
' looking and hoping, Josephine forever optimistic, Clark in 
{ deep, silent despair. He could get work, when there was a call 
» for tall men as an extra, but he hated the thought. Extras 
\ weren’t actors, they weren’t even human, they were props. 

' But Josephine believed in working, not waiting, so Clark 
‘’ worked, and fairly steadily, too, appearing as an extra in at 
| least five films released in 1925, the most famous of which was 
| MGM’s The Merry Widow, directed by Eric von Stroheim, 
') starring Mae Murray and John Gilbert. 

The occasional excitement, fun and games were not enough 
) to keep Clark phoning all over town for $3-a-day extra jobs 
) that led nowhere. Silents, it seemed, weren’t for him, nor he 


Josephine Dillon 





for them. Josephine’s coaching, particularly in speech, pre- 
pared him in no way for the exaggerated performance re- 
quired of a voiceless actor, and, in any case, he was too big to 
fit into the mold of five-foot-six heroes. Clark gave up waving 
his arms at casting directors and looked once again to the 
theater, which, in the mid-twenties, was burgeoning in Los 
Angeles. Every major road company made a stop there; there 
were as many as 13 plays running simultaneously in some 
weeks. 

In the spring of 1925, a husband-wife producing-directing 

team, Louis MacLoon and Lillian Albertson, announced they 
would present Jane Cowl in Romeo and Juliet—fresh from a 
triumphant tour. Clark and Josephine rejoiced. If there was 
one thing Clark was ready for it was Shakespeare; could he not 
recite all of Hamlet, Macbeth and Romeo and Juliet? 
. He was the first on line at the first call for the ensemble, and 
one of the first chosen—for spear-carrier. He didn’t care. He 
was so eager to get on the stage he would have volunteered to 
be a turret. The job paid $30 a week, it offered status and had 
infinite possibilities. What he didn’t know, for about a day, was 
that Jane Cowl, the female Don Juan of the legitimate theater, 
had hand-picked him. His principal job at the start of the 
production turned out to be in Miss Cowl’s dressing room. 
Within one week after the play opened, he replaced a depart- 
ing Mercutio and was asked to complete Miss Cowl’s tour of 
Portland, Seattle and Vancouver. On tour, his pay went to $40 
a week. 

Miss Albertson, who directed the Los Angeles production, 
was not nearly as impressed with him as was Jane Cowl. She 
found him clumsy, thought his voice too high-pitched and his 
acting amateurish. Mrs. Gable thought that if 
there was anything wrong with Clark’s acting, it 
was the direction he was getting, and she wor- 
ried that her protégé was being ruined forever. 
Clark didn’t care what any of them thought; all 
that mattered was that he was playing Shake- 
speare in a fine Los Angeles theater. 

He was so happy he was irresistible. His 
ebullience brightened the lives of his troupe. He 
clowned and teased and he was thoughtful and 
kind. Enthusiasm often makes up for a lack of © 
talent among jaded professionals, and Clark 
couldn’t have been brighter-eyed or bushier- 
tailed. And with it all, he was appealingly vul- 
nerable and self-mocking. He couldn’t help 
being courtly; if Miss Cowl dropped something on the floor, 
he instinctively went to pick it up, but he’d drop to one knee 
and swoop it up, like a gallant knight, and teasingly return it. 
He really loved to have fun, and—dammit—life with Jose- 
phine was so deadly serious. 

He did the tour as though he’d never seen the Northwest 
before, full of a tourist’s excitement. But he wrote Josephine 
only about his work and the weather. 

When he returned from his tour, and his leading lady, he 
went into the MacLoons’ production of What Price Glory, 
staying in it nearly four months and working himself up to 
one of the major roles. Lillian Albertson had begun to be 
impressed with him. She was not, however, impressed with his 
wife, who came once too often to the theater to coach Clark, 
and was banned from rehearsals while Clark worked in at least 


four more MacLoon productions. 


He wasn’t showing up much at home those days. Nor was 
he sending any money to his wife. In her manuscript, Jose- 
phine just drops Clark out of it for many pages, in which she 
writes only about her experiences with other pupils, all fe- 
male. When Clark reappears, it is in a letter from somewhere, 
in which he ominously says of an actress, “She is really 
wonderful. Gives a fellow a build up, makes you feel impor- 





tant, sort of, instead of like a little boy trying to learn some- 
thing too big for him” 


laundry Clark sent ahead of his return so he’d have a 
clean shirt to wear to the theater. 
‘Lying in bed that night, waiting for sleep, I thought, 
‘Thank God I’m not in love with him.... You have taken on a 
job, Julia, finish it? ” 


GC the heels of this letter, Josephine received a bag of 


Josephine tried to finish it. She sent Clark to a dentist who 
plucked the two widely-spaced front teeth from his mouth and 
replaced them with closely fitting gold ones. 

She followed Clark on some tours, even after they had 
separated, showing up at rehearsals to coach her actor and give 
him strength. 

She hung on for at least two more years after that laundry 
bag arrived, believing every day that Clark needed her and 
would return; that she could go on washing his dirty laundry 
and all would be well. 


ven if the first Gable marriage had been what the 

world considered an ordinary one, it probably would 

have had slim chance for survival. Clark’s single pri- 
ority was his career and his career put him on the road and out 
of reach, unpredictably, for long stretches of time. Other 
wives in other years would travel with him. Josephine could 
not because there was no money for such luxury. Other wives 
would at least have a chance to fend off carnivorous ladies who 
found Clark Gable appetizing. Josephine was too far away to 
fight, didn’t have the weapons and was more possessive of his 
talent than his body, anyway. For Clark, fidelity was never a 
critical issue. If there was a woman around the right place at 
the right time, and she was overtly interested, fine. In the early 
years, if he could profit by the relationship, all the better. 

His fourth play for the MacLoons, Madam X, brought him 
his first really big ieague affair. The star of the show was a 
fabled film and stage actress (and courtesan-class beauty) 
named Pauline Frederick, who lived in a mansion on Sunset 
Boulevard. When Clark encountered Pauline in 1926, she was 
44 and still active on all fronts. She had had three husbands, a 
lover who hanged himself when she rejected him and a great 
number of divorcées who blamed her for their wrecked 
homes. She drew vast audiences wherever she appeared. 
Clark’s part in her play was minor; his part in her backstage 

soap operetta, major. Like Jane Cowl, Pauline took an imme- 
diate fancy to the curiously attractive, gaunt young man. Also 
like Miss Cowl, she was in the best possible position to have 
Clark respond: top of the cast. Since 1960, writers have de- 
scribed Pauline as sexually insatiable, her romance with Clark 
exhausting for the reluctant lover. “That woman acts as 
though she’s never going to see another man}? Clark suppo- 
sedly sighed into history. 
_ Clark returned to Los Angeles with a gold cigarette case 
inscribed from Pauline and got a small part in a Lionel Barry- 
more play, The Copperhead, also a MacLoon production. 

_ The most significant play he did for the MacLoons in this 
time period (1926-1928) was Chicago, in which he played a 
reporter. Clark Gable would play a journalist in nine films in 
his career. The prototype for all of them was his characteriza- 
tion of “Jake” in Chicago. Gable’s Jake wore his hat on the 
back of his head and his coat collar up. He walked with 
shoulders and arms forward a bit apelike. When he stood still, 
he had at least one arm akimbo and an impudent wiseacre grin 
on his face. All of these tricks isolated him on stage and drew 
the audience’s attention, particularly when they shouldn’t 
have. They were successful bits of upstaging that he used 
regularly in his career 


Chicago got him his first notices and widened the field open 
to him. When the show closed, its star Nancy Carroll signed a 
contract with Paramount Pictures. MGM scouts came sniff- 
ing around Clark, but he would have nothing to do with them. 


In mid-1927, movie attendance was at such an ebb that stu- i 
dios were cutting salaries and running into their first labor } 


crisis. The public was bored with silents. Radio was the new | 


diversion, and you didn’t have to leave home to enjoy it. If } | 


people were going to go out to be entertained they didn’t want 


to read subtitles anymore; they had gotten used to the sound 
of voices making drama. Legitimate theater was booming all }# 


over the country and actors with any kind of experience could 
count on having fairly steady work. Gable felt that, if nothing 
else, the momentum would carry him right where he wanted 


to go. He might have felt differently had he been aware of the 


tidal wave about to overtake the motion picture industry. 
On October 6, 1927, the first major talking picture pre- 


miered at the Warner Theatre in Manhattan. It was called The §@ 


Jazz Singer, and it starred Al Jolson singing (not mouthing) 
two gut-tearing numbers: “My Mammy, and the lament, 


“Kol Nidre?’ It was a smash, not in the trade, but in the movie 


houses. Audiences loved it and begged for more. 

When Chicago completed its run, Clark had a number of 
options open to him. One, to join the Houston stock company 
of aman named Gene Lewis, did not interest him. Another, to 
make personal appearances with a film actress named Dorothy 
Davenport, did. However, he wound up in Houston, and the 
way that happened spelled the end of his marriage to Jose- 
phine. Josephine wrote in the early 1930s, “I thought he 


needed some stock experience, and I must confess that I 


forced him to accept an offer to go to Houston, Texas, with a 
stock company, instead of working in an act with Dorothy 
Davenport by lying to Miss Davenport over the phone, say- 
ing he had signed with someone else. I don’t think Clark ever 
forgave me for that?’ 

Worse yet, she turned out to be right again. 

Clark became a huge success in Houston, a local celebrity 
who was stopped for autographs on the street, lionized in the 
best social circles and recognized in shops and restaurants. 
The stock company put on a different play every week in the 
Palace Theatre. For three months Clark was the second lead, 
earning $75 a week. Then the leading man left, and for the 
next 25 weeks Clark took over his roles and upped his salary to 
$200 a week. In the first of his leads, playing Matt Burke in 
O’Neill’s Anna Christie, he did so impressively he could do no 
wrong for Houston audiences ever after. He became the city’s 
personal matinee idol and had a steady following of teen-aged 
girls who adored him, as well as grown ladies who hung out in 
his dressing room or sent him mash notes. 

In that Houston audience sat the wealthy socialite, Ria 
Franklin Prentiss Lucas Langham—later to become the sec- 
ond Mrs. Gable. 

Josephine, who pursued her husband to Houston (thereby 
infuriating him), often implied that he and Rja were involved 
there, although Ria’s daughter is certain they didn’t meet until 
later in New York. In a 1936 letter, JosepHiine wrote: “I went 
down to Houston to see how Gable’s acting was developing. I 
had made him a promise to get him through to New York—and 
although we were not particularly happy together by then, I 
made keeping my promises a religion. In Houston he had met 
people who are now his life—I was asked to step out—and I 
went to New York to fulfill my promise, saying I would give 
him his divorce when he had accomplished what we had set 
out to do—make a good actor of him?’ 

In New York, Josephine made the rounds of producers she 
knew, beating the drum for Clark. One of the producers was 
Arthur Hopkins, who had a property called Machinal he 
wanted to open in the fall. He had signed his leading lady, Zita 
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(0 an (enchanting. much pees actress, who chose to 
de o his play rather than sign a five-year contract with Univer- 
sal. “I was worried over the part; Miss-Johann remembers. 
“It was a heavy part and I needed men to support me—big 
names. I told Arthur and he said, ‘Don’t worry. I'll get you the 
proper men: Then he came and told me, ‘I’ve got you a 
Woolworth Romeo: ” 

The Woolworth Romeo was Clark Gable, whom Miss 
Johann, along with everyone else in New York theater, had 
never heard of. It was the best of all possible Clark Gables, the 
happiest, most self-assured, most optimistic so far. He had 
gone to New York not only with the path trimmed for him by 
Josephine, but also with the recommendations of the Mac- 
Loons and the blessings of theater-goers in Houston. He 
looked good, he felt well. He told the late Elza Schallert of the 
Los Angeles Times in 1932: 

“All my life I had been waiting for the chance just to plant 
my feet on the sidewalks that all actors have walked at some 
time. I entered New York with money in my pockets and some 
good clothes. I didn’t feel like a beggar. My Houston engage- 
ment had given me a barrel of confidence. And a little money 
and a wardrobe had done the rest” 

Even the idea of facing “The Critics” challenged him: 

“T had heard a lot and read a lot about the New York critics 
and how they could make or break an actor. I sure wanted to 
meet them, from the other side of the footlights—scared to 
death, you understand, but anxious _ 
just the same. I wanted to see ex- 
actly what they would do to me” 





ithin two weeks of his ar- 

rival in New York he was 

signed with a major 
agent, Chamberlain Brown, and in 
rehearsal for Machinal. Josephine 
was also in New York, standing by 
to assist her protégé. She would 
never see Clark in his Broadway 
debut. As soon as he signed with 
Hopkins, Josephine claimed, 
“Clark phoned me to keep out of his 
life, said he was through with me. I 
said I was going back to California 
and that he had better become the 
best actor he could, as he could 
never be a man.’ Josephine ‘went 
home. Clark started four weeks of- 
\rehearsals. 

He strolled up Fifth Avenue 
\those crisp, early-autumn days 
when New York is its most seduc- 
tive, Ria Langham’s leather-gloved hand delicately holding 
his arm, the fur collar of her wool-crépe suit brushing his 
‘sleeve. They would lunch at the right French restaurant, 
where Ria taught him to order the right food with the right 
‘accent. Clark would try not to smile too openly, try to look as 
though he'd been doing this all his life. 

__ They'd stop in some of the shops and Ria would choose for 
Clark the stylish clothes she thought he should wear. It was his 
choice, though, to add a derby and a gold-headed cane as 
finishing touches. It was the only time in his life that he chose 
to look like a dandy, and he took the costume all the way. With 
just a slight change in the cut of his pin-striped suits, he would 
have been ready for a walk-on as Diamond Jim. 

Lounging on the brocades in Ria’s apartment, to which she 
| had moved soon after Clark had arrived in New York, he wore 
a smoking jacket and found that a perfect accessory for his 
jacket and his cigarette was gin, chilled and poured over ice, 





Gable with secon wife, Ria Langham. 


with a twist of lemon. For a day off in the country—Ria had 
good friends with estates in Connecticut—he had leisure 
clothes; for conversations with bankers and stockbrokers Ria 
knew, he had a little money he wanted to invest. And for the 
occasional suspicion he had that people might think him a 
gigolo, he had the assurance that he and Ria would marry as 
soon as he could get a divorce. He didn’t know when he could 
go to the Coast to talk to Josephine, but when the time was 
right, he would take care of it. 

The security Clark felt when he first came to New York 
vanished when Machinal ended because he couldn’t get an- 
other job. That fact sent him reeling. Publicly, he maintained 
his. high-spirited, affable personality. But with Ria he in- 
dulged in depression. She didn’t care. Ria adored this moody, 
beautiful young man with whom, as she envisioned it, life 
could never be dull, because it could never be easy. She knew 
that one day the difference in their ages would be a problem 
(Ria was 45—like Josephine, 17 years older than Clark). 
Friends told her he was nothing but a fortune-hunter. She 
didn’t care. She wanted to marry him. 

But Clark couldn’t get rid of the wife he already had. In 
spite of her promise, Josephine wouldn’t make a move. So 
Clark went to a Park Avenue lawyer, who promised he could 
get him a Mexican divorce for $100. 

In February, Clark headed west in a drawing room on the 
Twentieth-Century Limited. When he arrived in Los An- 
geles, he went directly to Josephine. 
She later wrote: “He had one of 
those Mexican divorce papers that 
he wanted me to sign before a no- 
tary. I refused to enter into any such 
affair, knowing that the next woman 
he married would find herself in a 
legal mess if she trusted herself to 
Mexican marriages and divorces: 
Josephine did her own investigat- 
ing, getting advice from a judge 
who had known her father. On 
March 30, 1929, she filed for di- 
vorce on the grounds of desertion. 
(“I could have added all the other 
things, but I was protecting Clark:’) 
Typically, she asked for nothing: no 
settlement, no alimony. It would 
take a year for the divorce to be 
finalized. 

Clark went back to New York and 
to Ria and managed to find some 
small parts in a few plays. While 
working on Love, Honor and Be- 
tray, a play that ran on Broadway for 
eight weeks, Clark heard from his 
friends the MacLoons. They wanted to bring the Broadway 
hit, The Last Mile, to the West Coast and they wanted Clark to 
play the Spencer Tracy role. 

The play was barely noticed in San Francisco, but on June 
7, 1930, The Last Mile opened at the Belasco Theatre in Los 
Angeles, and Clark Gable became the epicenter of the city 
which, a year and a half before, seemed to make a business of 
ignoring him. Everyone wanted to see the show the critics 
termed stark and stunning, and everyone went away talking 
about the stark, stunning actor who, as Killer Mears, was 
equal parts man and animal. His stage cell seemed to be a cage, 
with his huge hands around the bars. The glaring top light on 
him cast shadows under every bone in his skull and trapped 
his eyes deep in his head. He looked primeval, according to 
one observer; and his voice fairly snarled with the aggression 
he felt toward this audience, which had once too often rejected 
him. 





Not that the events that followed were the classic overnight 
success story; Clark Gable as Killer Mears was still not Mar- 
lon Brando as Stanley Kowalski. But for Clark, compared to 
what he had known, and with no way to compare with what he 
would know, all the signs pointed to his arrival. 

Once his theater career was underway, it was only a matter 
of time before the film companies would come sniffing 
around. And by the end of 1930, Clark Gable had signed a 
contract with Irving Thalberg of MGM. 

Of course, as the public fell in love with Gable, he became 
fair game for the press. Because he rarely talked to them they 
filled their pages with hokey stories of his early “loves: When 
that phase passed, there was a rash of stories comparing Gable 
to Valentino, “CLARK GABLE, Don Juan by Popular De- 
mand” Then came “What a man, Gable!”, stories declaring 
him to be a lover like no other. Soon the Hollywood reporters 
got angry at Gable’s silence and their stories were laced with 
rumors of his having had three or four wives, at least one son, 
and, most certainly, a speckled past. 


he press then found just what it wanted: a local 

drama coach who billed herself “Josephine Dillon 

(Gable)”—‘“‘a woman alone and poor and therefore 
easily dealt with? as one reporter noted. According to Jo- 
sephine, she was “threatened and bullied, terrified and in- 
sulted” For a short time, she saw all reporters who called her, 
only to find that her “mild little reminiscences” were not 
wanted. They wanted “dirt; she claimed. She wouldn’t give. 
She said “they” threatened to ruin her and to find ways to take 
away her students. 


The Josephine matter attached itself to everyone con- 
cerned like a tick.The press used her to bludgeon Clark, 
printing items like this one from a fan magazine that described 
the Gables’ luxurious lifestyle and then said, “The first Mrs. 
Gable lives in actual want. She has a tiny voice culture studio, 
none too well patronized in these days of depression. Often 
she is not sure where the next few dollars are coming from?’ 

It finally dawned on Josephine where she might get her next 
few dollars. On August 2, 1931, she wrote a letter to Louis B. 
Mayer: 


My dear Mr. Mayer: 

I have received a number of offers for a story of my 
experiences as the wife and coach of Clark Gable. I have 
prepared such a story and have jt ready for mailing to a 
publication which has made me an offer for it. It gives the 
intimate details of our life and the way I made it possible 
for him to arrive at his present prominence, and it tells of 
his treatment of me. 

My reason for being willing to sell such a story of the 
sorrow and disappointment Clark Gable caused me is 
that he has made no attempt to repay me in any way for 
the years of careful instruction and coaching that he 
received from me and the money he cost me, nor has he 
shown the slightest concern for the heartaches and hu- 
miliations he brought into my life. Even so, I would not 
have considered the publication of my intimate life, were 
it not for the fact that his attitude has made it extremely 
difficult for me to earn even a modest living as a coach. 
The paragraph recently printed in the Hollywood Re- 
porter, in which it commented on his rise to prosperity 
while the wife who made it possible is living in poverty 
in a backyard in Hollywood is only too true. 

Mr. Gable has given me no cause to be concerned for 
his welfare, but your company has never done me any 
harm and this story will probably damage one of your 
properties. If you would rather buy this story from me 
than have me sell it for publication, I am willing to agree 


4 nS Cee ae 

not to give out any information concerning Gable while 
he is in your employ except through your office. © 

I have constant calls from local newspapers and mag- 
azine people asking for gossip for their chatter columns, 
but have refrained from that sort of vulgarity. But my 
present position forces me to sell this story as I am in 

desperate need. 

— Yours very truly, 

Mrs. Josephine Dillon Gable 


(jf the next year, MGM arranged that Clark should — 
Gf pay Josephine $200 per month, with the stipulation 

that she give no interviews to the press. In July of the 
following year, Clark saw an interview that she is supposed to 
have given out, and he immediately stopped sending her 
money. She was very upset, claiming that she’d never given 
any interviews, but Clark would hear none of it. So Josephine | 
began opening up to the press, writing stories about her 
Hollywood days with Clark. The stories were meant to be 
kind and loving, she insisted, but the space between the lines 
read, “I made him what he is today.’ Writers picked up on the | 
inference, declaring Josephine the woman who had created 
Clark Gable. But Clark Gable defenders attacked Josephine: 
“If anyone made Clark a good actor, it wasn’t Josephine 
Dillion? wrote Adela Rogers St. Johns, the noted newspaper | 
woman who was a friend of Clark’s. Josephine hurt from that 
line, but not nearly as much as she did from Mrs. St. Johns’ 
ambiguous description of her: “You remember your elocution 
teacher in high school? That made her bleed. Josephine © 
counterattacked, telling yet another writer that Adela had 
written what she did because Josephine had refused to see her, 
referring her, instead, to the studio. According to Josephine, 
Adela said, “I am a well-known writer. You are making a 
mistake not talking to me?’ 

On and on it all went until MGM decided the best thing to 
do was to turn Clark over to the press. Reporters would 
discover what a regular guy he was and lay off. Unfortunately, — 
he turned out to be so regular that the studio.couldn’t stand it. 
He was too candid, too open, and to shut him up, the studio | 
began sending him on hunting and fishing trips to get him out © 
of the way between movie work. But his openness took the 
wind out of all of Josephine’s sails: her exclusive interviews 
were of interest to the public, but not as interesting as the star 
himself. 

Josephine Dillon slowly sank into oblivion. She remained a 
struggling drama coach until she became too old to teach. She 
was suffering from malnutrition in the early 1960s when her 
niece, Belva Hall, took her in. When Gable died in 1960, he 
left Josephine a $2,700 piece of property in his will. She died 
in a California sanitarium in 1971—having outlived Clark 
Gable by 11 years. End — 





Coming Next Month! 


GABLE AFTER 
LOMBARD 


In the concluding excerpt from her new 
biography of Hollywood’s greatest male 
star, Lyn Tornabene reveals never- 
before-told details of Clark Gable at 
war, Gable’s last two marriages—and his 
tragic death. 
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Tide in every new automatic washer? 
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When a kid goes fishing, 
even digging for bait can be 
tun. But getting his clothes 
clean afterwards can bea 
problem. That's one reason 
JCPenney packs a coupon for 
Tide in their new automatic 
washers. | 

We think that coupon’'s a | 
pretty good reason to try Tide. 

| 
| 





And once you see how well 
Tide works on the dirt your 
kids get into, well, we think 
you Il want to 

stick with it for 
all your wash. 


‘This JCPenney Programmed Cycle Washer gives you the right washing conditions 
for most of today's fabrics automatically. It has a hand-wash cycle for delicate 
articles and a soak setting for heavily soiled articles. And it will handle up to an 
18-pound wash load. 


Tide has agreed with washer makers to supply Tide coupons packed by 
them and to feature their washers in Tide advertising. 


The makers of 17 washers pack Tide coupons in every top-loading automatic. 


Why is Tareyton better? | 


Others remove. 
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Tareyton improves. 


Of course 
Tareyton’s filter reduces tar... 


Tareyton has less tar than 75% of all other cigarettes 
sold! Tareyton has only 16 mg. tar. 


..ebut it also improves the taste 
with activated charcoal. 


The U.S. Environmental Protection = Pe 
Agency recently reported that granular 
activated carbon (charcoal) is the best 
available method for filtering water. _ oe 
Asa matter of fact, many cities across the United States 
have instituted charcoal filtration systems for their 
drinking water supplies. 

The evidence is mounting that activated charcoal 
does indeed improve the taste of drinking water. 


Charcoal: History’s No. 1 filter 













Charcoal was used by the ancient 
Egyptians as early as 1550 B.C. 


Charcoal has been used ever since 
then in many manufacturing processes 
including the refining of sugar! 


Charcoal made the gas mask 
possible in World War I. 


Charcoal is used today for masks that are required 
equipment in many industries.  ‘yupgmgmeaes 


Charcoal helps freshen air in 
Sl larines and ‘ecraft 
Charcoal is used to 

mellow the taste of th 


Charcoal also plays a key rol 
in auto pollution 
control devices. 


Activated charcoal 
does something 
for cigarette smoke, too. 


While plain white filters reduce tar and nicotine, 
they also remove taste. 

But Tareyton scientists created a unique, two-part} 
filter—a white tip on the outside, activated charcoal 
on the inside. Tar and nicotine are reduced... but the 
taste is actually improved by charcoal. Charcoal 
in Tareyton smooths and balances and improves the 
tobacco taste. 


“...That’s why 
us Tareyton smokers 
would rather fight 
than switch” 








P SS \VY 
Tareyton is America’s 
best-selling charcoal filter cigarette. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





King Size: 16 mg. “tar”, 1.2 mg. nicotine; 
100 mm: 16 mg. “tar”, 1.2 mg. nicotine av. per cigarette by FTC method. 


PATTY HEARST 


continued from page 54 





jountry thinking—and _ reporting—that 
jhey had seen Patty Hearst. The amount 
if false leads and information was in- 
lredible. By the time she was brought to 
jrial, this same kind of feeling had in- 
ected many of the witnesses. Some were 
‘enuinely mistaken. Others came to like 
he limelight. But the result was an at- 
laosphere that prevented her from get- 
ing a fair trial. There’s no way that you 
ould say Patty Hearst got a fair trial.” 
Another theory that could well be 
rue was advanced by another member 
f our defense team, Sue Maddox—and 
hat was that once the need arose for 
isychiatric testimony, it changed the 
victure considerably, perhaps even en- 
irely. It was no longer just Patty’s word 
gainst that of the government. The jury 
1ad to believe the experts’ explanation 
f why she didn’t run away, why she 
ired a machine gun to help the Harrises 
t Mel’s Sporting Goods and why she 
cept that damned monkey [the little 
\tone figurine, given to her by slain SLA 
inember Willie Wolfe, which Patty kept 
pecause she liked it—not him]. This 
neant that if they voted to acquit her, 
he jurors would have to go home and 
ell their friends and neighbors that they 
vad relied on psychiatric evidence—and, 


















for one reason or another, in America in 
the 1970s, they weren’t ready to do that. 
For the first time in years, there was a 
case that could not be settled in the 
court of common sense. 

To some extent I agree with these 
theories. But there is more to it. 

While psychiatrist Harry Kozol was 
on the stand, reciting what he felt was 
Patty’s litany of sins, she watched and 
listened intently. I think Dr. Kozol’s 
testimony caused her more distress than 
anyone else’s. At one point he told the 
jury that she was “embarrassed by the 
name Hearst.” I noticed that Patty had 
taken a sheet of yellow legal paper and 
was writing quickly. She passed the 
sheet to me. 

She had written: “Was not politically 
embarrassed by name H.—was embar. 
because people would always ask me 
about H. castle instead of talking to me 
like a person.” 


An unfortunate symbol 


I think she had put her finger on ex- 
actly why she was found guilty. Neither 
the country nor the jury, as far as I am 
concerned, thought about Patricia 
Hearst, the person. She had become an 
unfortunate symbol for what too many 
people still feared and in some cases 
even hated. It was bad enough that she 
was young, but she was also thought to 
be rich. She had lived with a man to 


whom she was not married. On one 
hand, many parents could see their own 
children in Patty Hearst—and_ their 
hearts went out to her and to her family; 
but on the other hand, an enormous 
number of people saw her as a perfect 
symbol of so many things that bothered 
them deeply. 

In regard to the jury, if they started 
the trial as impartial jurors—and that 
will always be a question—at some point 
during the trial they picked up a sym- 
bolic resentment to Patty. I don’t think 
they resented her as an individual, but 
she became a symbol of youth and mon- 
ey and even the so-called sexual revolu- 
tion. There are still a lot of people today, 
many of them in their middle and later 
years, who deeply resent the excesses of 
the 1960s, who feel that the young gen- 
eration, with its pot smcking and its ap- 
parent disdain for the values they hold 
dear, are going to ruin traditional Amer- 
ican life. There is still a lot of anger left 
in such people because of the excesses 
of a decade ago. And I believe that an- 
ger and resentment convicted Patty. 

As a person, Patricia Hearst would 
never have been convicted. As a symbol, 
she never had a chance. From every- 
thing I have learned about this young 
woman, I can say one thing with abso- 
lute certainty: She deserved to be con- 
victed about as much as she deserved to 


be kidnapped. End 
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contest to play Tom Sawyer, or adver- 
tise cereal or baseballs or blue-jeans, and 
to see this ordinary, very American-look- 
ing boy twice over never seemed to 
startle people. 

In the beginning, Carol had been un- 
comfortable with the idea of twins. She 
understood about the split egg, but the 
results seemed somehow improbable. 
Like science fiction, she thought disap- 
provingly. No, more like an ancient su- 
perstition, some primitive Indian legend: 
“Once upon a time two people were 
born on the same day and they were 
exactly alike in every detail.” 

She was used to them now, though, 
and they seemed no stranger than any 
two boys. She had changed their dia- 
pers and picked up their toys and 
patched their pants, and they could hold 
no possible mystery for her. 

For days at a time she forgot they 
were twins, and when she remembered 
it seemed unimportant. They were two 
normal, healthy little boys, that was all. 
Plain as bread, clear as water. 

“Finish your milk,” she said. “How 
much homework do you have?” 

They groaned. 

Paul settled into his chair with the 
evening paper. Carol wiped the table, 
and the boys covered it with school 
books and laid out papers that had that 
curiously used look a young man’s pa- 
pers get being carried home from school. 


Caro scraped plates and arranged 
them in the dishwasher. 

“How do you spell ‘museum’?” asked 
Danny. 

“M-u-s-e-u-m. What are you writing?” 

“We're doing about questions and 
not-questions.” 

“I finished it in school 

“I know,” snapped Danny. 
for you. Big whoop.” 

“Don't talk like that,” said Carol au- 
tomatically. “Besides, you’re in different 
classes, you can’t possibly know if Mike 
finished.” 

“I don’t 
“What’s—” 

“Twenty-seven,” said Danny, from 
the other end of the table, not looking. 

“Twenty-seven?” Mike wrote it down. 

“Mike, don’t be so silly,” said Carol. 
“Danny’s doing something else, how 
could he know which problem you’re on? 
Let me see.” : 

Seven plus eight plus nine minus three 
plus six. She counted it 
her head, 


.” said Mike. 
“Big deal 


this,” said Mike. 


get 


over twice in 
surreptitious] ise her fin- 


gers. Twenty-seven. Danny was scratch- 
ing messily at his sentences, but she 
stared at the top of his head until he 
looked up. His eyes slid guiltily away 
from hers. He looked stubborn, and 
scowled. Mike was digging into the glos- 
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sy finish of the table with his pencil. 
“Stop that,” she said. “Danny, I don't 
know what’s going on here, but I want 
it to stop. You know how Daddy and I 
feel about any kind of cheating.” 

They looked at each other from under 
their spikey bangs, a dark and compli- 
cated stare of warning. Carol felt closed 
out, as if a door had banged shut. 

Mike ducked his chin in a brief nod at 
his brother, and they bent over their 
work again.- Their hair covered their 
faces in a scrubby brown curtain. 

Obviously, there had been some han- 
ky-panky with the homework, Carol 
thought, but since she had caught them 
it wasn't likely to happen again. They 
were good boys. You had to expect a 
certain amount of mischief. 

After homework, baths. 
they came down pajamaed. 

“Give me a kiss and scoot off to bed,” 
Carol said. 

“Aren’t you going to read us a story?” 

“Not tonight, it’s late.” She kissed 
their damp, imperfectly washed faces 
and sent them off, and began to straight- 
en out the litter of homework. 

Danny’s sentences started out neatly, 
and deteriorated into staggering illegi- 
bility. “We went to the museum. Did 
you go to the museum? There is one of 
us. Is there one of you? We road in the 
car. Did he ride in the car? We went 
swimming. Can” and the rest was a 
smudge. Poor teachers, Carol thought. 
Imagine having to read all that multi- 
plied by 23. 

She looked back at the second group. 
“There is one of us. Is there one of you?” 
It didn’t make sense. It didn’t even seem 
to be grammar, although she couldn't 
figure out why not. 

In bed, waiting for sleep, it came back 
to her and floated in her mind like a 
strange fish. “There is one of us.” What 
in heaven’s name was the child trying to 
say? Surely a third grader ought to be 
able to write better sense? 

After breakfast, gathering their school 


After baths 


books, she remembered it again. “Wha 
does this mean, Danny? Look, this one 
What’s that supposed to mean?” 

“Did I spell it wrong?” 

“No, I just don’t understand it.” 

Mike crowded in beside them an 
read over her arm. He turned to Danny. 
“Dummy,” he hissed furiously. H 
grabbed the paper and wrenched at it 
tearing it into twisted bits. | 

“Mike! Danny’s homework!” | 

“Tl get a zero!” howled Danny. 

Mike whirled on him and punched his 
shoulder. “You idiot! That’s the secret!” 

“What's a secret?” cried Carol, but 
Mike had his books and lunch and raced 
out the door toward the school bus. 
Danny went tearing after him, yelling, 
“What am I gonna tell the teacher?” 

Carol stood for a moment gazing at! 
the door. Now what, she wondered, 
could that possibly have been about? 
“There is one of us.” It was a secret. 
Carol disliked small mysteries, and her 
mind persisted in worrying at them. 
There was a logical explanation for all 
things, a rational reason for every seem- 
ingly strange event, if only one poked it 
long enough to bring it to earth. 

“There is one of us.” Then she smiled 
suddenly with relief. A club, of course. 
Eight was a great age for clubs and 
secret organizations and codes and pass- 
words. They must have gotten up a club 
with some of the other kids, and “There 
is one of us” must be the secret motto. 
It was a good motto, too, like “E pluribus 
unum.” 

Smiling, she went to mop the spilled 
milk under the breakfast table. 

Mike came home from school with a 
red bruise under his eye and two buttons 
missing. “I hit Scott Mason,” he ex- 
plained, “and he hit me back.” 

“You know we don't like fighting. 
Why did you hit him?” 

“He called me a twin.” 

“We hit people who call us twin,” 
said Danny. 

“But you are.” 





(continued) 


“Don’t knock it, he’s eating his mashed 
potatoes, isn’t he?” 
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“Not any more,” said Mike darkly. 

“It’s so people won't start guessing,” 
explained Danny. 

“Guessing what?” 

They retreated mutely behind their 
bangs, the all-American blue eyes as 
blank as stones. “Can we have a cookie?” 
asked Mike. 

The club again, thought Carol, and 
got out cookies. 

I don’t want one,” said Danny. 
You don’t want a cookie?” She laid 
the expert mother’s hand across his fore- 


head in the quick, graceful gesture of 


one who has long ago mislaid the ther- 


mometer. Hot. Not fiery, but hot. She 
reached for Mike, but he ducked away. 
“I'm okay,” he said. “Danny’s sick, not 


me. W Sean) Til eat.some more cookies.” 
She squinted critically at him. The 
two looked equally flushed. “You always 


do bot] t sick at once.” 

“There law says I have to, is 
there? We told you we werent being 
twins any re. I don’t have to get sick 
just becau sick, do I?” 

“No, of c [ just want to feel 
your—” 

“But I’m fine reat. Can I go 
play in your car? 

“No. You left tl llights on the 
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last time. Why not stay and watch TV 
with Danny? Keep him company?” 

“That’s okay,” said Danny stoutly. 

We don't have to always hang around 
together.” He turned the TV on and lay 
down on the couch. His flushed face and 
shaggy hair gave him a fragile, refugee 
look, and he seemed very alone. 

lm so used to seeing them together, 
Carol thought, that one alone looks 
abandoned. Like an orphan. It’s ridicu- 
lous, they’re right; it’s time they started 
doing things separately. 

Whistling ostentatiously, Mike stuck 
a cap pistol in his belt and swaggered 
out, alone. 

Carol gaye Danny half an aspirin. 
Then she went to scrape carrots and 
peel potatoes for the stew. 

In the other room the TV chattered 
away. It began to get dark, and Danny 
lay on the couch with the bluish light 
flickering over his face. 

She went in to feel his forehead, 
which was cooler. “I wonder where Mike 
is,” she said. “It’s getting dark.” 

“T don’t know where he is,” said Dan- 


ny. “How should I know? What’s for 
dinner?” 
“Stew. Salad. Biscuits. I wonder if he 


vent over to Fergusons’.” 
He sat up. “Can I help make biscuits?” 
“Well . okay. Wash your hands.” 
They always wanted to help in the kitch- 
en, but the two of them got under each 





other’s feet, and spilled things, and said 
“Look what you made me do.” Since she 
had only one at the moment, he could 
help. Where was Mike? 

She rolled out the dough, and Danny 
cut circles with a teacup. 

“T think I will call Fergusons’. He must 
be there.” 

Danny glanced up at her, and back 
down at the biscuits. “Yeah,” he said, 
and até some raw dough. 

The Fergusons hadn’t seen Mike. 
From the kitchen window a long slate- 
gray cloud was blotting out the yellow 
sunset. “Where can he be?” she fretted. 
“How could I know?” said Danny again, 
defensively. “Is it going to rain?” 

“Looks like it.” 

Danny turned his head away so the 
curtain of hair hid his face, and said, 
“Maybe we ought to go look for him. 
We could just drive around looking, 
maybe. If it’s going to rain.” 

“Oh, we'll wait a while longer.” 

“We ought to go now,” he said urgent- 
ly. “I mean, maybe he could be in trou- 
ble or something. Like stuck somewhere 
so he can’t come home.” 

“Stuck?” 

Danny pushed out his lip and kicked 
at the table leg. “We ought to go now,” 
he repeated, scowling. 

She hated to take him outside, with 
his fever, but since it was Paul’s late 
night she had to. Aimlessly, (continued) 
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she drove up and down streets, squinting 
into driveways and yards while Danny 
fiddled with the dashboard knobs. Spat- 
ters of rain began to freckle the wind- 
shield. “I don’t know where to try next,” 


she said. “Maybe the playground?” 

Danny turned off the defroster and 
said, “We could try over at the place 
with the The wrecked cars.” 

“That place? You boys don’t 
play there, 

“No. But 1 vent to climb in 
the cars, pretend h is driving them, 
and the polic ‘hasing him. We 
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used to in this car, but couldn’t because 
we left the headlights on.” 

She studied his profile. 
worth a try.” 

The car dump was a hideous blot on 
an otherwise pleasant neighborhood, five 
acres of. hillside covered with the man- 
gled, menacing wreckage of a wheeled 
society. The wrecks lay lurched and 
tipped and stacked against each other, 
smashed safety glass dangling in mosaic 
webs, hoods gaping and gutted, wheels 
wrenched sideways, tops crushed like 
eggshells, trunks caved in or twisted 
open, headlights gouged from their soc- 
kets, piles of tires, piles of doors. Every- 
thing usable or salable had been pulled 
off or out of them, and the remains lay 


“I guess it’s 


and rusted very slowly, and did nd 
vanish. No vines grew over them. Ever 
in midsummer, only the thinnest weed) 
straggled to cover them. In plain sigh) 
of the highway they lay, year after year 
saying, Look well, driver, for I am deat 

Carol slowed down and peere¢ 
through the rainy dusk. “I don’t se4 
him,” she said. “Besides, who’d want tip 
play here?” | 

“We could go look,” said Danny. “H¢ 
might be inside of one.” 

She sighed and pulled over. 
she called. “Miiii-ike!” The rainy win¢ 
blew her voice away. “I don’t knoy 
where to start. It ll take all night.” 

She picked her way over to the firs 
car. Its door was pushed into the driver’ 
seat. She tried the handle, but of cours« 
it was jammed. She looked inside. Th 
upholstery was stained brown in grea 
blotchy continents, spattered with glass 
She shuddered and backed away, stum 
bling over a wheel. “Mike!” she shoutec 
again. “Danny, I’m sure he’s not here 
Let’s try the playground.” 


“Mikel} 


Danny opened his mouth and close¢ 
it again. From under his bangs he gave 
her a look of desperate hopelessness, lik« 
a creature in a trap, and turned, anc 
started up the hillside of wrecks, climb 
ing doggedly over fragments of cars 
tripping, dodging, scrambling uphill a; 
steadily as a bird dog. “Danny!” she 
yelled. “You'll get lost too. Come back!’ 

He shook his head without turning 
and kept on. The rain was coming dowr 
harder. She started after him, picking 
her way around lakes of shattered glass 
“Danny! Where are you going?” 

He didn’t answer. True as radar he 
kept climbing, and Carol followed, anc 
cut her shin on a car door. Almost at the 
top of the field, where the sumac anc 
creeper came down to meet the wreck 
age and you could see out over the high 
way, Danny stopped. “Mike,” he said 

Gasping and limping, Carol caugh’ 
up to him. “Where?” 

“Mom? Mom! Hey, I’m in here. | 
can’t get out!” 

It was, or had been, a dark-greer 
sports car of foreign make, tilted over 
at an angle against a rock. The front enc 
was crumpled. Carol balanced on the 
rock and tried to see inside. “Mikei 
What happened? Why are you in there 
anyway? Haven't you got any sense?” 

His face at the cracked window was 
wild with relief. “The door banged shut 
I thought I had it stuck open, but it fel! 
down shut and I can’t push it. Can you 
get me out?” 

She yanked at the door, and then took 
off her slippery loafers and climbed onte 
the twisted hood, and crouched and 
pulled again. The hinges were jammed. 
She clenched her teeth and pulled as 
hard as she could, and this time it 
creaked slowly open. Mike scrambled 
out, dropped to the (continued, 
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it does from the outside. Because 
steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 
dirt and pore-clogging oils. . . . it helps leave 
your skin smooth, fresh and lovely looking. 
Cuticura — the medicated beauty soap. 


And for special dry skin problems, try Cuticura® Ointment. It has a special 
medicated emollient, gives relief from cracked, chapped or severely dry skin. 


Cuticura- specialist in skin care. 
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® Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 


ground and she let the door crash shut. 

She jumped down and hugged him 
and shook him. “Don’t you ever, ever 
come here again! It could have taken us 
days to find you. Weeks!” 

Mike’s grin vanished as if he had 
swallowed it. He looked over at Danny, 
sitting glumly on a rusted engine block. 
“How did you find me?” he asked suspi- 











“I thought maybe you were here,” he 
offered now, miserably. 


CITY, STATE, Z 


SO Danny examined his sneakers, and all 
U.S. PAT or white gold or ’ : 
NoSe7ai7es platinum. three of them were silent. 
Carol looked back down the hill, tum- 
Ma for namie GRENIER E BjeWalennesryels bled like a rockslide with the confusion 
Thoustinds/of satisfieducuctamerereacettoteoanl of wrecks. There were hundreds of cars. 
| | Hundreds and hundreds. Through them, 
FINGER-FIT . . . for a Guaranteed Fit and around them and over them, Danny 
DEPT. L- x ROYAL OAK, MICH. 48068 | had come climbing as steadily as a blood- 
pete Rss | hound, his small shoulders bent, without 
NAME | hesitation, straight to his brother in one 
ADDRESS> SON i ene. Lea | of hundreds and hundreds of cars. 
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ciously. “How’d you know where I was?” ° 


“Now she knows!” cried Mike. “ 
dumb moron.” 

“Thad to!” said poor Danny. “Sup 
you stayed there forever? Suppo 
starved to death? And it was raini 
too.” 

A shiver began behind Carol’s nif 
and flickered down her back and arifp 
and the small hairs stood on end. 

“It was the secret,” said Mike in dips 
gust. “And after we swore, too. Dummy 
He turned his back and kicked at a ru , 
tailpipe. 











Bhat was the secret. Not a club, 
a motto or password at all, but sim) 
what Danny had written: There is off 
of us. It was their secret, since no | 
wants to seem strange to the world, 
not a strange thing to them becaus 
had always been with them. To Caro 
was so terrifying that she gasped 
breath as if the earth had shudder 
and sat down on a fender. Her kn 
were limp. 

There is one of us. On the murky Al 
of Loch Ness the monster uncoiled its 
from sleep, and stretched, and all ov, 
the world there were fish in dark al 
that no man had seen, and their passa : 
shook the sun on the sea. Strange thin, 
left burning footprints in the snow, 
were never seen. It was not possible, 
yet strange things joined her little b 
in a silent, invisible embrace. The sp 
between them, the space that ought 
separate one person from another, wi 
blurry and quivered with unnatural ccf} 
nections. Their voices spoke inside eajf 
other’s heads. 

She looked at them with somethi 
like horror, still breathing ee 
through her mouth. | 

Mike turned around. “I’m hungry,” 
said. “I’m starving. What’s for suppel 

“Stew,” said Danny. “And _biscui 
I helped make the biscuits.” 

“Ugh,” said Mike. “Poison. Race y 
back to the car.” 

“Don’t run,” called Carol to the 
backs. “Be careful.” She pulled her sh 
on with shaking hands and stumil 
after them. Ahead of her their identi¢ 
heads bobbed among the wreckage. 

She drew a long, quivering breath. 
was nothing, really. Normal little boy 
absolutely normal blue-eyed all-Ame) 
can kids, in need‘of a bath and a ha) 
brush. It wasn’t like her to get so upsé 
Perhaps she'd imagined it all. 

“Don’t run out on the highway.” sl 
called, scrambling over the bumper 
a pickup truck. “Wait for me!” 

Paul was probably home by now, at 
wondering where they were. It was pa 
six. She tried to remember whether sl] 
had turned the stew down low, and wh 
there was for a salad, but in the back 
her mind she could still see, and kne 
she would never stop seeing, the be’ 
figure of Danny drawn so surely up th 
hill toward Mike. Er 
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LIFE IN THE 
(WHITE HOUSE 


continued from page 86 


Femalen at the University of Kansas 
his year. Even Great, Britain’s Queen 
blizabeth specifically asked the Fords to 
ring their children to the several State ee Ce re Me oi a oc in you. 


inners given during the queen’s Bicen- 


‘ennial visit to the United States. “We'd 
ke to meet your children,” the presi- Se Seeeten Ne Cer Sul ere lel ore Ue 
\ ' ay a ner of two Coty awards for his 
jlent quoted the queen as saying. ; . Se icon temic cee 
Gerald Ford recognizes that his chil- oe Pieacenog Coe ulation 
ren’s popularity could mean they are oe e oes first justfor Eve—The Eve Col- 
ought out not for themselves but be- ay ==... lection. In Eve's exclusive floral 
ause their father is president. When : poo print, signed. by. Sant’ Angelo. 
isked how they distinguish real friends ; ee And. it's. all easy care and 
rom social or political climbers, he © ee Mine sh tes Eves om 
aid: “They're over: 18 now, and they 7 = oe 
‘now the poe so I leave it to their Aa rela Lc ; 


And designer ori esl 
udgment. They have managed pretty g | 


riginal pr 
ivell so far in that department.” 4 , : uy ee So ON es 
| The president shows considerable in- a a = ‘turn-up cuff, all cotton, $25.00. 
ferest in the boys Susan dates or brings | WE uae eae RSC iy 
| 1ome to the White House. “If there is Lene 


he see Foebechow th Coordinated slacks with elastic 
Myone she seems to be §S owing e€ waist and erates 


‘lightest sign of being serious about, I Z ; a : et ee. scarf belt. 50% 
ivant to know all about him and his eee ; % polyester/50%. 
jamily,” he told me, adding that Susan “Tes re? aisle 
ilidn’t have a steady boyfriend and that hee ae Ate en rer 
phe has “no intention of marrying until ow * Canvas tote, 
she is much older.” ‘ 3 Race Oe 

| A White House wedding with all its 7 Sa pas 2 
pomp and ceremony does not entice ae ie ELS) 
sither Susan or her family, the president ee ee sehen 8 Lah dae 
said, adding: “She has plenty of time 

“0 get married. I kid her and she kids 
ne about her boyfriends, but I know 
she is in no hurry; a White House wed- 
ding doesn’t mean anything to her. 
Anyway, it will be some time before she 
finds the right fellow.” 
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Minneapolis, Minn. 55460 


Please send me the following 


Fords like each other 


| 
| 
| 
| 
| 
| 
The Fords so closely resemble the | 
Christmas-card type of family group l 
that in some circles their very together- 
ness arouses suspicion. But they're not ; | 
the product of anyone’s image-making. | 
They love each other, of course. Even | 
more important, perhaps, they like each | 
other—and stand up for one another. | 
The president has refused to criticize 
Betty's outspoken remarks, even when | 
many people thought they could prove | 
politically embarrassing. And Betty has | 
unflinchingly campaigned for her hus- | 
band, despite her frail physical condition l 
and a basic shyness only her closest 
friends know about. | Signature 
It’s a long haul from coffee and cake : * | NAME 
after the PTA to state dinners at the st ms ADDRESS 
White House. The Fords have managed | ae : oly 
the transition because they have suc- Aarne TCC RRL 
ceeded in being and remaining them- : satisfied with any item you purchase, just return 
selves—to the point where the president Lae ae So ee cous 
of the United States still does a bed Toe cet 
check every once in a while, to make 
sure that daughter Susan is home safely 
by the time he is ready to retire. End 
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The latest news, 
information 7 

and ideas for j 
parents and @ 
children. 

By Geraldine Carro 


THREE: CELEBRATING THE 
TRANSITION 


My daughter Catherine is turning 
three, and it seemed an appropriate 
time to replace the photograph of us 
that has headed this column for over a 
year with the updated one above. 
After all, a three-year-old no longer 
likes to be represented as a baby (or 
only on. occasional lapses—the under- 
standable retreats from the strains of 
growing up). 

Three, in any case deserves to be 
accorded special consideration. It is at 
least as important as, say, the ages of 
seven, 13 or 21. 

According to the 70’s school of 
child development, three is the age 
by which children have acquired the 
basic personality structures they will 
carry with them throughout the rest 
of their lives. 

I can’t quite agree with the hard- 
liners of this school who suggest that 
by three it’s all over. But as a parent 
it's clear to me that my energetic, 
cheerful child is now a well-defined 
person. (In fact, to her mother’s eye, 
she seemed to be that person at three 
months. At three years she is unmis- 
takable. ) 

But then most parents don’t need 
experts in child development to help 
them recognize three as a landmark. 
The evidence is everywhere—most 
visibly, perhaps, in the roller skates, 
bicycles and doll carriages that have 
replaced the diapers, bottles and pot- 
ty seats. 

Three is a time of other changes, 
too. This year, for example, Catherine 
is old enough to help me make her 
own birthday cake. What a pleasure 
to have a child one can do things 
with, not just for. 

Three is as much a watershed for 
parents as it is for children. It’s a 

hen one suddenly begins assur- 
ing friends with newborns that things 
will tter 

And tl lo. Not only are the 
diapers and boitles gone, so are many 
of the vil uncertainties we 
face as parents 

It take irs for a child to 
‘erhaps it takes as 

row into parent- 


outgrow inian 
long for adul 
hood.—G.C. 
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THE PUZZLE CHILDREN: 

BRIGHT, BUT NOT LEARNING 

Bright children who don’t do well in 
school are usually branded as lazy, For 
some, the label is unfair. There are per- 
haps as many as eight million children 
who despite normal intelligence can’t 
perform up to par in school. They suffer 
from learning disabilities that can inter- 
fere with basic skills such as reading, 
writing, handling abstract concepts and 
physical co-ordination. While the causes 
of learning disabilities remain elusive, 
those afflicted can be helped, say Julie 
Andrews and Bill Bixby on The Puzzle 
Children, PBS-TV special on Monday, 
October 19 at 8 PM EST. (Check TV 
listings for local PBS air time.) After the 
show, many stations will have experts 
available to answer questions. 


TOILET TRAINING: 
| “a REDUCING 
p THE 
! ANXIETIES 
fm, To parents 
P anxious about 
P toilet training, 
# one noted pedia- 


say, “Don’t wor- 

ry, your daugh- 

ter won't wear 

diapers to her 

high — school 
graduation.” 

Parents worry more about training 
than doctors do. They are also in 
more of a hurry to begin. 

Parents, naturally, are the ones 
who have to change the diapers—one 
reason for the difference. 

Another is that parents attach 
more significance to toilet training, 
says Dr. Murray Feingold, professor 
of pediatrics at Tufts-New England 
Medical Center. They view early 
success in toilet training as a sign that 
their child is developing well and 
that they are doing a good job as 
parents, he says. : 

“Toilet training should not be con- 
sidered a test,” Feingold points out. 


| “A good test of how well your child is 


doing is whether he or she is happy.” 

Like most pediatricians today, 
advises parents against 
rushing into toilet training too soon. 
Theoretically, some children can be 


- 


trained as early as a year old. How- 
ever, infants at that age don’t have 
full control over their sphincter mus- 
cles. Nor do they fully understand 
what is being expected of them. 
Forcing a child to control himself too 
early, says Feingold, may even do 
psychological damage. 

The current school of pediatric 
thought says that two is a better age 
for toilet training than one. At about 
age two, with parental guidance and 
encouragement, children are often 
ready to train themselves. 

In fact, Richard M. Foxx and 
Nathan Azrin, in their book Toilet 
Training in Less Than a Day (Simon 
and Schuster, Inc., $1.95) assert that 
most children, when they are ready, 
can be trained in an average of five 
hours. 

In the Azrin-Foxx method, based 
on techniques of behavioral psychol- 
ogy, children are given a doll that 
wets. Parents ask children to teach 
the doll to use the potty. Then the 
children are asked to imitate the doll, 
as well as to empty the potty after 
use—and even to change into clean 
training pants unaided, in the event 
of an “accident.” Initially the children 
sit on the potty every 15 minutes. 
These intervals are gradually length- 
ened. Words of encouragement and 
candy are given as rewards for good 
performance. 

While Azrin and Foxx offer con- 
vincing evidence that their jiffy meth- 
od often works, speed is obviously 
not the only way to approach toilet 
training. 

Feingold likes the conventional 
slower method, which allows children 
to set their own pace. He recom- 
mends gradually letting children get 
used to sitting on the potty. Then he 
suggests regularly scheduled potty 
sessions, some timed to coincide with 
when the child normally moves his 
or her bowels. 

Feingold stresses the importance 
of gentle explanation and support 
from the parents. Parents who insist 
too strongly may encounter rebel- 
liousness, he warns. 

If a child does show, strong objec- 
tions to the toilet traming process, 
Feingold advises parents to call a 
halt and try again a couple of months 
later. “In raising children,” he says, 
“love and common sense go a long 
way.” 


MAILBOX 
Do you -e_ideas_te~Share with 
other parents? What topics would 
you like us to cover in this column? 
Write Mothering, LHJ, 641 Lexing- 
ton Ave., N.Y., N.Y. 10022. 











isn’t just for breakfast 
anymore. 

Everybody's concerned 
about good nutrition and costs 
these days, and for your family, 
like ours, there’s no greater 
value than 100% Orange Juice 
from Florida. We drink plenty of 
it at our home. 

it's a good value that’s 100% 
good for you. To me, delicious 
100% Orange Juice from Florida 
is the best buy in the super- 
market today. So why pay a 
high price for nutrition? 100% 
Orange Juice from Florida is a 

great nutritional value at a 
low price!” 





“that’s one reason why it 





~ MONEY-SAVING OFFER, 
IT EVEN COSTS LESS!" 


Bot yoo C see with ihe Barchose Re quiveweenls on this comeen: 


SAW a on your favorite brand of 
100% Orange Juice 
SS from Florida. 
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Helping Your Child 


continued from page 68 





Hank eventually graduated near the 
bottom of his class, and remained a less- 
er member of the football team, He 
wasn't even qualified to get into the col- 
lege his father preferred. Because of the 
pressure to become an all-star, Hank 
hadn’t been able to accept and honor 
himself for what he was—a decent hu- 
man being with the potential for being 
able and happy. 

You help your child accept himself 
when you don’t exert pressure on him 
to achieve beyond his abilities. Be alert 
at school discussions and examine your 
thinking and actions. It’s bound to help 
your child develop in his own image. 

A fruit tree can grow and branch out 
freely, uneven and unique in shape, or 
it can be espaliered rigidly against a 
wall, branches fixed to a pattern, bound 
by wire. Like trees, free-form children 
are stronger and healthier. 

If the tables turn and you learn that 
the school is applying excess pressure to 
try to force your child to overachieve, it 
is incumbent on you to act. You should 
follow through by investigating thor- 
oughly. Discuss the details with teach- 
ers and school authorities, and put a stop 
to this damaging duress if it exists. 

Invariably, the child who succeeds to 
the fullest in school, and later in adult 
life, is one who not only exerts her abili- 
ties to the best but who is helped to de- 
velop those abilities in her way, toward 
her goals. 

As it is with adults, so it is with chil- 
dren. If you cannot be yourself, if you 
can't learn to live with pride in what you 
are, without regret for what you are not 
—then you are likely to seem of little 
account to yourself or to others. 


2. Help your child be accountable 
for his or her decisions. Your child is 
making decisions every day, just as you 
are. Yet many parents often permit their 
children to evade making constructive 
decisions and, in effect, to lie about 
them. The parent may not realize that 
she has assisted her youngster in avoid- 
ing necessary decision-making. 

for example: Jenny is given a home- 
work assignment that will take a half 
hour to complete. She would rather 
spend that time watching TV. She 
makes the decision to skip her home- 
work, and instead to look at a favorite 
program ever, she whines to her 
mother, icher is mean. She gave 
us so much homework that I couldn’t 
even finis! 

How would you 


react? Would you 
ask how long i have taken to do 
the homework? ! why she watched 
a TV program instead? That would fix 
the responsibility, and show Jenny that 
she had made her own decision, and 
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must suffer the consequences. Jenny 
would realize that she couldn’t ration- 
alize her way out of this one. She 
couldn't place the blame on her teacher 
as she had intended. She couldn’t man- 
ipulate you by getting you to back her 
faulty decision. 

But suppose you reacted as some par- 
ents do: “That awful teacher does over- 
load you, doesn’t she? I know you do 
your best, so don’t worry. I'll send in a 
note with you tomorrow, and explain.” 

Every day, every student faces de- 
cisions in school and in daily life: Do 
the homework or watch TV? Work in 
study hall or fool around with others? 
Take the responsibility for causing trou- 
ble, or try to shift the blame elsewhere? 

If teachers and parents are aware and 
fair, students come to realize that they 
must make their own decisions, and ac- 
cept the consequences—good or bad. It 
may be easier to pretend that they 
weren't at fault, and blame others, but 
parents especially must make their chil- 
dren face up to their own decisions as 
they must all through life. 

The pain of facing consequences 
hurts a lot less than the pain that results 
from growing up in self-delusion. A par- 
ent’s all-accepting attitude, disregard- 
ing the need to seek all the facts and all 
viewpoints, does a grave disservice to 
the student at any age. She will suffer 
more later if she thinks that she can get 
away with evasive, rationalized de- 
cisions now. 

3. Help your child express himself 
honestly. Helping your child express 
himself honestly means making forth- 
right statements and responses, without 
game-playing. It means being truthful 
and aboveboard in relationships, not 
trying to manipulate others. It means 
having the integrity to live by sound 
values, not by expediency. 

It follows that the parent who expects 
and encourages honesty in her child must 
be honest herself in her daily living. If 
a youngster is exposed to duplicity at 
home, he may well follow that example 
in his own conduct. 


Numerous times in child-parent-_ 
teacher conferences, we have seen a_ 
youngster become terrified as he admits 
he is wrong. In one instance, a stern 
father commanded his seven-year-old 
son, “For God’s sake, don’t cry—you’re 
supposed to be a man!” Here, a father, 
falling into the socially acceptable ste- 
reotype, urges his son to hide an honest, 
age-old emotion, and the equally honest, 
age-old expression of it—tears. 

A mother wouldn’t let her 15-year- 
old son display any interest whatsoever 
in girls, often chiding him, “You'll have 
plenty of time ahead for that stuff!” He 
suppressed his honest, natural feelings 
—and was caught scribbling “dirty” 
words on the walls of the boys’ room. 

Your child must also learn to face the 
facts of living. One third-grade art 
teacher suggested to her students during 
the Vietnam War that they express their 
feelings about the war in a drawing. 
Shooting was obviously on their minds; 
she had heard the kids talking about it 
every day. She felt that the purge 
through drawing would be good for 
them, would provide a safety valve to 
relieve the pressure of their fears. 

Eight-year-old Perry K. was praised 
for his expressive and somewhat bloody 
drawing. He was delighted by his teach- 
er’s admiration, and was granted permis- 
sion to take the picture home. 

The teacher had created a coordinat- 
ing assignment asking the students to 
answer a few thought-provoking ques- 
tions. It was suggested that they discuss 
the war with their parents to help in 
their understanding. 

Each child was also asked to bring in 
a picture or a news story about the war. 
Response to the assignment was varied, 
probing, impressive. The drawings had 
shown that the youngsters were indeed 
very disturbed about the war. Their 
answers proved that they welcomed the 
chance to express their feelings. The 
class discussion, when papers were read 
aloud, was lively and gave the kids a 
welcome opportunity to voice their 
opinions openly. (continued) 


“Tf you had to get me a new brother, 
why didn’t you pick one of the guys I knew?” 





















Tf older dogs 
would only act their age. 








The years fly by for a dog. 

So quickly, that when old 
age arrives, few dog owners 
even recognize it. 

And why should they? 
A7- or 8-year old dog may 
take a few more naps than 
he used to. He may not jump 
as high or run quite as fast. 
But he can prance around 
with the spunk ofa 3-year old. 

And until his muzzle 
turns gray or his hearing a 
little hard or his walk a little 
a stiff. . .it isn’t easy to think 
a of your dog as“‘old.” 
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But the fact is, by the age of 7, your dog is growing old. Inside — where it’s hard to see. 


' 
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That’s why we’re so careful to put “for dogs over 7 years” on every can of Cycle” 4 dog food. 


Cycle 4 is the first dog food nutritionally balanced just for older dogs. 


Every meaty Cycle 4 dinner provides your older dog with everything he should have — 
and nothing he shouldn’t. 

Cycle 4 contains extra calcium for his aging bones. High-quality protein in an amount his 
older kidneys can easily handle. Even added vitamins for his coat and eyes. 

All this special nutrition in a meal that’s easier 
on your older dog’s delicate digestion. 

In a choice of beef and chicken flavors he’ll love. 

Ask your veterinarian about Cycle 4. And about the 
other Cycle formulas. Remember: there’s a Cycle food 
specially formulated for each important 
Stage 1n a dog’s life. 








Cycle. Nutrition...for the life of your dog. 


© General Foods Corporation 1976 








Dynamo’ 
works 
better than 
Tide? 
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Helping Your Child 


continued 





There was one exception: Perry 
dropped his sheet on the teacher’s 
table, and went quietly back to his 
chair. The questions were un- 
answered. Below, in a bold scrawl: 
“This homework assignment will not 
be completed by my eight-year-old 
son, who has little or no knowledge 
of political affairs. (Signed) Percival 
Jeers 

In addition, Mr. J. complained di- 
rectly to the school principal. He 
said: “I assure you that my son is not 
concerned, frightened nor confused. 
I see no need for the school to allay 
fears which do not exist, nor for me 
to discuss war with my eight-year- 
old.” 

The principal replied: 


Perry’s drawing showed that he is 
full of fear and feels threatened by 
the war and the killing. With all our 
media shouting war and violence at 
children from their earliest years, we 
strongly believe that an eight-year-old 
is confused about war. The school seeks 
to clarify the confusion by doing every- 
thing possible to teach young people to 
form thoughtful, unbiased opinions. . . . 
The t 


I eacher Said that most parents 


had | od roject highly, and that 
the chil clearly gained much 
from their participation. What do you 
think? Should you rs be encouraged 
to express themselves openly and honest- 
ly about what is on their minds? 


4, Help your child be a part of a 


community. One of the most ortant 
aspects in helping a youngster to build 
self-reliance is to help him or her be- 
come part of a “community —t ia 
personal need, and to feel needed by 
others. At an early age this applies to 
190 


Helen Hossa, 
Former Tide User 


help the old ladies. Our teacher is tak- 
ing us. Won't that be fun!” 


those drooling, shaking old people! No!” 


domgiiteei ee 
in tears. 


get over it.” 


er had deprived her of a triple charac- 
ter-building opportunity: 


dividual. 
students. 
take of a wider community. 
ing 


grown in personal strength. Get over it? 
Yes, to a greater or lesser extent. The 


the school, home and neighborhood 
community. Later it applies to the 
individual’s satisfaction in being part of 
the village or city, nation and world 
communities. Feeling useful helps a per- 
son to like himself and others. 

Mickey, 9, brought in some wom, 
outgrown clothes and dumped the lot 
into the collection basket for the needy. 
He asked his teacher, “When we give 
this stuff to the poor kids, aren’t they 
really helping us by taking the stuff off 
our hands? Why don’t we cook them 
dinner or something?” He was learning 
to think as a member of the community, 
caring about others instead of just salv- 
ing his conscience. 

Karen A., 14, arrived home from 
school enthusiastic about joining a new 
project. She told her mother, “I’m go- 
ing with eight other kids to the Old Age 
Home after school on Fridays. We'll 


“My whole wash comes out cleaner, cause 
it works better on greasy stains. And you 
can use it for everything from white shirts 
on down to dirty coveralls” 


Mrs. A. frowned. “Fun? Hardly! All 


“But, Mother, all the other kids are 
Karen ran from the room 


Mrs. A. told her husband later, “She'll 


Would Karen get over it? Her moth- 


1. To grow more strongly as an in- 


2. To act in community with other 


9 


3. To become part of the give-and- 


Karen would have felt useful in fill- 


a need in others, and would have 













real question is: for better or wors 
Think of the school as a model 
interdependence. What a priceless ga 
for your youngster when he experienc 
pride in himself as a partner in comm 
nity accomplishment. Surely this is o 
of the most important areas in whi 
school and home affect the future of th 
young person and of the world. 














5. Keep lines of communication opel 
always. Communication is a great dedi 
more than talk. It is the exchange ¢ 
thoughts, opinions, information, fee), 
ings, desires, needs, emotions. 

If your child frequently meets 4 
home an indifferent or self-involved paif” 
ent, lines of communication begin t 
falter. Over a period of time, the chili 
feels that the parent-world lacks inte1 
est in her world, experiences a sense 
rejection and hurt. And soon she ston 
trying to communicate. 

Psychologists emphasize tha 
silence is a way of saying something 
too. A wise parent realizes that com 
municating does not mean prying 
Each individual, including _ the 
youngest child, is entitled to a privat 
world at times. The sensitive paren 
knows and honors that. 

Especially in the preadolesce 
years, at 10, 11, 12, it often rappel 
that classmates and friends seem t 
become more important to a chile 
than family relationships. This dei 
velopment is difficult for ma 
parents, but patient understanding i 
a must. Do not turn away becausé 
you feel hurt. 

The very young child in preschoo’ 
or kindergarten usually wants to tellf, 
everything about his or her new ex: 
periences. But in first grade, when 4 
mother asks her youngster, “What 
did you do in school?” the child may 
say, “Nothing.” Don’t be upset. Th 
(continued on page 194 

















































































Recommended by 
women who used 
to use powders. _ 


’ 
We want to thank Mrs. Hossa and the) 
thousands of other women who have 
found that “the little blue jug” really de 
work better than powders. They rub 
alittle into greasy spots; they 
only use 4 cup to get a whole 
washload clean; and they 
save money since Dynamo 
costs less to use. In fact 
they're so happy with the 
results, many even 
recommend Dynamo 
to their friends. { 


(ya 
Thank you, Za 
Mrs. Hossa. 
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Bigelow 
makes redecorating | 
Free and Easy 
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' FREE! This beautiful rug (approx. 3' x 4') is Bigelow’s 
| gift to you when you buy 25 sq. yds. or more of 
_. the carpets below at a participating Bigelow dealer. 
For the dealer nearest you, call Toll Free anytime 
_—— 800-243-6100 (in Conn. call 1-800-882-6500). 





EASY! The carpets below are priced to go easy on your 
»udget. You get famous Bigelow quality...beautiful styling... 
and real down-to-earth value for your money. All 3 have 

pile of 100% nylon. Available in 43 colors. 





un Garden Rich-looking Saxony 

lush. Also available in a charming block print. 
‘arpet a 12'x21' room for less than $225* 

| Seaside Today's popular cut and loop texture. 
Carpet a 12'x21' room for less than $250* 


*carpet only. 


Forest Walk Soft, silky patterned plush. 
Carpet a 12'x21' room for less than $280* 
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STATE FLOWERS 
TO EMBROIDER 


Designed to look like the rare embroidered maps found in 
museums and private collections, this 18” x 24” beautifully 
embroidered picture of our state flowers with map will be- 
come a treasured heirloom. The design is stamped on fine 
fabric; the delicate embroidery is composed of simple 


Fill our coupon and enclose check or money order. Sorry, no C.O.D. or 
roreign orders 


Lz lies’ Home Journal, Dept. 12736 
N.W. 135th Street, Miami, Florida 33059 
mark quantity wanted 


Use Our FREE Phone 
Ordering Service 








61 State Flower Map @ $8.99 ea. plus .75 post. & hdlg. $__ 
ame for Map @ $8.99 ea. plus .75 post. & hdig. ...$__ 
Idflower Napkins 
® $13.99 ea. plus .75 post. & hdlig. ...$__ 
Orful talog of other kits IO¢veach |. cheers —= 
> add Sales Tax (N.Y. & Fla.)......... — 
tal Enclosed a 
| You ma | 
| for any ¢ v } 
—__Maste kAmericard PRINT NAMES 
xD | 
| Acct. No. Jate___ ESSiaae —- Zz 
} Signature = eee —_—— — — 
If using Maste ate | 
four numbers above oa eAl ee 
= ara ZIP 
FREE 24 Hour Speed Ord e arge card cust ers 
toll free 800-327-8351; Flo S 1-800-432-7251 Oo 


eee ee ee 
For Other Exciting Stitchery and Craft K s, Order Catalog #61014 


stitches. An easy-to-follow chart is accompanied by clear 
instructions and a color guide. In this Bicentennial year 
show pride in your United States and the flowers that rep- 
resent them. All fifty states are beautifully represented. 
Green and gold frame is easily assembled. 








For beautiful place settings, embroider this lovely set of 
six 19” x 19” dinner napkins. Fine Belgian linen is 
stamped with wildflowers chosen from a cross section 
of the United States. Embroidery thread, directions and 
lace edging are included. Flowers are blue-bonnet, gold- 
enrod, Cherokee rose, violet, hawthorn and laurel. 





1. 5-piece setting of 
§ ca ae 
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42-07 Tall Drink Glass 


with 
introductory 
offer coupon 


tee 


eo Ni 


==11-0z. Double 
On- The-Rocks Glass 


B0e- Biemuned eine Glass 


>? We want you to hold this beautiful 
ystal and see for yourself its outstanding quality and elegance. 

Yre confident that once you see it you'll want more. That’s why 
Vre sending you a 5-piece personalized crystal setting for only $1— 
‘1 so you can start using your crystal collection immediately— 
‘ll receive a second identical setting at the same time—for the 
/ erystal ance price of just $5.98 plus shipping and handling. 

a cx 1. Old World 
Sismanship blends with modern enelagy to create quality 
sraving—permanently etched—and dishwasher safe. Smooth, fire- 
sished rims grace each piece—a feature found in the most expen- 
'> handmade crystal. The right glass for every occasion—and your 
id eeeitial on Pek glass brings things together. 

: ction. You'll receive another 
‘ntical crystal setting automatically about once a month, plus, 
Ice or twice a year you may receive specially selected mono- 
»mmed accessories such as an elegant hostess set to complement 
‘ir crystal collection. You keep only the shipments you want— 
11 pay only after you decide to keep a shipment. And you can stop 
senever you like simply by notifying us. 

\nd you can enjoy fine Litchford Crystal at the low Crystal 
dp price because we buy in large quantities from one of the 
‘rld’s leading producers of fine crystal—ship direct to you—and 
»s the economies on to you. That’s why each Crystal Shop 
ment is yours for only $5.98 plus shipping and handling. Com- 
» te open stock is available—other shapes, sizes and monogrammed 
| essory pieces, too! 

d mur g You and you alone decide how 
ny crystal settings you want—and how fast you want them. With 
/ir introductory shipment you’ll see how to complete your crystal 
> lection sooner—at substantial savings. 

rE : You 
)1't find monogrammed Litchford Crystal for sale in any store, at 


any price—because monogrammed Litchford Crystal is- available 
exclusively from Homeward House Crystal Shop. Start your crystal 
collection now. Mail your coupon with $1 today! 


= 


a a a a a a a a ew we ee 


Check the engraving. It’s permanently engraved, dishwasher safe. 
Note the rims on every glass. They’re smooth, fire-polished rims. 
The glasses are matched, versatile, right for every occasion. 
Litchford Crystal offers you complete open stock availability. 
Monogrammed accessories, too. 


Homeward House Ctyélel Chop 623 S. Wabash Ave., Chicago, II]. 60605 


[.] Here’s my $1. 
send postpaid my first 5-piece crystal setting, personalized with 
my initial as indicated. Also include in the same shipment, my 
second identical setting, which I may keep for the Homeward 
House Crystal Shop price of just $5.98 plus shipping and handling. 
I understand that I wili receive—for as long as I like—an identical 
5-piece crystal setting about once a month- plus, once or twice a 
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ich as an elegant hostess set. Also, I will receive information on 
completing my collection sooner at substantial savings. I may 
keep each shipment for the low Homeward House Crystal Shop 
price of $5.98 plus shipping 
S 











and handling. I may return any 
shipment I don’t want and may cancel at any time simply by 
notifying you. Y636 
OO Mrs 
De ee ee SS 
Address = aoe __ Apt = = 
oy SS State & = Zip a 
Limit—one itepductins shipment per household! 
AH CDEFEG HI 

M oer c lease { t | => 

y monogram initial is please prin x KU "Ah N ri) y () R 





Do you have a telephone? [] YES NO Sf 71 121 111 X VW ¥ 
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uel re */Morsels® / Treat® 


mC ROR Le purchase. 


LI Feme lee ae ULE Om) SOL comm LCC a 
PT Ce UC ut Mine h UC Rm tn cr 

ee er meee em oC Leh 
a Rey ic PRC Mm Me CM Lm COD LOM (Le (0) eae) 
i ot be assigned or transferred. Customer must, pay any sales Ch eae Li 

PLO Mer eB a LOL ea Moree MCS 


De eae ava cat 
pees: “ptt ott Lahn Tce 


look oe and they're ey, 
ee protein. Bring out your cat's 
talent for eating good-tasting 
_ Tabby cat food. 
The price is right, by George! 


. 


d with by you and 
sufficient. stock to cover 


TA eee a (thee L(t) hy 


agencies, brokers or others who are not retail distrijutors of our meérchan- 
or specifically authorized by us to present couposis for eater: VEG] 
ere prohibited; taxed or restricted. Good only in EF Mmm it eee) 


POM COM ama C uN AOR CR AL Tete me 


eC LL 


to: Thomas J. Lipton; inc. Box 1700, Clinton, lowa 52734" Good only 
upon: presentation to retailer on purchase of product described. 
Any other use constitutes fraud. Expires: June-30;.1977. 


Helping Your Child 


continued from page 190 


child may be feeling a new sense of per- 
sonal Pear ‘Tt i my class, my 
school, my world, « a want to keep 
it to myself an 1 

Even an old 1 is entitled to his 
private world. Talking isn’t the only 
form of communicating. If he is silent, 
it doesn’t have to mean that he is not 
communicating. 

As a parent, you must read the con- 
cealed signs. With a careful approach, 
you can learn whether your ch is 
angry and purposely not communicating 
—and why—or whether he is simply be- 


ing private. It is your responsibility to 
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prevent serious antagonism from settling 
in and hardening. Once it does, it is often 
difficult to reestablish a bond. 

Every young person is besieged by 
the challenges and conflicts of growing 
up. As a result, she is bewildered and 
unsettled at times, though she may not 
show it outwardly in an effort to pro- 
tect her feelings. Communicating on 
your part then includes listening, rather 
than talking. There can be explosive 
(even if silent) resentment against pa- 
rental moralizing and preaching. Young 
people need your opinions to react to, 
but not necessarily to follow. The worst 
attitude a teacher or parent can adopt 
is: “I won't discuss it; you're wrong; 
this is the way it must be!” 

A high school senior, Lewis V., son 


of divorced parents, elected to attend 
high school in Philadelphia in order to 
live there with his father. However, he 
was enthusiastic about a university in 
California, where his mother lived. 

Discussing this with the principal, 
the boy came close to tears. He ex- 
plained, “My father feels that I’m re- 
jecting him by not wanting to attend 
one of the universities in the Philadel- 
phia area. Now he doesn’t talk to me 
at all.” 

The principal telephoned the father 
at his office and explained how upset 
Lewis was, bewildered and hurt by his 
angry silence. 

“Tm not angry,” Mr. V. protested. “I 
admit that I'd like him to be in college 
nearby. Yes, it’s difficult for me to con- 
ceal my hurt, but I’m not angry.” 

After the conversation, Mr. V. real- 
ized that his son was not mature, and 
that he, as an adult, had the primary 
obligation to take the first step to rec- 
onciliation. When he broke the ice, 
Lewis explained that he preferred the 
courses and atmosphere at the Western 
college, but that he would be in constant 
communication with his father. 

Certainly you have a right and even 
a duty not only to listen to and respect 
your youngster’s beliefs, but also to ex- 
press your convictions in turn, calmly 
and straightforwardly, never dictatorial- 
ly. Above all, never close the door to 

(continued on page 198) 









To change or correct 
your address 


Attach label from your latest copy 

here and show new address below— 

include zip code. When changing ad- 
dress please give eight weeks notice. 
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All correspondence 
relating to your subscription 


should be accompanied by your address 
label. If you are receiving duplicate copies 
please send both labels. 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


P.O. Box 4565, Des Moines, lowa 50306 


y 
Subscription prices: 
One year, U.S. and Possessions: $6.94; 


all other countries, $9. 94. 


Two years, U.S. and Possessions: $10.94; 
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_ The ultimate achievement in 50 years 

of fine mattress craftsmanship. 
Back Supporter. mattresses 

by Spring Air. 
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upporter mattresses now during our dealer will show you. 
Ith Anniversary. And see all their unique 
2atures, such as Spring Air's exclusive At left, the Elite, $119.95 ea. pc., Twin WrryeRs 


| 

} 

SPRING | 

ee all the luxuriously comfortable Back other luxury exclusives your Spring Air 1926 1976 
{ 

| 


ealth Center® and our Adapta-Flex Size; right, the Majestic, $139.95 ea. pc., 
oring system that combine to give you Twin Size; top, the Grandeur, $159.95 ea. 
nsurpassed sleep support. Gorgeous _ pc., Twin Size. All prices suggested retail. 
Oontemporary coverings, too. And many Full, Queen and King sizes also available. 


The BACK SUPPORTER® mattress is made only by 


Spring Air Company * 666 Lake Shore Drive, Chicago, Illinois 60611 

































® All lifetime solid brass — 
for a festive family tree- 
trimming, for gifts of 
remembrance! Designed by 
Lillian Vernon, American- 
crafted, custom-engraved! 
Won't tarnish or break. 


AT LEFT: Our classic 
dated heirloom ornament, 
1467 ‘Bell with Church- 
and-carollers. 4” high. 
$1.98 each. 6 for $9.98 


AT RIGHT: Whimsical to 
elegant — Sizes 314/-312". 
489 Home-sweet-home Mouse 
1514 Christmas Tree 
1206 Partridge in Pear 

1269 Mr. Santa 

1272 Mrs. Santa (not shown) 
$1.50 each. 6 for $7.50 
SAVE! 12 for $13.98 





© Lillian Vernon 1973-74-75-76 





Psst ‘ t LIAN ¥ ER 0 4 PRINT names, add 50¢ post. & hdlg., NY res. add taxes 
¥ JUBILEE uw 
Yasneet i it N Dept-LOJ2, 510 S. Fulton Ave., Mt. Vernon, NY 10550 


CHRISTMAS 
SPECIAL 


Baby’‘s First Shoes 
BRONZE PLATED 





IN Be an angel 
SOLID METAL And trim your tree with this precious 
Only Christmas Tree topped with a tiny cheru- 


bic angel ‘‘putting on’’ the star. Solid 
brass. Unbreakable. Non-tarnishing. En- 
graved, please print name. 314” high. 
$1.50 each; 6 for $7.50; 12 for $13.98. 
Add 50¢ p&h. Country Gourmet, LOJE, 
512 S. Fulton, Mt. Vernon, NY 10550. 


REMOVE HAIR FOREVER 


Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety. feature—clinically tested: and 
recommended by dermatologists. Save hundreds of dol- 
lars over salon electrolysis. 


14 DAY MONEY BACK GUAR. 





$19.95—send check/M.0. 

Cal. res. add 6% sales tax 
[J ! enclose $4.00 deposit and will pay balance COD 

plus extra COD postage. 
(1 | enclose $19.95 in full payment. 
( BankAmericard/Master Chg. # 

Expiration date 

GENERAL MEDICAL CO., Dept. UJ-70 
1935 Armacost Ave., W. Los Angeles, CA 90025 
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HUMMEL ORNAMENT £2"30¢ 

‘Sacred Journey” is third in limited DOWNS’ 

edition series. S ate colors on catalog... 

shimmery silver e nd. 3” dia. a Wwonder- 

glass ball i Schmid land for 

11685 '76 red Journey ..$4.50 the 

10194 ’75 Christmas Child $4.75 discerning 
(plus 25¢ post. & hdlg.) collector. 


Downs 


LLECTORS SHOWCASE 





DEPT. 3110-A EVANSTON, IL. 60204 
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This hag 
dress 
luggage 
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100 for $4 
They're also ava 





Frog slogans at 35¢ 


(Shown half size Frogs, Box 735-A, Acto 








Limited time only! Baby’s precious shoes gorgeous- 
ly plated in SOLID METAL, for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. Sat- 
isfaction guaranteed. Also Portrait Stands (shown 
above), ashtrays, bookends, TV lamps at great sav- 
ings. Thrillingly beautiful. The perfect Gift for Dad 
or Grandparents. SEND NO MONEY! Rush name 
and address today for full details, money-saving cer- 
tificate and handy mailing sack. WRITE TODAY! 


AMERICAN BRONZING CO. 
Box 6504-K6 Bexley, Ohio 43209 
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turn them 
into profits! 


and have fun doing it... 


!f you love flowers, you can create gorgeous 
arrangements and gain profits in your home! 
Learn the delicate art of corsages, bridal 
flowers, table arrangements or sprays. AS a 
hobby, career, home-business, part or full 
time . . . or start a shop of your own! Free 
color brochure shows you how to learn 
professional flower arranging, plus FREE 3 
months subscription to FLOWER TALK publica- 
tion for home flower arrangers. Write today! 


Floral Art Center (A Home Study School) 
Dept. 6DBNJ + 1628 E. McDowell Rd. 





Phoenix, Ariz. 85006 












BTV is ohi ioyass 


NARROW WIDTHS — WIDE WIDTHS! 
FREE CATALOG with hun- 
dreds of shoe, slipper, hosiery 
styles in famous American- 
made brands — sizes 4 to 12, 
AAAA to EEE — from just 











Cloud-soft casual 
Heavenly comfort shoe sports supple 
cowhide uppers, cushiony sponge sole 
and heel. Built-in arch supports, too. 
Hand-laced for unique good looks. Black, 
white or natural. 4-10 M, 5-10 N, M, W. 
Full and half sizes. $14.90 plus $1.50 
p&h. Old Pueblo Traders, 600 S. Coun- 
try Club Rd, LOA, Tucson, AZ 85716. 


Mrs. Ralph M. Harris 
7213 Oak Circle Drive 
Buena, California 93708 


F 


Press-on address labels 

Nicely and precisely identify posses- 
sions, correspondence and many things. 
Black ink on gold, silver or white labels, 
134x144"; pastel labels in blue, pink or 
yellow. Any message up to 26 letters 
per line, up to 4 lines. 225 for $3; 450, 
$5; 1000, $10 ppd. 80 page catalog, 
50¢. Bolind, LH10 Bolind Bldg., Boul- 
der, CO 80302. 
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KODAK BRAND ONLY! 
PRINTED ON 
DE LUXE SILK-FINISH PAPER 
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EXE = NEW 


ONE kes BORDERLESS 
CARTRIDGE : PRINTS 


WITH 
THE | Offer 


COUPON ends 
BELOW PAII FEB. 20 


1977 
20 EXP. ms 
$2.50 


SKRUDLAND PHOTO 


HEBRON, ILLINOIS 60034 



















| Kodak paper. 
For agood look 
at the times of your life. 
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HEBRON, ILL. 60034 
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a Skrudland Photo, Hebron, Ill. 60034 
| J43 z oS [] Here is my cartridge of 12-exposure Kodacolor film. 
Enclose film in ET aN] envelope ; (= I am enclosing $1.25 with this special coupon. 
Pi | 2m [] Here is my cartridge of 20-exposure Kodacolor film. 
Mail your envelope to ! Sirs ok I am enclosing $2.50. 
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Arthritis sufferers: 


are you 
cheating 
yourselves? 


Four out of five 
arthritis victims get less 
medication 
with every tablet. 


You probably have arthritis or you 
wouldn’t be reading this. Andif youdo, 
you want all the pain reliever you can 
get. But if you are not using Anacin", 
the chances are four out of five you 
can get more help with every tablet 
than you are getting now. Anacin gives 
you twenty-three percent more pain 
reliever/anti-inflammatory medica- 


Helping Your Child 


continued from page 194 
communications between you. That bar- 
ricading action seldom changes what the 
youngster does, but it can distort and 
even destroy a parent-child relationship. 

From our experience with students of 
all ages, we consider this caution of 
paramount importance. 





Beware too of the pernicious “either- 
or’: “Either you cut that ugly mop of 
hair, or I won't be seen with you.” It’s 
a must to avoid a flat and final ultima- 
tum of any kind. No matter what, you 
must keep the lines of communication 
open. For all you know, your erring 


youngster might change his mind the 
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tion than Bayer, twenty-three percent 
more than Bufferin, twenty-three per- 
cent morethanordinary aspirin tablets. 

Anacin goes to work quickly to re- 
lieve minor arthritis pain and then its 
stiffness for hours. Soon you feel like 
yourself again; you enjoy more free- 
dom of movement without pain. Yet 
millions take Anacin without stomach 
upset. 

Don’t cheat yourself. Get more pain 
reliever/anti-inflammatory medica- 
tion with Anacin. 


next day, and by then it may be too late 
to make up. Yes, kids say ugly things, 
but often they are the result of an im- 
pulse to lash out because of inner con- 
fusion or anger at something else. 

It takes two to quarrel, and to make 
a final, shattering break. You—older, 
wiser, more experienced and able to con- 
trol your words—must refuse to be a 
party to fracturing the relationship. Par- 
ents, too, can be at fault: “I gave him 
everything, all the money he wanted, 
and yet. . .” Money doesn’t buy an open 
relationship. Educator Clark Kerr has 
urged, “Spend time, not money.” Spe- 
cial attention, understanding, patience 
—you, the parent, have more than mon- 
ey to spend. 

Always keep the lines of communica- 


tion open. Trouble at home inevitably 
disrupts a student’s school work as de- 
scribed in the following history: 

Always an excellent student in the 
past, 14-year-old Scott N. was close to 
failing in his freshman year in high 
school. “The situation is serious,” his 
teacher told the principal. “Scott seems 
depressed, shows no interest in classes.” 
In a meeting with the principal, the 
young man insisted that “there’s nothing 
wrong.” As the talk continued, however, 
he suddenly, agonizingly blurted, “My 
father won't talk to me. He hasn't spok- 
en one word to me in two months. It’s 
as if I’m not there.” 

The principal asked, “What hap- 
pened? Why did he stop talking to you?” 

“I did a terrible thing. Some of the 
kids had a gallon of cheap wine, and 
they dared me to drink with them. Well 

. when I got home, I guess I was 
drunk . . . I made a mess. My father 
said, ‘I'll forgive you once, but I’m 
through with you if you do that again!’ ” 

“And you did it again?” 

“I didn’t mean to, but you know—the 
other kids . . . It was my decision . . . 
my fault. I know I shouldn’t have done 
it. But I’ve learned my lesson. I won't 
do it again.” He hung his head. “But 
my father still won’t talk to me.” 


Father comes alone 


After a number of phone calls from 
the school, Scott’s father, Colonel N., 
came alone. He confirmed Scott’s story. 
“I live by my word. I told Scott that if 
he stepped out of line once more, I was 
through. And I am. If I could do it le- 
gally, I'd kick him out of the house.” 

The principal suggested, “Why not 
give him a chance? You're destroying a 
nice kid who made a mistake.” She 
asked her secretary to find Scott. 

Colonel N. frowned and looked away 
as his son entered. 

The principal said, “Scott, does your 
father know how you've felt the past 
two months?” 

The boy mumbled, “I feel alone, like 
I have no place in the world. . .” 

No answer. The stiff-necked officer 
stared at the far wall. 

“Ym sorry, Dad,” Scott pleaded. “T 
won't do it again, I swear it.” No re- 
sponse, not the slightest signal. 

Scott returned to lis classroom. The 
Colonel left. 

The next morning, Scott looked in at 
the principal’s office. He tried a smile: 
“T don’t think it helped. But thanks.” 

Two weeks later, the principal spoke 
to Scott in the hall as he was heading 
for class. The youngster said, “Things 
are pretty good at home.” 

“You're talking again?” 

He grinned, “Yeah.” 

When the lines of communication are 
opened, something good can often hap- 
pen—at least the opportunity is always 
there. End 




























“We hooked into a marlin 
that probably went about 250-Ibs. 4, __ 









"He was magnificent. [o tell you ——s 
the truth, I was kind of glad ay 
the fish got away’ i 


on the Cagninas’ second visit to Bermuda. 


“We ended up catching a 40-Ib. 
wahoo. It gave me one heck of ges 
a fight. Absolutely beautiful. _ gas 


Bob and Ellie Cagnina 
| 

| A real fighter?’ 
| 








“Next day, we visited St. David's 
lighthouse. A spectacular view! 
White roofs, color contrasts. 

Just beautiful” 





Bermuda 


Unspoiled. Unhurried. Uncommon. 


See your travel agent or write Bermuda, Dept. 332 
630 Fifth Avenue, N.Y., N.Y. 10020 or 711 Statler Office Bldg., Boston, Mass. 021 1¢ 
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dt Orville Redenbacher'’s’ 
es Gourmet ‘Popping Corn.’ 


ee Ta Greer 
Su uep iar 





My light and fluffy Gourmet some delicious ideas and 


Popping Corn is perfect for recipes, I suggest you send for 
your Halloween parties and my free Popping Corn Book 
get togethers. below. 

Why? Because you can So clip this coupon and try 
serve it by itself...(it popsup = my Gourmet Popping Corn. 
bigger, fluffier and better However you eat it, your 
tasting than ordinary pop- gang will say it’s the best 
corns) or you can use it to popped corn they ever tasted 
make some special mouth- ...Or my name isn't 
watering party treats. For Orville Redenbacher. 


FREE POPPING CORN 
oe BOOKLET 
s Complete Popcorn Lover's 
I ae te psa Wecuis JUS recipe 


Order yours oeaye 
id Zip Radelan 





} : a = 









When you buy 15 0z. or 
30 oz. of Orv ille Redenbachers- 
Gourmet” Popping Corn 


To Grocer: This coupon will be redeemed for 
face value plus 5¢ handling if used in accord- 
ance with the offer stated hereon. Coupon is 


\ | 
\ re void if taxed, prohibited or restricted by law. 


Ons S$ Cash value 1/20 of a cent. Valid only in U.S.A 
* “REDENBACKE? This coupon not assignable or transferable. 
SOTRMRT Mail coupon to HuntWesson Foods, Inc., 
P.O. Box 1470, Clinton, lowa 52734 


POPPING CORN ©1976 HuntWesson Foods, Inc 


Offer limited to one coupon per purchase. 
COUPON EXPIRES OCTOBER 1, 1977. 


STORE COUPON 
OR+477-MG-1 7¢ 





About Dried Fruits 


By Jean Anderson and Elaine Hann 




































In the dim days of history, man learne 
that fruits dried under the sun kepiy 
well for many months. Today, the dry 
ing is done mechanically, ee 
plump, moist, ready-to-use fruits: prun 
(dried plums), dates, apricots, raisin) 
(dried grapes). Other commonly drie¢ 
fruits are apples, currants, peaches 
pears, dates and figs. 
Dates, raisins and currants are no 
cooked except as they are used it 
breads, cakes, puddings and pies 
Prunes, figs, apricots and peaches (es 
pecially the extra-soft “tenderized’ 
ones) can be used straight from thé 
package or they may be stewed. Driec 
apples and pears, being a good dea) 
drier, must be cooked. 
About soaking dried fruits: Read anc 
follow label directions carefully. Soaking 
too long or in too much water makeif 
fruits mushy and flavorless. 
About stewing dried fruits 
Apples and Pears: Soak or not as pack: 
age label directs. Place in a large sauce: 
pan, add cold water to cover, set ovel 
moderate heat, cover and simmer about 
40 minutes until tender. Sweeten, if yo 
like, adding %—% cup sugar per cup al 
fruit. For extra flavor: Tuck a couple o 
lemon slices down into fruit, or a cin- 
namon stick, or several mint or rosé 
geranium sprigs. 
Apricots, peaches, and nectarines: Soa 
or not as directed. Place in a large sauce- 
pan, cover with cold water, cover pan 
and simmer 40-45 minutes until tender. 
Sweeten, if you like; using 3-4 table- 
spoons sugar per cup of fruit. For extra) 
flavor: Simmer a few slices of lemon, 
orange, or preserved ginger or a small 
piece of vanilla bean along with fruit. 
Figs: Soak or not as directed. Place in a 
large saucepan, add cold water to cover 
and simmer covered 20-30 minutes until] 
tender. Sweeten, if you like, using about) 
1 tablespoon sugar or honey per cup of 
fruit. For added: flavor: Simmer with a 
few slices lemon or crystalized ginger. 
Prunes: Soak or not as label directs. Pit) 
if you like. (Note: Pitted prunes are) 
now available.) Place in a large pan, 
add cold water just to cover and simmer 
covered about % hour until tender. 
(Note: “Tenderized” prunes will take 
only 20 minutes. Noneed to add sugar.) 
For extra flavor: Simmer 2-3 slices 
lemon studded with cloves along with 
prunes. 
To “plump” raisins and dried currants: 
Cover with boiling water and let stand 
about 5 minutes until they grow plump 
and soft. Drain well before using. In- 
stead, if you like, soak 5-10 minutes in 
rum or brandy. End 





Copyright © 1975 by Doubleday & Company, Inc. From 
“The Doubleday Cookbook: Complete Contemporary Cook- 
ing,’’ by Jean Anderson and Elaine Hanna. 


Lightly Salted, 


= Unsalted, or Whipped 


pv errny you need to make old-fashioned holiday 
cookies 1976 easy and LAND O LAKES Butter 
delicious. Kit includes 12 copper-toned aluminum 
cutters. Raised handles for quick release. Easy-press, 
easy-clean. Star. Bell. Reindeer. Angel. Christmas 
Tree. Santa. Snowman. Scallop. Round. Turkey. 
Rabbit. Heart. 

Cookie decorator comes with six tips. Makes 
stars, ribbons, leaves, flowers, candles, rosettes, 
or writes. Recipe leaflet gives recipes for both 
cookies and decorator frosting. 

Between holidays, keep cookie kit neat and 
clean in its own sturdy self-locking plastic box. 
Order now while supply lasts. It’s the goodness 
of the Country holiday made easy. 


A taste of the Country’ 





Steaks 


By Jean Anderson and Elaine Hanna 





Sumptuous, suc ulent, often whopping 
these are the cuts Americans do better 
than anyone else. The tender steaks 
come from the rib and loin sections, the 
marginally tender from the round, rump, 
chuck, flank, and plate. 
The tender steaks: Choicest of the choice 
are the T-bone, porterhouse, and pin- 
bone sirlon because they contain large 
chunks of butter-smooth tenderloin. All 
tender steaks should be cut at least 1” 
thick and will be juicier if closer to 2”; all 
are well enough marbled with fat that 
they can be cooked without additional 
fat. Broil or charcoal any of the fol- 
lowing, and, except for sirloins, which 
are too hefty to handle easily in a skillet, 
pan-broil. 
Rib and boneless rib steaks 
Delmonico or rib eye steak 
Club steak 
T-bone steak 
Shell steak (T-bone minus the 
tenderloin ) 
Porterhouse steak 
Strip steak (porterhouse minus the 
tenderloin ) 
Sirloin steaks (pinbone, flat bone, 
wedge bone, and boneless) 


The marginally tender steaks: If from 


prime or tendered beef, some of these 


“budget” 


lean steaks will be tender 















derstanding of language, 
communication, and life. 


@ Includes nearly 30,000 en- 
tries—more than 1,200 full 
color illustrations. 


@ Lists entry words exactly the 
way children see them (no con- 
fusing dots or spaces between 
syllables). 


® Gives sample sentences to clar- 
ify meanings. 

@ Uses wording as close as possi- 

ble to children’s everyday 

speech. 


At your book 


MAACTAA \N P 
LHJ, 101 J 


Send your child back to school 
with an untair advantage. 


The only dictionary that uses full color throughout. De- 
veloped especially for the elementary age group—six and 
up—it is an indispensable tool for enriching your child’s un- 






‘The best dietionary 
for yor es — Saturday Review 


BL. CO., | 





enough to broil; others will need all the 
help they can get (i.e., pounding, scoring, 
marinating, braising). Being leaner than 
the tender steaks, they are also some- 
what lower in calories and cholesterol; 
their texture is firmer, their favor more 
robust. 
The broilables (If from top quality or 

tendered beef) : 

Top and eye round steaks 

Tip or sirloin tip steak 

Rump steak 

Skirt steak fillet 

Flank and flank steak fillets 

Boneless blade and blade chuck steak 


Note: Though tender 
enough to broil, these 
steaks are so thin they 
should be panfried as 
quickly as possible in 
/ butter or drippings. 


The unbroilables: Blade steak (when 
not first cut), arm steak, and bottom 
round are the cuts to braise; to use for 
Swiss steak, to stuff and roll, to smother 
with onions and mushrooms and rich 
brown gravy. Note: Any of the broil- 
ables listed above become unbroilables 
when cut from lower grades of beef. 


Petite steak 
Minute steak 
Cube steak 


How to cook 


PENA. 
13-12 


Amount needed: pound boneless 
steak per person, 4%-% pound for bone-in 
steak. 


General preparation for cooking: If 








$10.95 


MACMILLAN 





steaks seem unusually moist, wipe wit 
a damp cloth so they will brown nicel 
Trim off all but 4” outer fat and slas 
at 1” intervals to keep steaks from curl 
ing. Rub with pepper, if you like, als 
garlic, but not salt (salt draws moistur 
to the surface and slows browning). Le 
steaks stand at room temperature 1-5 
hours before cooking if convenien 
(Note: Naturally thin cuts like flan 
steak, also thinly cut minute, petite, o 
cube steaks, should be refrigerated ch 














til just before cooking so that the quic 
intense heat does not carry them beyon 
the point of tenderness—medium rare. 
Cooking tips: Whenever in doubt abou} 
the tenderness of a steak, sprinkle eacliff 
side with unseasoned meat tenderizer 
pierce deeply all over with a sharp fork 
and let stand as package directs. 

Always turn steaks with tongs to avoic 
piercing them and losing savory juices; 

When broiling, panbroiling, or pan: 
frying marginally tender steaks, neva 
cook beyond medium rare (longer cook: 
ing will merely toughen and dry them), 

When carving large, marginally ten: 
der steaks, cut across the grain in thir 
slices, holding the knife at a slight angl 
(this breaks up long, coarse fibers). 
To panfry (sauté): Recommended fo 
minute, petite, and cube steaks; skir 
fillets, boneless blade steak, tip steak, 
top and eye round cut about 1” thick, 
Warm 1-2 tablespoons butter, nace 
ine, drippings, or cooking oil in a large 
heavy skillet over moderately high heat 
about 1 minute, add steaks, and brow 
on both sides. Minute, petite, and cube 
steaks will take only 1-2 minutes per 
side; the other steaks about 3 minute 
per side for very rare, 4 for rare, and 
for medium rare. Season and serve. 
To panbroil: Recommended for all ten+ 
der steaks except large sirloins, for to 
and eye round, tip and boneless blade 
steaks. If steaks seem especially lean, 
grease or salt skillet lightly; heat ove 
moderately high heat about 1 maint 
add steaks, and cook, uncovered, turn4 
ing occasionally and pouring off drip- 
pings as they accumulate, until browne 
on both sides and at desired doneness. 
Season and serve. (Note: Do not add| 
water or other liquid to skillet.) 
To broil: Recommended for all tender 
steaks; also for top quality or tendered 
skirt fillets, chuck and boneless blade 
steak, top and eye round, tip and rump 
steaks. If steaks are very thin, brush 
lightly with melted butter. Preheat broil- 
er. Rub rack with drippings or oil and, 
to save a messy clean-up, line broiler pan 
with foil. Place steak on rack and set in| 
broiler so fat edge of steak is toward 
back of oven (this reduces spattering). 
Adjust height and broil to desired done- 
ness, turning steak only once. Season 
and serve. 


oot A eee eee 
papient © 1975 by Doubleday & Company, Inc. From) 


ie Doubleday Cookbook: Complete Contemporary Cook- 
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It's new Crushed Pearl 
ULTRA-LUMINESCENCE. 

Like my jewelry, exclusive, one of a kind. And 
| can only buy it from Marilyn Miglin Model 
Makeup by mail. From Chicago. In my 
constant desire for the different, the unique, 
when it comes to makeup | always turn to 
Marilyn. And I’m never disappointed. That’s 
why I’m sending for her Crushed Pearl 
ULTRA-LUMINESCENCE. 


An exquisite look and feel you've 

yet to experience. 

Even pure white pearls from the sea are 
not as glossy, as sleek and smooth as 
this Crushed Pearl that Marilyn brings 
you in powder form. So rare it’s the 
platinum of the cosmetic world. So fine 
to the touch, silk seems thick by 
comparison. So transparent it makes 
your eyes dance with the look of 
moonlight rippling off the water. 


Use it when you want your spirits to soar. 
Crushed Pearl ULTRA-LUMINESCENCE 
gives you a shimmering iridescence 
when applied to the naked eyelid. It 


adds an extra luminous depth when you use 
it over your regular eye shadow. And, when 
you want to have a special glow in those 
special times by sunlight, candlelight, or 
even by a night light, mix Crushed Pearl 
ULTRA-LUMINESCENCE into your face 
foundation or body lotion and dust your 
body. Or swirl it in with your rouge. Or play 
it along your lower lip. He’ll marvel at the 
difference. Crushed Pearl ULTRA- 
LUMINESCENCE. Exclusive. One of a kind. 
It’s what I’ve come to expect from 

Marilyn Miglin. 


0 Maulyn 0 Mfigln MODEL MAKEUP 


112 E. Oak Street, Chicago, Illinois 60611 


Please send me bottle(s) of Marilyn Miglin’s 
Crushed Pearl Ultra-Luminescence. Enclosed is check for 
gC ($10 peer bottle, plus $1 for handling and 
postage) 


Name 





Address 





City —___ State 


If using credit card 


American Express # 
please give number 


BankAmericard # 


Master Charge o 


_ My diamonds are byTiffany. My gold | 
is by Cartier. And my newone.of-a-kind 
crushed pearl eye makeup is by mail. 











Beat 2 eggs slightly; add 2 teaspoons sugar; then 
add 1 cup milk. Sift 1 cup all-purpose flour and '2 
teaspoon salt; stir into the egg mixture and beat 
until smooth (should be about the consistency of 
heavy cream). Add 1 tablespoon lemon extract. 


Put enough salad oil(about 22 quarts) ina 5- 
quart deep fryer to fill it about 2/3 full and heat 
to 400F. Dip rosette forms into the hot oil to heat 


them; drain excess oil on paper towels. Dip heated 
forms into the batter to not more than 3/4 their 
depth. If only a thin layer of batter adheres to the 
forms, dip them again until a smooth layer 
adheres. Plunge batter-coated forms into hot oil 
and cook until active bubbling ceases. With fork, 
ease rosettes off forms and onto paper towels to 
drain. While still warm, dip in confectioners’ sugar. 
je} m ‘ or sift sugar over them. Makes 6 dozen. 


[ee eek 
INSTANT COOKIE 
only ’3” \ 


_ Recently featured in the McCall’s article “Flourishes with Food’; 
this mouthwatering confection is so much fun to make, even 
more fun to serve to delighted family surprised friends. 

And you can get in.on the fun for a mere $3.95— . 
the incredibly low cost of this complete Rosette Set. 









Swedish Rosettes are light, crisp, een 
_Mmelt-in-the-mouth puffs of deep-fried pastry 
lightly coated with confectioners’ sugar A truly 
exquisite taste experience for everything rraai 
morning coffee to midnight snacks, the kind of 
sweet you associate with quaint European cafes, or 
fiat goo of elaborate eel 


Taste neat Cleo Rt os) - nan iavateett Rea ta er aacecs . : ff é 
the hands of a fine pastry chef. But now you can make them at home, 
er reas pois Seite m tsi ce aol ora alae 


Baste lene e oa complete rn —_ cast-aluminum forms in 
different ees a Es corer handle so you can make two 
oreo eee ; avo Sool) deep-fat fryer, or any 


: forms in the hot 


th ne c Clip and mail this c ‘oupon today = = ee mee mee ee ae ae 
Ly [A 98) ria ‘ 5 
McCall’s Rosette Set 


Northland Aluminum Products, P.O. Box 16191 
Minneapolis, Minn. 55416 


Please send me _______ Rosette Set(s) at $3.95 each; postpaid. 










Enclosed is check or money order for $ 


| 
| 
| 
| 
| 
Cares Nari | (Please do not send cash) Make checks payable to McCall’ s Magazine. 
| 
| 
| 
| 
| 
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(please print) 


McCall’s Enterprises 
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New Souptime 


10-second soups with 
the oe stock. 


unique | 
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Americans Caribbean.| 
If we dont deliver, 
you dont pay. 


— — i A <a eae’ 








We want this to be your best vacation ever, so our packages include Puerto Rico, 
& Barbados, Virgin Islands, Santo Domingo, Aruba, Curacao and Haiti. Lots of 
sunny skies, sandy beaches, romantic nights. And if you don’t receive the rum swizzle that 
was to be included in your tour package, you'll get a refund for it. So take your long-awaited, 
well-deserved vacation on American; you’ve nothing to lose and a great vacation to gain. 












component or service Is not delivered as 
described, American Airlines will warrant an 









appropriate refund covering the undelivered Call ; 
component or service, provided that American American 
‘ your Travel 
Agent and 
find out 
not caused by circumstances beyond the about our 







ees Se of the tour operator. Vr Ow fares to 


: aes the 
aa Caribbean. 





[ American Airlines P.O. Box 1000, Addison, Illinois 60101 ; LH- C7610 
I deserve a great vacation, please send me “The Best of American Airlines’ vacation brochure. 
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continued from page 46 


Sarah, Nick Heppler’s wife, and I are 
thaving lunch outside. Noah and Sam 
lare sailing on the Chesapeake with Nick S 


Heppler. Sam’s summer enchantment 
jwith sailboats is total now and he talks 
lincessantly about buying one next year. 
He and Nick Heppler have a firm agree- 
ment: no talk about football. It’s hard to 
isay who is happier about that. 

| Sarah Heppler says that Nick is. 

Sam says that Noah has finally shown 
'a little taste in picking a hero. 

A car I don’t recognize turns onto the 
drive from the street; but I hear Lila’s 
voice calling out to me, apologizing for 
appearing so suddenly, without warn- 
ing. Lila’s husband is being transferred 
from Houston to New York. They are 
looking at houses in New Jersey. 

Sitting between Sarah and Lila, I feel’ 
like a receptionist in an obstetrician’s 
waiting room. Both are pregnant. They 
look at each other with prescient smiles 
of welcome. Then they return to me and 
we have lunch and we talk. 





The world is full of chil- 
dren like Clemania who are 
hurting. Will you help now? 
Through the Chnistian 
Children’s Fund, you can 


Consider little Clemania, 7 
years old, and her brother, 
Jose Mano, 3, who are 
victims of their environment 
in a teeming city of Brazil. 
They are hungry. They live be a part of this grass roots 
in a house made of adobe, way of sharing your love 
without water or light. They use old boxes and relative prosperity with desperate 


eR ettilaskshe would: ke-to for furniture, their bedding is rags. The children like Clemana—who want only a 
Pea her house. mother suffers from a heart condition and __ chance to survive in a hungry world. 
“Yes,” Lila says as if she has never spends most of her time in bed. As you look You can sponsor such a child for only $15 
Predithere. into Clemaria’s eyes, you can see she is a month. Please fill out the coupon and 
Well, I think, as we cross the lawn | tired of life. send it with your first monthly check. You 
and go inside, she never did. End Why is it the children suffer the most? will receive your sponsored child’s name, 
Perhaps because there are so many poor address and photograph, plus a description 
and hungry children, they no longer are of the child’s project and environment. You 
PATTERN INFORMATION AND BACKVIEWS considered important news. And yet, one- __ will be encouraged to wnte to the child, and 
r “ = fourth of the world’s children are almost your letters will be answered. 
“Sew Bold with a Blanket always hungry and one-tenth on the brink You can have the satisfaction of knowing 
gee are SOU oi Lemay Coat Wich of death because of too little food (while your concem made the difference. It is late. 
yards of 60-inch fabric, or two twin-size blankets each day the average Amenican eats 900 Somewhere in the world a child is waiting. 


| for plaid and 312 yards of solid color fabric for 


reverse side. Three-quarter length cape coat, mor ies S A S 

VOGUE #9599, requires 31% yards of 60-inch fabric, ore calories than he needs and Bu oS We will send you a Statement of Income 
or one twin-size blanket. much protein as his body requires). Since 

PAGE 113: From left: bias cut skirt and tasseled 5 ‘ and Expense upon request. 

shawl, SIMPLICITY +7679, 3 world population increases at a conservative 


fabric. McCALL’S MAKE IT TONIGHT 


unlined poncho, requires 215 yards of 60-inch estimate of 250,000 per day and food pro- 
Be sec ; duction lags, it is predictable that more than i A f I 
Mecroptoae once Gi ne 10 million children will die of hunger within want to e ie 
the next year. 
: : I want to sponsor a UJ boy L girl. 

Early this year, Clemaria and her OC Choose any child who needs my help. 
brother were among nearly 20,000 chil- I will pay $15 a month. I enclose first 
dren in the world registered by Chnistian payment of $________. Please send me 
Children’s Fund but awaiting a sponsor to child’s name, mailing address and 


provide food, clothing, housing and medical photograph. 

care. Sponsors have recently been found for CI can’t sponsor a child now but I do 
these two youngsters, but what about the CEU OS Oe 
ther children? [) Please send me more information. 


Not only the 20,000 on CCF’s waiting list, |} Namve—______________ 





but what about the millions of others who Address 
STCLICITY. are barely clinging to life, children old City 
#7700 before their time, children for whom entry . ; 
into our program could mean the difference? | State—H4H4_ Zip —______ 
What could be done about them? We must | Mail today to: ee 

learn to be generous again, with our emo- Dr. Verent J. Mills 

i tions and concer as well as our wealth. We CHRISTIAN CHILDREN’S FUND. Inc. 

must return to the grass roots to assist indi- Box 26511, Richmond, Va. 23261 : 

viduals rather than nations. We must curb 
our own wastefulness. We must declare war | Member of International Union for Child 


Welfare, Geneva. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto, 7. 


Poreane McCALL’S on hunger. We must make a commitment. 
#5302 We must do something. 





199 











Cookin’ up a 


Baked Caramel Corn 


Low-Cost Fun Recipe 


1 c. (2 sticks) butter 1 tsp. salt 

or margarine 1/2 tsp. baking soda 
2 c. firmly packed 1 tsp. vanilla 

brown sugar 6 qts. popped JOLLY 
1/2 c. corn Syrue TIME Pop Corn 

(light or dark) 
Melt butter, stir in brown sugar, corn syrup and salt. 
Bring to a boil, stirring constantly; boil without stirring 
5 minutes. Remove from heat, stir in baking soda and 
vanilla. Gradually pour over popped JOLLY TIME, 
mixing well. Turn into two large shallow baking or 
roasting pans. Bake in 250° F. oven 1 hour, stirring 
every 15 minutes. Remove from oven; cool completely. 
Break apart and store in tightly covered container. 
Makes about 5 quarts of Caramel Corn. 





Premium Pop Corn @ 
All Over The World aaa 


\ 


cy 


Write for FREE Jolly Time booklet — 
RECIPES FOR POP CORN LOVERS: 
AMERICAN POP CORN COMPANY 
Box 178 Sioux City, lowa 51102 
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Help stop 
the torment of 


agging 
ackache 


from 


[Vf Over-exertion 
[Vv Everyday stress 
(YM Muscular strain 
7 Night stiffness 


Everyday discomforts like these often bring 
on a backache — painful, nagging back- 
ache that can keep you from doing things 
you want to do .. . even keep you from 
getting the sleep you need. Take Doan’s® 
Pills — an effective analgesic with proven 
pain-relieving action for backache or mus- 
cular aches and pains. Different from rubs, 
heating pads or other surface remedies! 
Doan’s Pills give you soothing, comforting 


relief. And when J, 
pain is relieved, you Doans 
& 
Pills 


can enjoy a good 
night’s sleep. Get 
Doan’s Pills today! 


The Dark Side 
of Intimacy 


continued from page 109 


at least 10 to 15 million Americans a 
year, or one in every 20 sexually active 
adults (and children, unfortunately). A 
new infection occurs every 45 seconds, 
menacing victims with pain, blindness, 
arthritis, infertility, brain damage, heart 
disease, paralysis and even death. The 
medical bill for all this disease comes to 
more than $1 billion a year, and despite 
25 years of penicillin, a network of VD 
clinics and armies of full-time VD case- 
workers, cases are increasing rapidly. 

“Public health officials are at their 
wits’ end,” says Dr. Pepper Schwartz, a 
sociologist at the University of Washing- 
ton in Seattle who is investigating VD 
control programs around the nation. “It’s 
human nature to believe ‘it won’t hap- 
pen to me, but it’s a sobering fact: 
There are a lot of diseases out there that 
can hurt you if youre sexually active. 
We had better learn how to protect our- 
selves and even our children.” 

Dr. Schwartz’s warning is right on 
target. It would be difficult to exagger- 
ate the scope of the VD problem. 


STD’s more widespread 


Item: Sexually transmitted diseases, 
or “STD’s,” are now the first-ranked, 
serious, reportable communicable dis- 
orders in the U.S. Gonorrhea is the most 
prevalent—four million new cases a 
year. Syphilis is the most dangerous, and 
at least 25,000 new cases a year—and 
possibly triple that number—join an esti- 
mated half million untreated syphilit- 
ics. These two diseases alone are more 
widespread than measles, scarlet fever, 
strep throat, mumps, hepatitis and TB 
combined. Chancroid, lymphogranulo- 
ma venereum and granuloma inguinale, 
the other “historic”? STD’s, stubbornly 
persist, though in smaller numbers. 

Item: Millions more have the so-called 
“new” VD’s—infections and infestations 
only recently recognized to be frequent- 
ly (though not always) transmitted by 
intimate contact. Among them: 300,000 
cases a year of herpes progenitalis, a vi- 
rus infection linked to cervical cancer 
and severe brain damage and death in 
babies of infected mothers. Not so dan- 
gerous but often unbearable, are tricho- 
moniasis (three million cases), a burn- 
ing infection of the vagina; non-gono- 
coccal infections of the male genito- 
urinary tract (2.5 million); crab lice; 
venereal warts and many thousands of 
other bacterial, fungal and viral infec- 
tions of the genitals, eyes, throat and 
blood. 

Scientists and medical workers now 
use the term STD, rather than VD, to 
refer to any disease that may be trans- 
mitted to another person through inti- 
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mate sexual contact. Although s 
STD’s develop with no sexual conta 
this is almost never true of the m 
serious ones such as syphilis and gon 
rhea. The important thing to rememh 
is that once a person is infected wi 
any STD, he or she can transmit it | 
another person through sexual conta 

STD’s spare no age, race, IQ or soc) 
or economic group. One 81-year-old m) 
with primary syphilis infected four d 
ferent women in three months. A s) 
year-old Boston boy and his two s 
partners, girls 14 and 8, were all treat 
for gonorrhea. Woodrow Wilson, Chy 
chill, Columbus, Napoleon, John Kez 
and Oscar Wilde were all victims. Mc 
recently, a jury awarded $1.3 million 
damages to a woman for complicatia 
of gonorrhea she said she got from t 
son of a former ambassador. 

The toll from STD’s is particulai 
grim among girls, young women ai 
their babies. Eighty-five percent 
women have no symptoms of gonorrh 
until the infection is advanced, and the 
is no accurate blood test to detect 
early. The painless sores of early syphi 
and latent herpes add to the burden 
detection. More than 500,000 wome#f 
unaware they carry STD’s, are infecti’ 
their sexual partners, who may in tu 
infect others. Syphilis in any stage cf 
attack any organ of an unborn bal 
crippling it for life. Gonorrhea can blii 


NINE MORE SEXUALLY 

TRANSMITTED DISEASE 
ON THE RISE 

Recent studies also place the follow 
ing diseases and disorders on the lis 
of diseases passed on by intimat. 
contact: 
Leukorrhea, excessive vaginal mu 
cous associated, especially in adoles 
cents, with sexual excitement. 
Hemophilus vaginitis, caused by § 
bacillus and recognized by its stron; 
odor and chalk-white discharge. 
Molluscum contagiosum, waxy, pea 
sized pimples caused by a member off 
the pox virus group and requirin; 
surgical removal. 
Reiter’s syndrome, or eye inflamma 
tion in connection with arthritis an‘ 
inflammation of the urinary tract an 
weight loss. 
Recurrent urinary tract infection 
(UTI) in women, caused by the push 
ing of bacteria from the vagina int 
the bladder during intercourse. 
Hepatitis virus B, particularly amon 
homosexual men, and Group B bet 
hemolytic streptococcus infection: 
often associated with gonorrhea i 
women. 
Gonorrheal proctitis, or gonorrhea ir 
fection of the rectum, and gonorrhez 
pharyngitis, a similar infection of th 
throat, associated often, but not ex 
clusively, with homosexuality. 





Garbage pails don’t have 
to smell like garbage. 


Deodorize your empty garbage pail 
by washing it with a solution of 
20 MULE TEAM BorRAx® and warm 
water. Then sprinkle a little dry borax 
in the bottom. As garbage accumu- 
lates, sprinkle with borax to keep 
down spoiled food odors. 

20 MULE TEAM Borax. There’s more 








- the time of delivery requires cesarean 
-ction to protect the infant from infec- 
n or even death. 

Female hormone changes during men- 
ation, pregnancy and oral contracep- 
e use also alter the chemical balance 
the reproductive tract, increasing sus- 
sptibility to gonorrhea. Menstruation 
elf speeds spread of this disease deep 
side the pelvic organs. In addition, the 
ill is a more popular form of birth 
mtrol these days than the “old-fash- 
med” condom or “rubber’—though the 
mndom offers protection against STD. 
_Among teens of both sexes, the STD 
roblem is even graver. The Communi- 
ible Disease Center reports the VD rate 
1 the 12-to-20 age group is triple that 
© the rest of the population and the 
ypical high school student in Los An- 
2les, New York and other big cities will 
ave VD before a diploma. Popular teen 
‘sort areas report they can’t keep crab 
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sweeter laundry. | 
Find out by writing: 
. “The Magic Crystal” 
P.O. Box 75128, L2, = 
ec Los Angel ; 
——_ os Angeles, 
— CA 90075. > 
~ An old-fashioned 
~—— value in our 
ta old-fashioned box. 
newborm, and active herpes infection the STD’s caused by bacteria, and no 


treatments at all for those caused by 
viruses. And there are known and sus- 
pected hazards with several existing 
treatments. Tetracycline, a substitute for 
penicillin, can be dangerous during 
pregnancy, and Flagyl, a drug used to 
treat trichomoniasis, has been found to 
cause cancer in some test animals. Final- 
ly, there are no totally reliable preventa- 
tives, either. 

And none is on the horizon. Despite 
recurrent reports in the press, vaccines 
against gonorrhea and syphilis are only 
“wishful thinking,” at least for the next 
10 to 20 years, according to Dr. Paul 
Hardy, an infectious disease scientist 
at Johns Hopkins School of Public 


Health, who is working actively in the 
field. Unlike polio or measles, these dis- 
eases confer no immunity after an infec- 
tion. For this and other reasons, they are 
unlikely candidates for sources of vac- 
cines. They are also difficult to grow in 
the laboratory (a prime requirement for 
vaccine production) and come in multi- 
ple strains that could sabotage vaccine 
programs. Adds Dr. Douglas Kellogg, 
chief of research for the CDC’s venereal 
disease branch, “Even if we get some 
vaccines, I doubt they will be widely 
accepted by the public. And from the 
scientific standpoint, it’s unwise to spray 
the whole garden just to kill weeds.” 

What this all adds up to, says Hop- 
kins’ Dr. Spence is a situation that is 
“totally out of control.” 

“If this were a military action and 
STD’s the enemy, Congress would de- 
clare war and call out the Army, Navy 
and Marines. STD’s are a major threat to 
the public health. I'm convinced that 
not only is everyone doing it, but doing 
it with an infected person. These are 
equal opportunity diseases and they 
keep on spreading.” 

It’s popular these days to blame the 
STD epidemic on women’s liberation, 
immorality and the “Three P’s”—promis- 
cuity, penicillin and the Pill. 

The wide availability of penicillin has 
no doubt contributed to the false con- 
clusion that STD’s are so easy to cure 
that they pose no threat and no urgency 
to submit to treatment. The Pill has ex- 
tended sexual freedom and thrown the 
condom into disfavor. And unbridled 
promiscuity certainly plays a role in the 
problem. One Los Angeles VD specialist 
tells of a woman syphilitic who named 
100 individual sexual partners! 

But blaming STD’s on the change 
of sexual standards is (continued) 








Dispose of the odors 
in your disposal. 


ce preparations in stock during Spring 
scesses. Almost one of every two new 
ises of syphilis is in a teen. 
To further complicate matters, gonor- 
1ea is becoming increasingly resistant 
) drugs. In the 1950’s, 150,000 units of 
enicillin would cure it. Today, it takes 
8 million units, a 30-fold increase. “If 
uis continues,” says Dr. Michael Spence, 
Johns Hopkins University gynecologist 
ad VD specialist, “we will soon be un- 
ole to treat gonorrhea without hospital- 
‘ing patients. The dose will be too big.” 
Moreover, about 10 percent of Ameri- 
ams are allergic—possibly fatally—to 
enicillin, and each dose taken increases 
1e risk of serious reaction. A 20-year-old 
Idier recently died this way during 
eatment for his sixth case of gonorrhea. 
There are, in fact, no 100 percent 
uil-safe, effective treatments for any of 





Sprinkle 3 tablespoons of 20 MULE 
TEAM® BORAX in the disposal drain. 
Let stand for 15 minutes. Then flush 
with water for a few seconds with 
disposal on. This treatment will rid 
your sink drains of any food odors too. 

20 MULE TEAM BORAX. There's 
more to it than eee 
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Problem itching is no joke. 


There's nothing funny about problem itching. That's 
why we developed BICOZENE® (Say it ‘“By-Co-Zeen.”) 

Greaseless BiICOZENE gives you more itch-relief 
medication than that creme you see on TV. More medica- 
tion to help stop that awful itch on contact. That's real 
relief! Ask your druggist about BICOZENE. 


At your drugstore now 
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EST 
ke GENUINE iNGAN SEHD WHOLESALE Details 
$1.00. (Refundable). Lange-LH, 6031 N. 7th St., 
Phoenix, Ariz. 85014 
FASCINATING HAWAIIAN LIVING Information Pack- 
age! $1.00. Honolulu #30568-LJ, Hawaii 96820 
——____OF INTEREST TO WOMEN ___ 
AMERICA’S FINEST GREETING CARDS since 1921! 
* Call on friends, neighbors, and others with beautiful 
new Christmas and all-occasion cards, toys, household, 
jewelry items. Free Full Color Catalog. Free kit of 96 
sample name imprinted religious, family-type Christmas 
Cards while supply lasts. Saleable samples on approval. 
Complete wedding line. Big Commissions, Write Mitchell 
Greetings Co., Dept, LHJ-10, 6000 Rinke, Warren, MI 
SB 0D No 
HOMEWORKERS NEEDED eG NOVELTIES. 
Roland, Box 56- Hammonton, N.J. 08037. 
$800 MONTHLY POSSIBLE addressing- STG envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excelsior 
Springs, Mo. 64024. 
HOMEWORKERS! $250 EERE ADDRESSING. Send 
stamp. Suntex, B-60825. OKC 
EDUCATION HOME STUDY 
THE CHRISTIAN ELEMENTARY Correspondence School. 
Kindergarten through 7th grade. Write: Correspondence 
School, Dept. L, 125 St. John Street, Pensacola, FL 32503. 
PHOTO FINISHING 
a LOOK!—Special. Money Saving Offer! Kodacolor Rolls 
developed with Jumbo Prints—12 Exposure $1.50, 20 
Exposure $2.50, B&W 69c (postpaid.) Big Supply Dis- 
counts, Enclose advertisement. Wisconsin Film, Dept. LH, 
LaCrosse, Wis. 54601. 
OLD GOLD WANTED 
* CASH PAID FOR GOLD, Jewelry, Gold Teeth, 
Watches, Diamonds, Silverware, Free Information. 
Rose_Industries, 29-LH East Madison. Chicago 60602 
BUSINESS OPPORTUNITIE 
* PREPARE TAX RETURNS—Housewife Jo Ann Netzley 
made $5,500 last season, Train at home. VA approved. 
National Tax School, Monsey, 31-KG, New York 10952. 
MONEY MAKING OPPORTUNITIES 
* $$$$..FREE TRAVEL..Make Money..$$$$. Report re- 
veals guarded . . . Secrets. $2—Guaranteed!! World- 
Enterprise, Box 6782, Lou., Ky. 40206. 
$29.50 DAILY easy homework. Information 13cts post- 
stamp: Sbialados, Postbox 4099, Valley Village 91607~ 
STUFF ENVELOPES $500/thousand, Start immediately. 
Send stamped, addressed envelope. Benterprises, Box 1368- 
LH6, Decatur, GA 30031. 
IMMEDIATE $150. 00—$500.00 WEEKLY! Ea$y Home 
Income, 25c, Stamp; Profits, B725-LJO, Belen, N.M. 87002. 
* $175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle’s, 507-LJ_ Fifth, New York City 1001\. 
$30.00 HUNDRED STUFFING our Circulars into stamped 
addressed envelopes. Beginner’s Kit, $2.00. Colossi, 
1433H-61 Street, Brooklyn, N.Y. 11219. 
HOMEWORK! BIG MONEY Addressing, mailing envel- 
Beene offer 10c. Linco, 3636-L Peterson, Chicago 
2: 
oy STUFF-MAIL ENVELOPES. $250.00 per thousand prof- 
it oie Offer details: stamped envelope. Kings- 
LJ10. B-21487K, Ft. Lauderdale 33316. 
SONG POEMS—MUSIC 
ak SONGPOEMS WANTED. Free Appraisal. 
Free Publishing selected materials. Geo. 


Liberace, 6362 Hollywood, Dept. L-14, Hollywood, CA 
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CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC, guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-10. 











Amazing soft plastic cushion 


holds dentures 
comfortably tight 
for week 


Not a messy paste, powder, cream or wax 
pad—but an amazing soft plastic adhesive 
cushion. Snug® Brand Denture Cushions 
hold loose, wobbly dentures comfortably 
tight for weeks. With Snug there’s no need 
to bother with messy daily “fixing.” It lasts 
for weeks, sticks to your plate not to your 
gums, So easy to clean or remove. Get Snug 
Denture Cushions to hold your dentures 
tight and firm for weeks...in comfort. At 
all drug counters. 


without messy 
“stickums” 






of Intimacy 


continued 


pointless. Venereal diseases are caused 
by germs, not sex, and the “name of the 
game is germ control, not preaching,” 
says Dr. Spence. 

The villains in the STD epidemic are 
actually apathy, misdirected shame and 
fear, and the Victorian conviction that if 
we just stop talking about this distaste- 
ful subject, the problem would go away. 

This attitude of shame and fear also 
victimizes a lot of monogamous men and 
women, in and out of marriage, who de- 
velop cases of non-sexually transmitted 
herpes, trichomoniasis, urethritis and 
crabs. There are a number of genital in- 
fections that can be triggered by tension 
or pregnancy, for example. Having such 
an infection does NOT necessarily mean 
a sexual partner is cheating on you. Even 
if these diseases don’t cause physical 
damage to such individuals, they often 
do cause embarrassment and confusion. 

The need for education then, and 
public support of anti-VD projects, is 
clear. The National Commission of Ve- 
nereal Diseases has recommended a $68 
million-a-year federal budget alone. 

But congressional interest has been 
indifferent compared to the attention 
given cancer and heart disease. And the 
record in the states is worse, with VD 
control given a budget priority some- 
where between hangnails and water 
purity. As a result, VD clinics are often 
located in cellars and rundown build- 
ings that discourage visits for treatment 
and information. 


Physicians ignorant about STD 


While psychiatrists tell us that sexual 
frankness and free expression are 
healthy, many physicians are ignorant 
about sexually transmitted disease. 

(Dr. R. H. Kampmeier of Vanderbilt 
University, editor of the prestigious 
Journal of the American Venereal Dis- 
ease Association, says the ignorance of 
VD in the medical community is “appall- 
ing’ and longs for physicians who can 
talk about VD, condoms and genitals 
“without lowering their voices and with- 
out a preliminary nervous cough.” ) 

Most public health experts now argue 
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that the “why” of STD in America is 
less important in the immediate pres 
then what to do about it. And the i 
mediate solution, they say, is to separ: 
the health problem from the social o 
“To limit VD control to argumey 
against sexual freedom is hopeless fro 
a public health point of view,” says I 
Paul Wiesner, a top official of the C D6 
venereal disease branch in Atlanta. “Vip 
is a disease. We must teach people he 
to avoid its consequences and treat i 
People do have more sex partners { 
day and that does increase the risk 
VD, says Seattle’s Dr. Schwartz. B 
while studies show that about 80 pi 
cent of people getting married tod 
have premarital sex, only 3 percent ha 
more than two sex partners. “I do} 
call that promiscuous, But we are usi| 
our bodies differently and we have 
care for them differently. Women esp 
cially have to think of VD check-ups 
they would dental check-ups, as part 
sensible, routine health care.” 
Venereologists who deal daily wi 
VD patients say this concept is not dif 
cult to teach, even to children. Dr. Wie 
ner’s own children, ages four and six, { 
example, “already know that you c 
pass some germs by coughing and othe 
by intimate contact. It’s no mystery.” 











Suspicion the key 


“The key, dammit,” says Dr. Spenc 
whose frustration about the VD proble 
occasionally erupts in controlled but a 
vious anger, “is to always suspect the 
is VD, or that there wili be, not ho 
there isn’t. Talk to-each other about 
Pass the word. Paste the facts on t 
bathroom mirror if you must. You're n 
bad if you get VD. You're sick.” 

The first step in STD control, the ¢€ 
perts say, is for everyone to leam 
recognize the symptoms of these d 
eases, what causes them, how they 
transmitted, their consequences al 
what constitutes good treatment. (S 
the chart on pages 108 and 109.) 

Next, all sexually active persovff 
women in particular, should have reg 
lar VD check-ups if there is any pos 
bility or suspicion of exposure. The 
can be done by family physicians, pu 
lic health clinics or gynecologists. 

Third, they say, join or help establi 
a “VD Alliance” -of medical scientis 
businessmen, church and _ educatior 
groups in each community and lobby f 
money for better treatment clinics ar 
educational programs. 

Finally, lear the answers to these 
questions most people ask about sexual 
transmitted diseases, and teach them 
those you care about before you or th 
wind up in the public health statisti¢ 

Q. Can an STD be caught witho 
sexual intercourse? 

A. Infestations with scabies or cri 
lice may require only sleeping in co 
taminated bedsheets, or a nude hug, at 














ome other less common infections can 
\rise without sexual intercourse. But the 
aajor STD’s are mostly caused by germs 
hat cannot live long outside the body. 
Yecasionally, a very young girl will con- 
lract gonorrhea from contaminated lin- 
ns, or a lab technician will become in- 
ected through a cut if he’s working with 
e bugs. But for all practical purposes, 
’s time to retire the idea that STD can 
e gotten from toilet seats. 

Q. Where besides the male and fe- 
aale genitals can STD’s infect a person? 

A. Almost any moist, mucous mem- 
rane or opening in the body can be the 
arget of a venereal infection, including 
he throat and eyes. The skin can also 
»ecome infected by some STD’s. 

. Q. Can a person have more than one 
}TD at a time? 

A. Definitely, and treating one may 
not get rid of the others. 
| Q. If there are no symptoms, can an 
ITD still infect others? 

A. Absolutely, and particularly the 
leveloping fetus. A Massachusetts cou- 
le, for example, both in the latent, 
ymptomless stage of syphilis, bore eight 
vhildren in 10 years. One was stillborn 
nd four had congenital syphilis. 

Q. Can VD be inherited? 

A. No. But it can affect an unborn 
shild in the uterus or during delivery. 
_ Q. Isn’t venereal disease mainly a dis- 
sase of blacks and urban poor? 

_ A. Not necessarily. There is more STD 
eported in these groups because they 
Ed to use public health and free clinics, 
a records are strictly kept. Condi- 





ons of poverty can also promote poor 
ygiene and ignorance of VD symptoms 
md treatment. 

 Q. Isn’t it true that drug abusers and 
coholics have more STD? 

_ A. Yes, but only because drugs may 
nake people careless about sexual con- 
acts and health care. Other risk factors 
ssociated with VD are youth, homosex- 
iality, travel and tattooing. So if you're 
_ young, traveling, tattooed, homosexual 
unkie who drinks, you might well have 
/D. Or, you might not. 

_ Q. If a woman has a genital infection, 
loes it prove that she or her sexual part- 
1er is “fooling around?” 

A. Not necessarily. The vagina is not 
_ sterile environment. Lots of things nor- 
nally live and grow there just as they do 
n the mouth and nose. 

Drugs, tension, other infections and 
njuries can trigger their sudden prolif- 
ration. For example, pregnancy can 
ften bring on a raging infection of moni- 
iasis, which a woman will then pass on 
o her mate. Even if her condition is 
leared, he may re-infect her later. Ve- 
1ereal warts and herpes infections can 
iso be found in celibates. Vaginitis can 
»e produced by allergic reactions and 
jicarious sexual excitement. But the 
mly way to be certain about an in- 
ection is to have it checked by a compe- 


tent physician and by laboratory tests. 

Q. What about a blood test for gonor- 
rhea? 

A. The CDC’s research staff says the 
tests developed so far are highly inaccu- 
rate. The only sure way to confirm gon- 
orrhea is by taking “smears,” or speci- 
mens of the mucous or discharge from 
the genitals. For men, placing the speci- 
men under a microscope is usually suffi- 
cient to identify the gonococci bacteria. 
But the smear taken from the female 
vagina must first be grown in a special 
“culture” medium for about two days. 
Smears should also be taken from all 
possible sites of infection to rule out 
gonorrhea. 

Q. Do animals get VD? 

A. Under a few experimental, labo- 
ratory conditions, rabbits and chimps 
become infected. But they cannot infect 
other animals or humans with STD. 

Q. Do STD’s ever go away by them- 
selves, without treatment? 

A. Occasionally. But no one knows in 
whom, when or why. To depend on 
spontaneous cure is to play Russian rou- 
lette with your health. 

Q. Couldn’t doctors just give every- 
one penicillin once a year and eradicate 
syphilis and gonorrhea? 

A. Dr. David Reuben once proposed 
a scheme to inject 4.8 million units of 
penicillin into every man, woman and 
child capable of having sexual inter- 


course on a “National VD Day.* This, 
however, is both dangerous and imprac- 
tical. These drugs can kill those who are 
allergic. Moreover, we live in a country 
where free travel in and out of our bor- 
ders means that the day after this mass 
“cure,” one infected foreign tourist could 
start the whole process again. 

Q. Is there any way that really works 
to protect yourself from STD’s? 

A. None is fail-safe, but many can 
help, according to Dr. John Cutler, a 
University of Pittsburgh VD specialist 
and an international authority on VD 
prevention research. First and best, he 
advises, know your sexual partners well 
and use a good condom during all phases 
of sexual contact. His recent studies sug- 
gest that contraceptive foams and jellies 
that are fatal to sperm and other organ- 
isms have preventive value. Soap and 
water cleansing and douching are “bet- 
ter than nothing,” and antibacterial com- 
pounds, mercury preparations, silver 
salts and even petroleum jelly have some 
value when applied before intercourse. 
Proganasyl, an oily iodine compound de- 
signed to treat nasal infections, was 
tested by Nevada prostitutes and seemed 
to protect them from gonorrhea for 24 
hours if inserted into the vagina before 
intercourse. But the results are still un- 
certain and the drug has not been ap- 
proved for use by the Food and Drug 
Administration. (Continued on page 206) 









Perk up your percolator. 


To remove stubborn coffee stains 
and smells, fill any non-aluminum coffee 
maker with water to full cup capacity. 
Add | teaspoon of 20 MULE TEAM® 
Borax for every cup. Let your pot 
percolate. Then, let stand for 20 
minutes. Rinse thoroughly. 

20 MULE TEAM Borax. There’s more 
to it than fresher, 
sweeter laundry. 
Find out by writing: 
“Magic Crystal,” 
ROSBox. 2512857, 
Los Angeles, 

CA 90075. 


An old-fashioned MIOES noe stores 
value in our 
old-fashioned box. 
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If you’ve got a belt, 
we've got the buckle. 


Look for the brass belt buckle offer 
on the back of our specially marked boxes. If your store doesn't 
have them, send $3.75 and one 20 Mule Team Borax boxtop to: 

“Belt Buckle Offer?’ PO. Box 4447, Chicago, Illinois 60677. 
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SPECIAL! 36 Black & 
White only $1.00 














Sensational Offer! 24 beauti- 
ful Color Wallet Photos at the 
same low price of $2. New 
borderless silk-textured & 
smudgeproof, Send Polaroid 
color print or photo (up to 5” 
x7”), neg. or slide. SPECIAL! 
36 black & white $1, Send 
neg. or photo, FREE! — photo 
in plastic. They make lovely 
gifts for friends, classmates, 
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relatives. Original returned PARENTS’ 
unharmed. GUARANTEED! mePROOUCT:.. 






OR PERFORMANCE 


Add 50¢ per order for post. & hdig. y 
ROXANNE STUDIOS, Box 1012, 
L.I.C., N.Y. 11101. Dept. LH-55 


Mr. R. Lb. Monroe 
$78 Beach Avenuc 
Bueno, Californias 
9414) 


' Mr, & Mex. W. C, Carter 
Shadow Falls Manor 
2705 Unive sity 
> Boulder, Me. 04813 


sik Donna Cooper 
31 Palm Dr. 
Hayes, Florida 
32223 
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john Austin lower Terrace 
g 2s fae Street Sead. Wisconsin 
\’ Austin, Arizona 54201 
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ADDRESS LABELS with 
Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguarc, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 11'/2x'/.". 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. 
Via Ist, add 35¢ per order. 80 p. Useful Gift Cata- 


log. 50¢. Bruce Bolind, 310-L Bolind Bldg., Boul- 
der, Colo. 80302. (Since 1956, Thanks to You!) 


Sia PRO aac UUs 


FORA 
Free Sample 


PHOTO 
Ae 
HY 


elke) Wed UVa as ht 
CYC Pd a tac) MEDD ULT) 


| | — S350 
TRIM COLOR 25: Add 50¢ Pstg. & Handig 


TRIM STYLE featuring square photo as above. Includes envelopes. Addi- 
tional cards 16C ea. Made from your square neg. From slide add 50c. From 
color photo add $1.50. From 110 color neg. only slim style available 


SLIM Ans 0 
COLOR 25 ONLY 5 Add 50¢ Pstg. & Handig 


Complete with envelopes. Additional cards 20¢ each. Size: 314 x 7 
FOR BLACK AND WHITE WRITE FOR FREE BROCHURE. 


Satisfaction guaranteed or money back. No C.0.D.’s. Send check, cash or 
M.0. Free sample offer expires November 19 


PHILIPS FOTO CO. 
(aesxazeag ee 


SENSATIONAL 
‘wJ OFFERS IN ONE 


TL 2M hs 


1. Genuine centennial post- 
age stamp as illustrated pic- 
turing the first U.S.A. stamp 
a mmm ever issued — 1847! 
2. Big Collection of 19 all-different U.S. 
Stamps: 19th Century, 1st Christmas 
Stamp, etc. 3. Collection of prized Com- 
memoratives, Civil War, a Mississippi River - 
boat, many others. Also, other exciting 
stamps to examine free. Buy any orn 
return balance, cancel service anyti _ 
3 all 3 offers (plus 40-page Illustrated Catalog) § 
are yours to keep! Send 10¢g— TODAY '! | 


HARRIS, Dept. CX-93, Boston, Mass. 02117 












NICE DESIGNS 
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COMMUTER COFFEE CUP goes with you as you 
head for work or to market. Clever double cup 
for coffee lovers has spillproof cover with open- 
ing for sipping. Mug fits in outer cup which ad- 
heres to dashboard. 334” high. $3.25 each; 2 for 
$6.00. Nice practical gift. 80-page catalog 50¢. 


Bruce Bolind, 310-C Bolind Bldg., Boulder, CO 80302 


WOMEN’S 
CAVALIER 
PANT BOOT 


“like wearing 
gloves on 
your feet” 


Full & 4 
Sizes 6-101, 
AAA, AA widths 
Sizes 5-104% j 
A,B,C. widths 


Handsomely crafted 





in Genuine Glove Leather. 
Smooth no-seam vamp; adjustable buckled strap. 
Resilient ribbed sole and 1” heel. Brown, White, 
Black, Bone, Red, Navy, Luggage Tan. Also Black or 
Brown Suede Leather. 


$20 Plus $1.50 post. 


$10 Dep. on COD Satisf. Guar. 
OLD PUEBLO TRADERS—LOC 
600 So. Country Club Tucson, Az. 85716. 








XQ e WHITE 


U.S. Patent ) @ NAVY 
__No erasetas e RUST 


a j e GREEN 






For Men Also 


e BROWN 
@ MOCHA 
e YELLOW 
e CREAM 
e SKY 

e RED 

@ PEACH 
e BLACK 


$5.95 






wee + 
Ladies 50¢ Handling 
Neckwear Each. 


Shapes softly to the contours of the neck. Adjusts to 
size and stays in place. So comfortable you forget it is 
there. Imported fine Denier Polyester fabric in shades 
to complement every outfit. Specify Ladies’ or Men's. 
OST CRAVATES — pept. ka 
Champlain, N.Y. 12919 
in Canada — 6666 St. Urbain St. Montreal H2S 3H1 





32-PAGE 


Latest things for pup and 
kitty. Pet wearing ap- 
parel, unusual accesso- 
ries. Only 25¢. Free 
with order. 









SO1WLVD 


DRIZZLER 


A great way to keep - | '» 
Fido warm and Ly 
dry! The ‘‘Driz- 

zler’’ is handsomely tailored from transparent vinyl over 


warm flannel. Hood folds back. Full chest protector 
keeps pet dry. For proper fit, measure dog 


from collar to tail. Satisfaction assured! 
SIZES: 10-12-14-16, $3.98 (Add 75¢ 
SIZES: 18-20-22-24, $4.98 Postage) 
































1976 heavenly light 

You'll cherish this inspiring ornament, 
first in the Kristall-Engel collection of 
limited editions created by West German 
artisans. Solid jewelers brass and hand- 
cut crystal. Hanging cord. Gift boxed. 
35” diameter. $6.95; 2, $12.95. Add 
25¢ p&h. Catalog 50¢. Downs’ Collec- 
tors Showcase, Dept. 3110-Z, Evanston, 
IL 60204. 








Borderless color photo bargains 
Receive 20 wallet size; 16 wallet size 
with free 5x7; three 5x7 enlargements; or 
one 8x10, from any color photo (8x10 
or smaller), color negative or slide (re- 
turned). Finest quality — silk-finish 
smudgeproof paper. Your choice, $2 
plus 35¢ p&h per offer. Add extra 50¢ 
for first class service. Robin Art, Studio 
LH10, New Rochelle, NY 10804. 





% as We are proud to be a National Distributor for 
* 4 bronzed peanut jewelry made from REAL PEA- 
NUTS. Our jewelry is manufactured in SUM- — 
TER COUNTY, GEORGIA, the home county of 

presidential candidate JIMMY CARTER. } 
For a limited time we offer you. . .. 
Peanut Necklaces and Tie Tacks 4.95 each 
Peanut Earrings (pierced or clip-on) —3.95 
(For fifty (50) or more at wholesale prices call 
404-647-3883 after 4.00 P.M.) | 
All items gift boxed for mailing to relatives | 
and friends throughout America. | 
Send order with cash, check or money order to: 


Bronze Products, U.S. Post Office 
Dept. A, Plains, Georgia 31780 





FloraCART: Indoor greenhouse | 
on wheels! Furniture-styted | 
in lustrous, rugged aluminum © 
tubing. Leakproof Fiberglass 
trays are 19x49”. Scientific 
lighting forces plants fast. 
With 3 trays $92.07; 2 trays 
$67.89. (Light fixtures extra.) 
Hydroponics too. Master Charge 
or BankAmericard. Write for 
folder. Home Grow Prods. 1311P | 
W. 80 St., Cleveland, OH 44102 








. . For Lack of Control 


BE SURE WITH “EVER-SAFE”! 
"EVER-SAFE” is Cool, Undetectable, Comfortable 


& Effective. Weighs only oz. Novel ‘fluid 
barriers’ with heat-welded seams enclosing absor- 
bent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay dry. 
Use 2 sets of liners for full nights sleep without 
change. Moneyback guarantee. Sizes for all ages, 
adults & children. ORDER BY WAIST SIZE! 
Complete with liner, $7.95; extra liner, $3.95; 50 
disposable liners, $8.95. RALCO MFG., Dept. 498 
1537 E. McFadden, Santa Ana, Calif. 92708 


(Sold By Mail Since 1965) 
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What I discovered 
about my bustline 
Believe me I had a problem with my 


bustline. With my husband being in 
| the physical fitness business I became 


more and more ashamed of my 
bustline. I tried exercises that I 
thought could help with the moderate 


results of only 2 inches in a month. 
While I had seen other gals make 


fantastic bustline gains up to 6 full 
inches in two weeks with exercise, 


| there seemed to be something lacking 
in me that made those fantastic results 
impossible for me to obtain. All of 

| the women in my family had small 


bustlines so I just thought it was 
hereditary. 
But when I got pregnant I 


' developed a beautiful bustline. Then 
_after pregnancy my bustline became 
) even smaller than it was before. I even 


talked to my doctor about an implant, 


but the idea of surgery really : 


frightened me and besides I knew my 


_ husband would never go for the idea. 
_ Anyway my vanity wouldn’t let me 

| give up. Ihad a good figure 
everywhere else so why nota 
beautiful bustline also. I started 

| reading every bookI could find on the 


_ subject of bust and muscles 


i 


underneath the bust. 
_ My studies pointed more and more 


_ to nutrition. Major nutritionalists 
_ report that protein with the right 


combination of amino acids that 
assimilate easily is important for 
muscle and body tone and in fact 
without proper protein, muscles can 
actually become smaller. Further 
studies indicate it is practically 
impossible to build any part of the 
body without proper nutrition. 
Then I started reading books 
regarding protein and its effects on 
the body and the bustline in specific. 
The more I read the more my hopes 


were reinforced that it could be 
possible for me to have a beautiful 
bustline without the undue stress on 
exercise. After conferring with my 
husband he referred me to several 
manufacturers of protein 
supplements. 

From the information I had 
gathered in the books I had read I had 
some very specific ideas of the 
formula of protein I required for my 
needs. With each manufacturer I 
received replies varying from 
impossible to crazy, they were no 
help at all. At that point I could have 
given up in frustration but decided to 
obtain all the separate ingredients and 
mix them myself. I must have visited 
over 100 health food stores until I 
found the ingredients I needed. Not 
being one that takes too well to eating 
or drinking anything that tastes bad, I 
also had the additional problem of 
making my formula into a good 
tasting drink. 

After many months of 
experimentation I decided on one 
particular formula that seemed perfect 
for my needs. I was ready for the big 
test. lasked my husband to design 
one easy to do exercise that could be 
done in one minute or less with no 
exercise equipment and the minimum 
of effort, which he did for me. I started 
Monday morning in the shower. I did 
the exercise which only took 45 
seconds, by the way. Then I mixed the 
protein formulaina 6 oz. glass of milk 
and drank it. It tasted like a 
milkshake. Before I did any exercising 
I drew a chart to see if I would get any 
results. I measured 33 inches with a 
deep breath and that was pushing it. 
Every morning I repeated the same 
routine, but I didn’t measure again for 
a full week. Then the following 
Monday I remeasured myself an easy 
35 inches. In one week my bustline 
became firmer, fuller, had more lift 
and increased a full 2 inches. Then I 
quickly gained another two inches 
over the next few weeks. It was 
fantastic! To say I was excited would 
be putting it mildly. 

At last after many months of 
frustration I had succeeded in 
achieving results I had dreamed about 
for years. Reinforced with the right 
successful formula I had Protein for 
the Bustline. Manufactured according 
to my exact specifications thereby 
making it available to other women 
with the same problem I had. While I 
don’t claim everyone that uses my 
Protein for the Bustline will obtain the 
same results I or others have, the 
facts are some may do better and some 
not as well. However all Protein for 
the Bustline that is sold is protected by 
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SARA MICHEALS, 1210 66 ST. N., ST. PETERSBURG, FLA 


DISCOVER PROTEIN 
FOR YOUR BUSTLINE 


By Sara Micheals inventor of Protein for the Bustline 


a money back guarantee. But don’t 
just take my word for it. Let me 
introduce you toa few gals and let you 
hear what they have to say: 


Believe them, it works 


Miss L.B. “When I started using the 
Protein I measured myself at a 32” and 
after using the Protein and doing the 
exercise only a minute a day for three 
weeks I went toa full 36” 
measurement.” 


Ms. D.K. “The Protein tasted so good 
it was hard to believe it was helping my 
bustline also. But when I measured 
myself after two weeks I gained 3 full 
inches, it is fantastic!” 

Mrs. J.B. “The best tasting drink I 
ever tasted actually helped me to gain a 
full 4%" in a few short weeks. I went 
from hopeless to bountiful.” 


Miss M.P. “Nothing worked for me. I 
tried everything in the way of exercise, 
now with the Bustline Protein I have a 
fantastic figure with the added 4 
inches I gained in my bustline.’ 


Resgemasets 





Try Sara Micheals Bustline Protein at my 
risk for 14 days. If for any reason you are not 
happy, simply return your unused portion 
for a full refund. By special arrangement 
with manufacturer Sara Micheals Bustline 
Protein can be sold now for the low low 
price of only $6.85 plus postage and 


handling. © SARA MICHEALS 1976 
p----—-—------- = eee eee = 


‘Sara Micheals 


P.O. Box 15607,Dept. 1076LH 
St. Petersburg, Fla. 33733 


Please rush me my Sara Micheals Protein for 
the Bustline. I understand if I am not satisfied | 
within 14 days I can return the unused portion, 
and receive my money back. 


> 


Check quantity desired 
O Approx. 20/30 day supply $6.85 plus 75c 
Oo 


postage and handling 


Approx. 40/60 day supply $13.70. We pay 
the postage and han ting (save $1.50) 


O VanillaFlavor O Chocolate Flavor 
O Cash O Check O Money Order 
N 





)} Shipped in Plain Wrapper 
o C.O.D.’s accepted 


PLEASE PRINT 


Name a ase 


> 
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| 
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The Dark Side 
of intimacy 


continued from page 203 


The Boston Women’s Health Book 
Collective estimates that the use of pre- 
ventive measures by only 25 percent of 
those exposed to gonorrhea, for one year, 
would. reduce the incidence of this di- 
sease by 96 percent by continually re- 
ducing the number who could catch it 
from infected persons. Their estimate is 
high and assumes that preventive meas- 
ures are better than they are. But the 
point is accurate: attention to preven- 
tion will greatly reduce the incidence 
of VI 

Q. What about moming-after treat 
ment? Or taking a few antibiotic tablets 
right after sexual intercourse? 

A. Not a good idea. For one thing, if 
an STD isn’t caused by bacteria, anti- 
biotics won't help. Worse, they may kill 
off helpful flora that live in the body and 
help protect against other infections— 
including other STD’s. Second, if the 
STD is gonorrhea or syphilis, this kind 
of treatment may work just well enough 
to cover up symptoms for a longer period 
of time until damage done can’t be treat- 
ed. Finally, continual antibiotic therapy 
can produce very antibiotic-resistant 
germs that cannot be destroyed without 
some risk to the patient. 

Q. Can a person be legally forced to 
reveal sexual contacts? 

A. No. But those who don’t cooperate 
may not only be harming their contacts, 
but contributing to the spread of the epi- 
demic. They are being thoughtless and 
dangerous. 

Q. Can a homosexual have STD? 

A. Yes, and physicians report an in- 
crease in homosexual VD among both 
men and women. 

Q. What is the first thing a person 
should do if VD exposure is suspected? 

A. Go immediately to the nearest 
public health VD clinic or physician. 
(Your local health department can tell 
you where.) Insist on a complete set of 
diagnostic tests and examinations. Give 
the names of all sexual contacts to case 
workers so they can help them get treat- 
ment. Get at least one, and better yet, 
two, “cure” tests after treatment. Avoid 
all sexual contact until treatment is 
completed. If you are pregnant, or might 
be, have a blood test for syphilis and 
thorough pre-natal care for the baby. 

Q. Does VD cause insanity? 

A. In some of the late stages of syph- 
ilis, the invading infection will damage 
the brain and produce bizarre behavior. 
And psychiatrists are familiar with many 
cases where unpleasant experiences with 
VD contribute to a fear of sex, sexual 
fantasies and mental illness. 

Q. Must minors tell their parents if 
they have VD and want treatment? 
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A. No. All 50 states now permit chil- 
dren of any age to be treated for vene- 
real disease in public health clinics with- 
out the consent or knowledge of parent 
or guardian. In addition, all states per- 
mit the sale of non-prescription contra- 
ceptives useful in VD prevention to those 
under 16. Only Nebraska and Utah re- 
strict the sale of condoms. 

Someday, perhaps, STD’s may be 
eliminated by good blood tests, new 
frugs and vaccines. In the meantime, 
however, millions are destined to be- 
come victims of the on-going epidemic. 

“Science is doing all it can,” says the 
CDC’s Dr. Kellogg. “But for now, VD 
control remains the responsibility of the 
individual. The burden is on each of us.” 

For more information about VD, 
check your local library for these books, 
or order a copy from the publishers. 

1. Report of the National Commission 
on Venereal Disease, U.S. Department 
of Health, Education and Welfare, Pub- 
lic Health Service, 1972. DHEW publi- 
cation HSM 72-8125. Free. 

2. The Venus Dilemma, by Robert Hel- 
mer, M.D., Nash Publishing Company, 
Los Angeles, Calif. $5.95. Excellent his- 
torical perspective and frank explana- 
tions for teens and young adults. 

3. Ten Heavy Facts About Sex and VD 
Claptrap, comic book style, produced 
by Syracuse University Institute for 
Family Research and Education. Syra- 
cuse, N.Y. Free. 

4. The Straight Story on VD, by Hans 
H. Neumann, M.D., with Sylvia Sim- 
mons; Warmer Paperbacks. $1.25. 












Handy reference for information on 
gonorrhea, syphilis and treatment clin- 
ics. Sections on herpes progenitalis and 
other genital disorders a little dated. 
5. “More Kinds and Cases of VD,” pub- 
lished in Medical World News, July 28, 
1975. Good review of STD’s other than 
gonorrhea and syphilis. 

6. General VD publications from the 
U.S. Public Health Service Center for 
Disease Control, Atlanta, Ga. (VD 
branch) and the Massachusetts Public 
Health Department, VD Division, Bos- 
ton, Mass. Free. End 


FREE NATIONAL 
VD HOTLINE 

Operation Venus, a VD counseling 
and referral service, maintains a free, 
national VD hotline. If you call 800- 
523-1885, volunteers will provide, in 
complete confidence, the name and 
location of the nearest public VD 
clinic or private physician who treats 
patients free or for minimal fees. This 
is a toll-free number, which means 
that the caller is not charged and the 
call will not appear on any phone bill. 

The five-year-old program also pro- 
vides specific information over the 
telephone on all sexually transmitted 
diseases and will send printed mate- 
rials to individuals and schools. 

Operation Venus is financed and 
serviced by the U.S. Department of 
Health, Education and Welfare’s 
Center for Disease Control (CDC) 
in Atlanta, Ga. 
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: GABLE AFTER LOMBARD 
_ His drinking, his women, °. ».9¢ 
his tragic last days \ “ 


SPECIAL REPORT: 
WOMEN & TRANQUILIZERS 


NEW WAY TO PICK THE ~~ a. ol | 
RIGHT HAIRSTYLE FOR YOU Barbra Streisand 


aS : 
Sas ciate 
ieee s 


“Short & Sassy is just perfect for my hain” | 


Dorothy Hamill introduces 
the conditioner for short hair. 
Short hair has special needs. 
Like body and bounce. 
New Short & Sassy® from 
Ulairol has more t] twice the 
rot f the leading conditioner. 





Even after blow drying, it gives 
short hair lots of body and a look 
that’s healthy, lively, swingy. 
That’s the Short & Sassy look. 
It’s world figure-skating 
champion Dorothy Hamill’s look. 
And now it can be your look too. 


Clairol’s new 
Short & Sassy. 
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Sunny Designer Solarian by Armstrong. 
The only no-wax floor with the richness of Inlaid’'Color 


What keeps Solarian shining so bright? 
The Mirabond” wear surface. |t keeps 
that sunny shine, without waxing or 
buffing, far longer than an ordinary viny| 
floor. And the cleaner you keep it, the 
brighter it shines. Just sponge-mop with 
detergent and rinse thoroughly. Black heel 
marks come up easier, too. 

What gives Designer Solarian such 
richness of color and depth of design? 
Inlaid Color. Beneath the Mirabond wear 
surfacé is a unique dimension we call Inla 
Color. You see, Armstrong makes Designer 
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Solarian the same way we've always made 
our finest-quality floors: with a buildup of 
thousands of varicolored granules... in 
much the same way beautiful materials 
are created in nature 

Compare the depth and realism of In- 
laid Color in Designer Solarian side by side 
with all the other no-wax sheet floors, with 
their “‘printed-on”’ designs. You can’t miss 
the difference 


‘Armstrong 


CREATORS OF THE INDOOR WORLD? 





Even our best no-wax floors may 
eventually. show some reduction in gloss 
where foot traffic is heaviest. So, if you ever 
need it, your retailer can supply a special 
Solarian Floor Finish, which can be applied 
occasionally to maintain the shine. 





For complete color brochures and mainte- 
nance instructions, write Armstrong, 7611 
King St. Lancaster, Pa. 17604. We'll also 
list your nearest Armstrong retailers. Or, find 
them in the Yellow Pages under "Floor Mate- 
rials." Many are authorized “Floor Fashion 
Center®” retailers, offering the best in selec- 
tion and service 











Armstrong answers: 


_ What keeps 


a Solarian’ floor 
shining? 

First of all, Solarian is born to 

shine. Its special Mirabond® wear sur- 


' face combines a high gloss with greater 


wear resistance. This helps Solarian 
shine, without waxing or buffing, far 
longer than ordinary vinyl floors. 

The cleaner you keep it, the 
brighter it shines! Instead of adding 
a shine with wax, you keep Solarian 
bright by cleaning it. Dirt buildup or 
detergent film can make the floor ap- 
pear to have lost some of its gloss 
when, in fact, the shine is just hidden. 
And when Solarian is kept clean, those 
pesky black heel marks from children’s 
shoes will come off easier. 

What’s the best way to clean 
Solarian? Use a good sponge mop and 
a solution of general-purpose deter- 
gent, pressing hard enough to loosen 
dirt in the embossing. Rinse each area 
with clean, warm water, even though 
labels on most detergents say, “Don’t 
bother.” Rinsing is almost as important 
as mopping .. . since detergent film 
can pick up dirt that will dull the shine. 

Protection is important, too. 
Though Solarian is tough, loose dirt and 
moving furniture can still cause wear 
that will dull the shine. So between 
moppings, it’s a good idea to sweep or 
vacuum your floor regularly. Place a 
doormat at every outside door to reduce 
tracked-in dirt. And it’s best to put 
floor protectors on the feet of chairs. 


How to put a whole staff 
of Armstrong Designers to 
work for you! —- 

The famous Arm- 
strong Interior Design- 
ers have put together a 
new magazine with 64 
colorful pages of crea- 
tive decorating ideas for 
your home. Truly useful 
information and inside 
tips from the pros on how to beautify, 
finish, furnish, and redo any room 
under your roof. Order your copy to- 
day. It’s a limited first edition! 


a SSS Fy 
Armstrong 
7611A King St., 
Lancaster, Pa. 17604 








I’m enclosing $ for) == copies of 
the new Indoor World™ Magazine at $1.25 


(plus 35¢ postage and handling) per copy. 


Street 
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City. 
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...one good Armstrong deserves another. 


Cozy up your kitchen 


with Olde Hickory, anew 
Armstrong 


Notice the sunny Solarian® kitchen floor 
(opposite page). It really makes the 
kitchen bright and cheerful. But don't 
stop there. You can have a great look 
overhead, too. With charming Olde 
Hickory ceiling. Olde Hickory adds the 
look and feel of rustic, weathered 
boards and planks to your kitchen... 
or any room. But Olde Hickory doesn't 
stop there. It's washable and fire- 
retardant. And, of course, you can in- 
stall it yourself. Whether you're fixing 


ceiling. 


Remar ie 





up an old ceiling or adding the finishing 
touch to a new room, Armstrong has 
more than 30 beautiful tile and sus- 
pended ceilings you can put up. See 
them this weekend at your retailer. He’s 
in the Yellow Pages under “Ceilings” 


For more information, write to Armstrong, 
7611 Moore Street, Lancaster, Pa. 17604. 
We'll send you names of retailers near you 


and free color brochures showing our com- 
plete ceiling selection. 








(Armstrong 
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DOWNE COMMUNICATIONS, INC. 


Raymond K. Mason 
Chairman of the Board and 
Chief Executive Officer 


A. Edward Miller 


President 


Fred C. Danneman 
President, — 
Downe Publishing, Inc. 


LENORE HERSHEY 
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RICHARD KAPLAN 
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By Lenore Hershey 


Editor's diary 





Pw 
THE BEST MAN 
Playing no favorites, I’ve recently had my picture taken with both major 
candidates. Neither this magazine nor its editor takes a public point of 
view on which man deserves your vote for the presidency. On page 77, 
you will find an interesting analysis by Doris Kearns Goodwin which, like 
the debates, may help you make up your mind. We hope you will 
make your choice thoughtfully, and then indeed will take the time and 
trouble to get to the polls and exercise your right to vote. “May the 
best man win” is a cliché pronouncement, but perhaps never before has it 
been a more hopefully uttered expression of our need for quality leadership. 


OTHER NOVEMBER JOTTINGS 

Life is busy these days as I go around the country talking about Journal 
of the Century, the new Viking Press book that traces the history of this 
country through the pages of Ladies’ Home Journal. (Cleveland on 
November 1; other stops until the end of the year.) I also was thrilled to 
be honored by Amita, a society that usually honors American women of 
Italian heritage, but also presents Golden Lady “Sister” awards to women 
of all ethnic backgrounds. I shared the stage with Shirley Chisholm, 
Maria Jeritza, Margaret Chase Smith and other “sisters,” but was 
particularly impressed to see how many Italian women are reaching new 
heights of achievement. Lucile De George, the dynamic woman who 
founded and heads the awards program, deserves much credit. 





NEW COLUMNIST 
eT His name: Roger Caras. His 
field: animals and wildlife. Start- 
ing this issue, on page 184, 
Roger becomes a regular colum- 
nist for the Journal, bringing to 
our pet lovers new dimensions of 
knowledge and insight. 
Roger’s a well-known 
author and has done programs 
for both radio and TV. Prob- 
ably his best known is the CBS 
radio series, “Pets and Wild- 
















life?—L.A: 
VOI XCIII, No. 11 © 1976 Downe Publishing, Inc., New York, N.Y. All rights reserved. ‘‘Never Under- 
imate th Power of a Woman’’ is a trademark of Downe Publishing Inc., registered at the Patent 
Journal’’ registered in U.S. Patent Office and foreign countries 
s Postage paid at New York, N.Y and at additional mailing offices Au- 
Qn t the Post Office Department, Ottawa, Canada, and for payment of bost- 
AS All ernin subscriptions should be addressed to: LHJ, Box 1697, Des Moines, Iowa 
Subscripti : One Year: U.S ind Possessions, $6.94, all other countries, $9.94 Two 
: 1d ossessions $10.94 all other countries, $16.94, Editorial and advertising offices: 
* Home Journal, 641 Lexington Ave., New York N.Y 10022. 











It's Sears Open Hearth 


Dining Room Furniture 


Superb construction, 26-step 
finishing, and an outstanding 
price make it a great value. We 


urge you to compare: 


Examine the Drawers 


It takes time, care and true crafts- 
manship to make drawers that will 
continue to work beautifully. 
When you shop and compare, 
these are all the drawer construc- 
tion features to look for: ball- 
bearing slides, positive drawer 
stops, tongue-in-groove bottoms, 
dovetail joints, no-snag insides 
and anti-wobble discs. You'll find 
them all in Sears Open Hearth. 


Look for Inner Frame Strength 


If the inner construction of the 
frame doesn’t include these 
features, its outside beauty won’t 
last as long. 

Tongue-in-Groove and 
Mortise-and-Tenon Piece Con- 
struction. Ordinary butt-edge 
construction won’t last as long. 


Corner Cleats and Glue Blocks 
for extra strength. 

Glued and Pinned Chair Legs 
and Posts, wedged for strength and 
added stability. 

All-Wood Veneer Tabletops for 
mellow richness of grain and color. 

Two 10” wide Leaves instead of 
the usual one. 

Meticulous 26-Step Finishing 
Only firm, evenly textured, kiln- 
dried northern white pine and fine 
grade white pine veneers are care- 
fully chosen for Sears Open Hearth. 

The satin glow and warm high- 
lighting you'll see when you shop 
and compare take 26 painstaking 
finishing steps to achieve. There is 
no shorter method to bring out the 
beauty of northern white pine and 
make it last. 


Choice of Pieces 


There are 9 different pieces in the 
Sears Open Hearth Dining Room 
and 45 more in Sears Open Hearth 
Bedroom, Family Room and Living 
Room. Plus a host of Open Hearth 
coordinated accessories. 

The Sears Open Hearth 
Dining Room. At most larger 
Sears, Roebuck and Co. stores now. 


From Sears 
Open Hearth Collection 








Sma 


ere 


Revion Research Group. 


BUC zeit (- o/s 


oF 








ae ee 





















































1 is And oil and water don't mix. 
cn some bath oils don’t mix with water, 
either. They lie on top of it. 

Alpha Keri® Bath Oil works with water. 

It mixes completely in your bath, so i at=te) 
you step out of the tub, your skin 

is moisturized and protected all over. 
avis a light mixture of Alpha Keri and water. 
__ Alpha Keri helps keep moisture 
in your skin. So, long after your-bath, 
you feel soft and smooth. 
Not slick or greasy. 

No wonder so many 
physicians recom- 

mend Alpha Keri for the 
treatment of dry skin. 


Alpha Keri Bath Oil. 
Works with water to smooth dry ski 
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Which 
is the new pan? 


Which 
has been used 
127 times? 







keeps copper 

looking almost new. 

Even if you cook 

with it daily. 

We cooked in one of the pans 

f above 127 times. It collected all 

' the stains, marks and tarnish that 
most pans do. But it got regular 
care with Twinkle. 

Look closely. Can you tell which 
pan we used? (The pan at the 
bottom was used 127 times.) 

Twinkle makes copperware look 
like new because it contains a 
unique blend of cleaning agents 
that dissolves the stains, marks and 
tarnish that make your copper 
look old in the first place. 

Twinkle. It can keep all your 
copper looking almost new. And 
that’s a good feeling. 

Twinkle keeps stainless steel 
bright and spotless, too. 


ont tarniah 





—with exclusive shine-protecting Chronite 
© 1976, The Drackett Products Co. 
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ote i ae aa layne environment ouf. a is S 
_ sheer and nongreasy. 
e result is beautiful skin you can Cresta ioe oie 
ics Instantly alive to the touch. And ale believing. 
Whether you wear makeup or not. Whether you apply _ 
_ Moisture Film at the start or end of the day... frust your 
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Were American Airlines. Doing wnat we do Dest. 


Love 
a-fares. 





_ Fly tothe ones you love on American. 
Weve got way-back-when prices to get you there. 


With our Night Excursion 
fare you can fly round trip to 
any city served by American 
Airlines Nightcoach. flights. 
And save 25% off regular 
Day Coach fare. (Children 
2-11 fly with you for a full 
50% off. Babies under two 
share your seat for free.) 

Just make your reserva- 
tions and buy your tickets at 
least two weeks before you 
fly, and stay 7 to 30 days. 

Not all nighttime flights 
are Nightcoach flights, but 
those that are leave after 
9:00 PM. Night Excursion 


fare seats are @* limited. 
Soeven \ 38 \ though 

it’s a fare for \ 4 

traveling late, “% @& 


it’s a good ideato ‘ 
buy tickets early. 








“ao 0 With our Day Excursion 
. ave 0 fare you can fly round 
trip to any American 


Airlines city inthe continental 
U.S.—andsave 20%. Restric- 
tions are the same as those 
for the Night Excursion fare. 
American even has a 
Nightcoach fare with no re- 
strictions at all. You save 
20% off regular Day 
Coach fare and kids 
fly with you for 47% 
off. With our Night- 
coach you don’t need 
to go round trip. You 
don’t need to plan 
ahead. All you need 
is the urge to see the 
people you miss. 

% Call your Travel 
~ Agent. Or American. 
Flying you to the folks 
you love best is one 
of the things we do best. 








NO OTHER BOOK CLUB SAVES 
YOU MORE NOW AND LATER. 


As a member. get 6 books for 99¢ now, 
and save up to 75% on all your books later. 


Only The Doubleday Book Club 
offers you such an outstanding selection 
of books at such low pnices. 

You save up to $87.21 on your first 
6 books. Then on the monthly selections 
you can save up to 75%, and you always 
save an average of 50% off publishers’ 
editions’ prices. 

It’s a great way to read and save 
12 months a year. 


Here's how our club plan works. 


You'll get your 6 books for only 99¢ 
plus shipping and handling when 
accepted as a member. If not satisfied, 
return them within 10 days to cancel 
your membership and owe nothing. 


a 
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About every 4 weeks (14 times a 
year) you'll receive our magazine de- 
scribing our two Club Selections and 
at least 60 Alternates. The Extra-Value 
Selection is always just $1.98 (up to 75% 
off publishers’ edition prices). The 
Featured Selection and Alternates save 
you an average of 50% off publishers’ 
edition prices. A charge is added for 
shipping and handling. 

If you want both Club Selections, 
do nothing —they will be shipped auto- 
matically. If you’d prefer only one 
Selection, an Alternate or no book at all, 
indicate this on the order form and return 
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The Womans Day Book of 


May 





Mr. 


The Doubleday Book Club 
Dept. KR295, Garden City, N.Y. 11530 


Please accept me as a member and send the six books 
whose numbers | have marked in the boxes. Bill me just 
99¢ plus shipping and handling. I agree to take six books 
during my first year of membership (for as little as $1.98 
each) at regular low Club prices, under the Club Plan 
described in this ad 

*Books marked with asterisk are soft cover. 


Mrs 
Miss — 


Address==== ee : Apt = 


City & 
states 


it before the date specified. You’ll have at 
least 10 days. If you do not have 10 days 
and receive books you don’t want, return 
them at our expense. 

Once you’ve purchased just 6 books 
during your first year of membership, 
you may resign or continue with no 
further purchase obligation. 

The Doubleday Book Club offers its 
own complete hard-bound editions, 
sometimes altered in size to fit special 
presses and save members even more. 


The Doubleday Book Club. 


A 12-month book sale. 
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If under 18, 
parent must sign here 


Members accepted in U.S.A. and Canada only. Canadian members 
will be serviced from Toronto. Offer slightly different in Canada 
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What's 
happening 


By Gene / Shalit 


A salute to that all-American tourist favorite— 
Radio City Music Hall. And good movie news about 
John Wayne, Charles Bronson and Burt Reynolds. 


Christmas is a-comin’ in and thousands of tourists will be going to 

New York to see the city at its holiday happiest—and one of the reasons 

for the joy is the annual Christmas stage show at America’s most 

famous movie theater, the Radio City Music Hall in Rockefeller Center, 

home of the Rockettes. For a few weeks earlier this autumn it seemed 

that the Music Hall—which opened two days after Christmas in 1932— 

might be doomed to close forever. But the glad tidings are that the 

lights are as bright as ever, and the showplace of the nation (as it 

likes to call itself), will be the place for the show this Christmastime. 

This is good news and, as Damon Runyon used to say, a story goes with it. 
Last year the Music Hall lost $1.3 million and announced that this 

fall it would have to close forever—unless. And do you know what? 

The unless happened: The union members not only withdrew their 

demands for raises, but they voted to take salary cuts and eliminate some 

jobs. People from all over America sent in money, trying to help. It was 

all returned, of course, but the gestures made everyone at the Music 

Hall feel wonderful. The musicians voted to reduce the size of the 

symphony orchestra, the stagehands took a wage freeze and the 

elimination of six jobs, and the Rockettes said they wouldn't have a 

kick coming if their line of precision dancers was reduced by seven girls— 

but don’t worry, there will still be 60 legs on stage. The president of 

their union, Penny Singleton (whom you may remember as a star of the 

Blondie movies), said: “Employment is very important. It is better 

than being unemployed.” Even Dagwood would understand that. So 

the Music Hall is saved and the current attraction is Nickelodeon, 

starring Burt Reynolds, Ryan O'Neal and his young daughter Tatum 

O'Neal. But it if the stage show that will attract tourists from all over 

America; the Christmas Pageant and The Nativity. Isn't it nice, 

especially at this season, to have some good news? 


A WINNER WITH WAYNE 

Do you want an astonishing fact? John Wayne has made more than 
200 movies over the past half century. For as long as I can remember, 
there has been a new John Wayne movie coming out next week. 
Now another “next week” is here, with John Wayne in The Shootist— 
and let me say it flat out: It’s a fine film. The Shootist is not only a 
moving picture, it is a very moving picture. Here is the story of a man 
dying, and trying to set everything right before he dies. It also can 
be viewed as a personal valedictory for the character Wayne has so 
frequently played. As the story begins, Wayne is riding into Carson City, 
heading for the office of the local doctor, his old friend played by 
Jimmy Stewart (and what a pleasure to see these two actors together). 
Wayne suspects the worst; Doc confirms it; Wayne has cancer and six 
weeks to live. Some others might use the six weeks to die, but Wayne uses 
the time to live. He has been the most feared killer in the West, but 
now he has something to fear himself—the doctor's warning of 
tormenting pain. 

Wayne takes a pleasant room down the street in the house owned 
by the widow Rogers, nicely underplayed by Lauren Bacall. Word of 
Wayne's presence spreads through the town by whisper, word and whoop. 
When Bacall discovers that he is a notorious (continued on page 20) 








Taste the 
Celta 





New Minute Maid is 
100% pure lemon juice. 


The leading brand is 
chemically preserved, 
reconstituted lemon juice. 


New Minute Maid is made from fresh- 
squeezed lemons and nothing else. You 
can taste the difference on salads, chick- 
en, fish...even in your favorite diet soft 
drink. Try it...and taste the difference. 


In your grocer’s 
frozen juice section. 
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e goods, we will reimburse such 
free goods at your normal retail price, plus 5¢ 
per coupon for handling provided you and the 
consumer have complied with the terms of 
this offer. Presentation for redemption with 
out such compliance constitutes fraud. In 
voices proving purchase of sufficient stock of 
Our brand(s) to cover coupons presented for 
redemption must be shown upon request 
Consumer must pay any sales tax. Coupon 
may not be transterred or assigned and is 
void where its use is prohibited, taxed or 
otherwise restricted. Cash value 1/20¢. This 
offer is limited to one coupon per purchase 
Redeem by mailing to 

THE COCA-COLA COMPANY 

FOODS DIVISION 

PO. BOX 1250. Clinton, lowa 52734 
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IN YOUR GROCER'S 


10¢ FROZEN JUICE SECTION 10° 


OFFER EXPIRES JUNE 30, 1977. 


eS See eS ae 
Minute Maid” is a registered trademark of The Coca-Cola Company 
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“| look better today 
than I have in years’ 








New! 
akeup that helps 
skin over 25 
look younger. 





Intlodlucing Cover Gil 


‘MoistureWear’ 
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When you're under 25, a smooth, natural look may be all you TE CUDCOHECHONE 
want from makeup. But over 25, your makeup should do more. CREAM MAKEUP. Whipped color | 
Smooth out tiny, dry skin lines. Add a warmer depth of color refines pou ao ect or 
; ; Sheer. Airy. Un-artificial. 
to put a few more roses in your cheeks. That's why Cover Girl SS eee 





; LIQUID MAKEUP. Flows on a flaw- | 
created ‘MoistureWear’™Makeup. Makeup with a balanced blend mai 


less foundation with edgeless 





| of special moisturizers, and fresh, fresh color oe Noverpieasy meee 
| to instantly improve the look of skin over 25. CENA REORTIE ae 
| And help you look better than you have in years. —_glowso alive, so fresh, it looks like 
/ . . . . it comes from within 
-moisturized. 
| MoistureWear is pre-moisturi ed. So dewy SHREK 
| you need no moisturizer underneath. Wear it POWDER. Pressed powder with 
| and you can look the way you want to look sealed-in moisture —freshly re- 

ee leased everytime you make up, 

—younger, fresher, prettier! 


touch up. 


Also available: Nighttime Moisturizer, Moisturizing Under Eye Cover Stick, Moisturizing Wrinkle Stick. 

















Does your kitchen have a firm foundation? 


Here are 26 kitchen basics you need to build a solid meal. 


If your kitchen were stocked by 
an expert cook, you'd probably have 
just what you need to make every 
meal. But since nobody we know ever 
starts as an expert cook, we offer 
some expert advice. 

Whether you re building 
your first kitchen, adding to 
the one you have, or giving a 
gift to someone whos just 
starting out, here's what 
should be in that kitchen. 


For cutting. 


Very good knives are 
very, very basic. Since they'll 
last practically forever, invest 
Sp in fewer, better 
-f : knives. 


You can start with 
just two: an 8" chef's knife 
and a 4” paring knife. 

You shouldn't be with- 
out the homely vegetable 
peeler. It costs less than a 
dollar. Use it for a year (till it loses its 
sharpness), then don't feel bad about 


throwing it away and buying another. 


For pepper with punch enough 
to merit the name, you'll need a pep- 
per grinder. 


For freezing, 
cooking and serving. 


When yc 
the same cookware for free ZING 
cooking and serving, you save: time 


money and space. There's only one 


cookware that's this sensible and C 


saving: CORNING WARE® cookware. 
The three pieces you'll need are 
all in the CORNING WARE Kitchen 





Starter Set: two covered saucepans 
anda 10’ covered skillet. You can buy 
handles for each separately so you 
can use each piece on the range-top 
as well as in the oven. (Even micro- 
wave ovens.) 

You ll also need a utensil 


set (fork, spatula, slotted 


spoon, unslotted spoon), a ; 
colander witha sturdy base, (™* 
and a can opener. (es\ 


If you buy a winged 
corkscrew, youll be able to open wine 


bottles with élan. The handle gives you 


a bottle opener as a bonus. 


For baking. 


You can bake just about any- 
thing your mouth desires when you 
own the CORNING WARE Bakeware 


nd PYREX are Re 
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Set. It has 


a covered baking dish that 
doubles as a bread pan, a 
square pan for single-layer 
cakes and a 9"' pie plate. 

You'll want a hefty 
rolling pin (the heavier it Is, 
the easier it is to use) and 
a flour sifter. 

A set of three clear 
Pyrex® ware mixing bowls 
gives you more than three 
mixing bowls. You can store 
in them. You can serve in 
them. And if you ever get 
through using them, you 
can clean them easily. Add 
to this a set of measuring 
spoons and two Pyrex ware 
measuring cups. Two are 
easier than one when youre 
making and baking, because 


one will always === 

ir = 
be clean and Sega 
ready to use. ee ALE 
And you'll always es sec i 
know how much eo 


you have in cups and ounces, as 
well as in liters and grams. 

If your favorite niece is just 
starting out, you might like to know 
the whole kit and kaboodle costs 
about $115.00. 

And makes a very nice gift. 


CORNING 


sgistered Trademarks of Corning Glass Works, Corning, N.Y. 14830 
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eae EGE eR dessert fork, 
oneal soup spoon. EY Cree 


spoon, all for only $4.25 
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(11 énclese $4.25 (CHECK OR MONEY ORDER) for a 5-piece place 
setting in: 
() Patrick Henry (Isabella (J Vinland © Chatelaine © Via Roma 


(} I enclose $4.50 (CHECK OR MONEY ORDER) for a 5-piece place 
settingin: lL] Brahms [J Voila 




















iy 


Limit one place setting per family. please. Offer good only within U.S.A Please allow up to six 
weeks for shipment. Offer expires Januarv 17. 1977. 







PLEASE PRINT CAREFULLY. THIS WILL BE YOUR SHIPPING LABEL. 
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* Enjoy life ¢ to. the fullest. ‘every: valay of the month. 
. And now, even: more than when you were a 
teenager, you can rely on Midol® Before, during 
and after your period. 

The exclusive formula of Midol helps relieve 
painful pre “period and period symptoms. 


Relieves aches in swollen breasts and legs, head- 
ache, low bac kache . Relieves menstrual cramps 
with an anti-spasmodic, an ingredient ordinary 
pain relievers don’t have. 

And Midol helps soothe the irritable feeling that 
is caused by these symptoms. 

Midol also relieves abdominal pain some women 
get at ovulation about 2 Weekes atter menstruation: 

Before, during and after... Mido! does all this 

The Menstrual 
Distress Specialist 
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killer, she orders him to leave. He refuses. So the other board- 
ers move out, leaving Wayne alone with Bacall and her young 
son, Ron Howard. She is first furious, then resigned, then 
finds him most affecting. The Shootist is the chronological 
revelation of his final days . . . of the help he gives . . . of the 
ways he clears . . . of the men he kills (never shooting first), 
and of the lives that touch his. 

The Shootist is touching and strong, with an exceptional 
performance by Wayne. Don Siegel has directed the film 
like a man who cares . Obviously, he does. And so do I. 


“GATOR” IS A CROC 

Burt Reynolds is off on another adventure in the South. 
This one is called Gator, after its leading character, Gator 
McKlosky. Gator is a moonshiner who agrees to work for 
federal agents and get the goods on a corrupt southern county 
boss. The boss is Bama McCall—Jerry Reed—and the unlikely 
fed who works with Reynolds is Jack Weston. Weston plays 
a Jewish New York undercover agent who is thoroughly out 


of place in this small southem town. But Reynolds fits rights 


in and soon he is on the inside, spying on Bama, a weasel 
who corrupts 15-year-old girls, shakes down poor black store- 
keepers, and is altogether a miserable character. In this dusty- 
shoe town there is an unlikely TV reporter played by the 


fashion model Lauren Hutton. The script is not only boring, 


it is uninformed. At one point Reynolds says: “I don’t know 
why I’m doing this.” I don’t either. Also I think he’s got his 
reptiles mixed up, because Gator is a croc. 


HAIL TO BRONSON 

I've got to say at once that I enjoy watching Charles Bron- 
son movies. And if you enjoy Bronson, I think you'll be taken 
with St. Ives, a kind of private-eye movie in which Bronson 
plays a crime writer named Ray St. Ives. He’s for hire asa 
go-between—so when millionaire dilettante John Houseman’s 
secret papers are stolen for ransom, Houseman hires Bronson 
to deliver the $100,000 ransom and retrieve the papers. That’s 
the beginning of the intricate mystery called St. Ives in 
which Bronson keeps bumping into bumped-off people, sus- 
picious police, Jacqueline Bisset (Houseman’s confidante), 
and Maximilian Schell (a bearded psychiatrist). The acting 
is competent, the script has a certain zing, Houseman is a 
great pleasure to watch, and Bronson is so obviously i 
charge all the way that you can relax and watch the puzzle 


fill itself in. 


REMARKABLE RECORD 

If you care about the way this world is tumbling, if you 
are perplexed by pompous politicians and bewildered by 
their bizarre behavior, you ought to see Idi Amin Dada, 
a fact-packed movie about the dictator of Uganda. Uganda 
is a small landlocked African country. Idi Amin took power 
by force and became dictator in 1971. This year he gave 
refuge to the hijackers of the Air France plane and its pas- 
sengers who were rescued by Israeli commandos. Many peo- 
ple insist that Amin is not a lunatic, just eccentric, as his 
shower of telegrams to world leaders might indicate. Barbet 
Schroeder is clearly fascinated by this father of 18 and dic- 
tator of ten million people, and she persuaded Amin to let 
her do a film about him. Her camera follows this smiling, 
sinister giant—and you don’t know whether to cringe with 
fright or to be convulsed with laughter. He runs a cabinet 
meeting that even the Marx brothers couldn’t have dreamed 
up. There is a trip up a river in which he addresses croco- 
diles. And there is a swimming pool race in which guess who 
wins over his intimidated underlings? That’s all very jolly. 
What is scary is this man’s megalomania, and (continued) 
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his power to do harm to his own people. 
It was he who expelled and robbed 
80,000 Indians who had lived there for 
generations. This is a rare look at a 
tyrant who is part buffoon, part menace. 
... One of the most remarkable records 
I have seen of a head of state. 


CLINT’S VENGEANCE 


As The Outlaw and Josey Wales be- 
gins, the Civil War has ended, and Clint 
Eastwood is peacefully plowing his 
Missouri farm when a horror of Union 
misfits gallop across his land, burn his 
home and murder his wife and young 
son. Vengeance is what he wants, so he 
joins a band of southern get-eveners 
and wipes out virtually an entire en- 
campment of Union soldiers. Then he 
flees on his own, heading west and get- 
ting even all along the way. Each time he 
prepares to kill (continued on page 71) 


GENE SHALIT RE-VIEWS _ haw 
All the President’s Men is quite simply a 
smash. If there were a Pulitzer Prize for 
movies, Men would win. 

The Bad News Bears are a Little League 
baseball team, managed by Walter Matthau. 
Run, run, run to see this happy, warm- 
hearted hit. 

The Bingo Long Traveling All-Stars and 
Motor Kings is a baseball story with an all- 
black cast that, quite simply, is one of the 
best entertainments of the year. 

Buffalo Bill and the Indians circles like a 
nervous horse with a new rider, but has a 
refreshing originality I liked. Not for kids. 
Family Plot is the newest Hitchcock, and 
this time horror is on hiatus. It’s all just for 
fun, with a Hitchcock wink. 

Harry and Walter Go to New York might 
have been a charming romp about 1890's 
New York. But it isn’t. In an effort to repeat 
“The Sting,” only the audience gets stung. 
Logan’s Run doesn’t star Peter Ustinov, but 
his smal] role is the only memorable part of 
this 23rd century sci-fi confusion. 

The Man Who Fell to Earth is a troubling 
and densely complex sci-fi movie, starring 
David Bowie. For sci-fi fans, enormously ab- 
sorbing. 

Midway is about that turning-point WW II 
Pacific battle starring everyone—Fonda, 
Ford, Mitchum, Heston, etc. Not the worst 
—nor the best. 

Murder by Death is the latest work by Neil 
Simon and it adds up to the wittiest mystery 
movie in years. A super spoof with a super, 
all-star cast. 

No Deposit, No Return is too complicated 
to explain. But it’s from Disney and the 
kids will giggle—while you go shopping. 
Obsession—a non-Hitchcock mystery that’s 
romantic, confounding and weird. The cast 
is splendid. Enjoy. 

The Omen, despite the presence of Gregory 
Peck and Lee Remick, is trash. 

Silent Movie really is silent and really is a 
comedy treasure, thanks to the inspiration of 
Mel Brooks. A film for everyone. 
Swashbuckler is a pirate film without the 
brio of Errol Flynn. Pity. 

That’s Entertainment, Part 2—a sequel to 
you-know-what, is a classy, splashy caval- 
cade that will make you grin and glow. 
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No mess. So to end 


iis has two big pitfalls: all chance for spilling and 
_ making a mess splashing, House in Bloom 
has done all the mixing 


for you. Our plant foods are 
ready to use. Right away. 

No guess. And so there’s 
no need to guess and gamble 
on how much to feed; 
our plant foods have 
pump-tops that measure 
out the food exactly. 

All you need. The same 
expert thinking went into 


oi everything else your plants 
Tist squirt directly onto soil qy : y r 


HOUSE IN BLOOM 


HOUSE IN BLOOM 


_ THE COMPLETE LINE OF PLANT CARE PRODUCTS 


need, too. From our pots w mee cok, MO GUESS. 





_ For houseplant success aan nO mess, no guess... 
just press. 






and potting soils to our 
plain-English plant guides. 
All in one place. Then we 
created our convenient 
House in Bloom store display. 
So you can shop for house- 
plant success with no mess, 
no guess all in one easy stop. 
So watch success come 
easy, with House in Bloom. 
Available in stores 
everywhere. 
House in Bloom. 
For houseplant 
success with no mess, 
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your money 


By Svivia Porter 








Inheritance problems of unmarried 
couples who live together ... Transfer- 
ring assets to a minor child, etc. The 
Journal’s financial counselor answers 
your money-management questions. 


I have lived with a man for more than five years. 
Each of us takes for granted that, should 
anything happen to either of us, all the property 
we share would be inherited by the other. Now 
my father (who has never approved of my 
relationship) says that if my friend were to die, I 
wouldn’t get a penny. He can’t be right, can he? 
Yes, he can be right—unless your friend makes a will 
naming you as his beneficiary and you make a will 
naming him. Otherwise, depending on the inheritance 
laws of your state, it’s more than likely that all of his 
wealth and assets would go to his nearest relatives (his 
parents, if they are alive) and also, you probably would 
lose assets for which you paid half, but which are not 
recorded in your name. If you are single, male or 
female, and especially if you are living with someone 
to whom you are committed, MAKE A WILL! This 

is even more imperative if children are involved. If 
you are in any doubt, consult a lawyer. His advice 

will be more than worth his fee. 


i'd like to give my young daughter some of my 
securities, but I don’t want to place my assets 

in the hands of a minor. Are there other options? 
Yes. Set up a custodian account in your daughter's 
name. She becomes the owner of the assets at once and 
you no longer need to pay any taxes on income earned 
by those assets. Your daughter becomes the taxpayer, 
and since her tax rate will be very low and her income 
from interest, dividends or capital gains will be offset 
by her personal exemption and dividend exclusion, her 
taxes will be insignificant, if any. But don’t name 
yourself custodian of the account. For if you die before 
your daughter comes of age, the IRS can include the 
custodian account in your estate. Avoid the problem by 
designating another person as the custodian. There are 
income tax and estate tax benefits from this procedure. 


l inherited an apartment building, and since we 
know nothing about managing apartments, 

my husband is paying our lawyer a substantial 
fee to handie the details. Can we deduct those 
legal fees from our income tax? 

Yes. You may deduct fees for any legal services 
involved in cting rents (and also collecting 
interest, dividends or other taxable income). The legal 
fees must, of course, be ordinary and reasonable in 
amount, as well as necessary. 





My whole family is going absolutely nuts about 
photography. Buying film is becoming a major 
item in our budget, and we’re already figuring 
out how much film for four cameras will cost 
when we go on our skiiing trip over Christmas. 
Are there any special sale periods? 
Yes. Since a top amateur photography period is 
November-December, most sales and discounts for 
multiple rolls of film take place during these high-usage 
months. Buy your vacation film as the sales appear. 
You actually can save 20 to 30 percent on your film by 
buying in large quantities—and if you keep your film 
ina cold but not freezing temperature, the expiration 
date printed on the film box can be extended 
considerably. You also can store film very nicely in 
your refrigerator for at least one year and often longer. 
And since you are camera buffs, and you no doubt shoot 
many flash pictures, consider investing in an electronic 
flash unit, which you can buy for as little as $15 and 
which will fit many of the newer instant-loading 
cameras. An electronic flash unit is a money-saver that 
will pay for itself very quickly because it allows for 100 
to 250 Hash pictures from one set of batteries. 

Finally, the most basic rule: prices for photographic 
supplies and services vary widely, so shop around. 


During Thanksgiving holiday this year, I’tn 
using our station wagon to drive a group of 
school children to our state capital ona trip 
sponsored by our local Bicentennial committee. 
ll keep careful records of the time I spend and 
the services | perform. What will be deductibie 
on our 1976 income tax return? 

The value of the time you spend and services you 
perform will not be deductible—but your out-of-pocket 
expenses will be. You can deduct what you spend for 
gas, oil, tolls and parking (but not for car depreciation 
and insurance ), or you can take an automatic deduction 
of 7¢ a mile for charitable auto operating costs, 


plus parking fees and tolls. : 


Is it true that foreigners have been buying up 
U.S. stocks in tremendous amounts? 

Yes. Just in the first few months of 1976, foreigners 
purchased $1 billion more of U.S. stocks than they sold. 
In 1975 alone, foreign purchases exceeded foreign sales 
by a record $4.4 billion, compared with the previous 
peak of $2.8 billion net purchases in 1973. Foreign 
buyers are going into the U.S. stock market for 
investments, not to control our companies. The biggest 
buying comes from the oil-rich nations. The biggest 
holders of our our stocks are investors in Switzerland, 
Great Britain, Canada, the Netherlands and France 
(Swiss purchases well may be on (continued) 
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Find the $25,000 executive without life insurance. 





She’s the working woman. And she needs life 
insurance as much as anyone else in the picture. 
If you're single, life insurance is a solid, sensible 


way to get ready for the future. Because The Eguitable’s 


whole life insurance plans give guaranteed cash 
values that you can borrow against. For a house. For 
retirement. For emergencies. 

And if you’re married, you also need life 





insurance to protect your contribution to your family’s 
income and lifestyle. 

The Equitable has a booklet for you that talks 
life insurance. Woman to woman. It’s filled with quotes | 
from a recent panel discussion. And it could answer 
some of your questions about life insurance. 

It’s free. And it’s important you read it. 

Because you need life insurance as much as a man, | 


EQUITABLE 








It's ti time you figured out how much your life is worth. 
Be aparece MESO Se ee ee oe ee os 


To: Corporate Relations Department | 

The Equitable Life Assurance Society | 
1285 Avenue of the Americas 

New York, New York 10019 | 

Please send me a free copy of Life Insurance... | 

“Women Speak their Minds.’ _ | 

| 

| 

| 

| 


Name 





Address 
City State Zip 


The Equitable Life Assurance Society of the United States, New York, N.Y 
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EXPENSIVE LOOKING HAIR... 
INEXPENSIVELY 


Alberto VO5 creates a one-minute Salon Hot Oil Treatment... 


MINUS the Salon —also minus the waiting, expense, hot towels and 
mess. But like a salon, new VO5 Hot Oil Treatment can make damaged 
hair shining and supple again. Bouncing with body and manageability. 
Even if your hair's been colored, permed, blown and teased to the 
breaking point. And VO5 makes it super easy. Just heat one pre- 
measured tube and massage in for a minute or two. Then shampoo! 
You'll have the freshest, healthiest feeling 

hair ever. Hair that looks expensive. 

For your first VO5 Hot Oil Treatment 








send 50¢ (to cover postage and hand- 0) & ey aad 
ling) plus your name and address to ‘ 4 Alas 
Alberto VO5 Hot Oil Treatment 4\ x9 we we, yt NG 
P.O. Box 416, Maple Plain We $ Y ~ 
Minnesota 55359. é 





Also available in Canada 
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behalf of other nationals). This buy- 
ing dramatizes the faith other nations 
have in the strength of the U.S. economy 
and the great liquidity of our stock 
markets (the ease with which buyers 
and sellers can match orders without 
causing precipitous price changes ). 


In 1975, my husband and I contrib- 
uted $3,100 to my widowed mother 
to cover all her medical and dental 
bills in excess of Medicare. She 
couldn’t subsist otherwise on her 
1975 Social Security benefits of 
$3,050, and she had no other in- 
come. We took a $750 dependency 
deduction for her, got a tax credit 
and also deducted the $3,100 in 
medical expenses. We’re doing the 
same thing this year. Okay? 

Not Okay! Your mother’s Social Se- 
curity benefits (tied to annual increases 
in the cost-of-living benefits) have been 
raised in 1976, and she probably now is 
receiving $3,150 in Social Security bene- 
fits and spending the entire total on her 
own support. This means you don't con- 
tribute more than half her support and 
you wind up a big loser. To protect your 
$3,850-plus of deductions (the $750 de- 
pendency deduction for your mother, 
the $3,100 in medical deductions and 
the tax credit), find out at once from 
your mother precisely what she is getting 
in benefits in 1976 and make sure you 
contribute more than half her support by 
years end. Start at once to give your 
mother a few dollars extra each week, 
and before 1976 ends, recheck your 
figures to confirm that you have indeed 
contributed more than half her suppert: 
Don’t let your own laziness or neglect 
eliminate your tax savings. 


How can I get proof that my earn- 
ings have been accurately reported 
for Social Security purposes? I 
think some of my earnings have not 
been credited by my employer (who 
just went bankrupt) and I’m worried 
about my future benefits. 

Just ask the Social Security Administra- 
tion for Form OAR-7004, which is a re- 
quest for a statement.of your earnings. 
Fill it out, mail it in and you'll get back 
a copy of your record. Since you have 
misgivings, do this now. Generally, 
your earnings record cannot be corrected 
if you make your request more than 39% 
months after the year in which your sal- 
ary was paid. In fact, it’s wise to check 
on your earnings’ record at least once 
every three years—and wisest to do this 
automatically every year. You may be 
able to get Form OAR-7004 from your 
former employer. Otherwise, write the 
Social Security Administration, P.O. Box 
57, Baltimore, Md. 21203. End 
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TOUCH A BUTTON. 
_AND GET THE STITCH YOU WANT. 


INSTANTLY. 


Sie Sg ae [ae A sewing machine that puts all 
= Seen its stitches at your fingertips. And all 
you have to do is select your stitch. 

Touch a button. 

And get the stitch you want. 

Instantly. 

Impossible? 

Not any more. 

Singer has invented the 
Athena 2000 electronic home 





Imagine a sewing machine 
that does exactly what you want it 
to do. sewing machine. 


“A Trademark of THE SINGER COMPANY. 








Using the most advanced spacel| 
age technology, we’ve miniaturized | 
solid-state circuitry into a tiny | 
electronic “brain.” |} 
It’s much smaller 
than a thimble. | 

Yet it lets us |} 
replace over 350 |} 
| mechanical parts to} } 
create the Athena 2000 sewing 
machine. 

This incredible electronic 
machine lets you switch from stitch 
to stitch. 

Just by touching a button. 

No cams to insert. 

No complicated adjustments. 

Every stitch is built in. | 

Including a brand-new | 

| 












buttonhole stitch that lets you make 
a shirt-type buttonhole. 

Touch a button. 

The buttonhole’s made. 

Our exclusive Flip & Sew* 
two-way sewing surface is built in 
too. Lets you convert from a flat 
sewing surface to one that’s open 
all around. 


Makes it easy to sew hard-to- 
get-into things. 

The Athena 2000 machine has 
the Singer®* push-button bobbin that 
rewinds right in the machine. 

And an easier-than-ever 
threading system. 

Even its cabinet — specially 
designed to create a sewing center 
for you— makes sewing easier 
for you. 

The Athena 2000 electronic 
sewing machine. 

From Singer. 

It brings the electronic age of 
miracles to the sewing machine. 

Come see it. 

Try it. 

Marvel at all it can do. 


(THhena COM,,S INGER 


Sewing Machine 





5 
ee 





_ GABLE AFTER LOMBARD 


wwe cud Uae 


n January 16, 1942, at 7:20 

p.M., Carole Lombard Gable 

was kited when a TWA twin- 

engine DC-3 in which she was a pas- 
senger, crashed outside of Las Vegas. 

Clark Gable was a shattered man. 
He went through the motions of or- 
ganizing the funeral, informing his 
friends, ete., but he was different. He 
was a man who had been to some dark 
place, and had returned. Lazarus. Peo- 
ple were afraid to go near him, although 
he showed a softness and a compassion 
he had never shown before. 

“Ma” was dead—and a part of Clark 
was dead, too, and only Howard Strick- 
ling, MGM’s publicity man and Clark’s 
good friend, spotted what had hap- 
pened. “The boyishness he had was 
gone and it never showed up again.” 

Carole Lombard died and the little 
boy she loved died with her. 

The question was, what kind of man 
survived her? 


Clark Gable after Carole’s death was 
“inconsolable and  unapproachable.” 
He could not work and production of 
Somewhere Ill Find You, his current 
film, was suspended. The initial task 
of his day was just getting out of bed 
to face the grief and the rage, bewilder- 
ment and guilt. The gnawing guilt. He 
was alive; she was dead. 

Clark couldn’t bear to participate in 
the details of running the ranch on 
which he and Carole had lived so idylli- 
cally. So he decided to sell it. He sent 
Jean Garceau, Car- 
ole’s secretary and a 
good friend to both 
Gables, to find him a 
new house in Bel Ai 


or Beverly Hills. 


Left: Gable with 
Lady Sylvia Ashley, 
his fourth wife, 
whose greatest 
rival was 
Lombard’s ghost. 
Right: Kay 
Williams Gable at 
Disneyland with 
John Clark—the son 
Gable never saw. 
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te Lombard was dead— 
and the little boy 
iaside Clark Gable died, too. 
But what kind of man 
survived? By Lyn Tornabene 








Clark’s house-hunting gave rise to 
column items that he was going to quit 
films and enlist, and those rumors 
prompted a telegram. 

Wire to Clark Gable from H. H. 
Arnold, Lieut. Gen. Chief of the Army 
Air Forces, January 23, 1942: CAP- 
TAIN SY BARTLETT INFORMS ME 
THAT YOU WISH TO JOIN THE 
AIR FORCE. IF WE DO NOT, RE- 
PEAT NOT, CONELIGIA Wilt 
YOUR STUDIO’S FUTURE PLANS 
FOR YOU, I BELIEVE IN MY CA- 
PACITY AS CHIEF OF THE ARMY 
AIR FORCE, THAT WE HAVE A 
SPECIFIC AND HIGHLY IMPOR- 
TANT ASSIGNMENT FOR YOU. 
CAPTAIN BARTLETT WILL BE IN 
CALIFORNIA WITHIN A FORT- 
NIGHT AND WILL DISCUSS MY 
PLANS WITH YOU. 

The wire was sent to MGM, where it 
was immediately sidetracked. The stu- 








dio did not want to lose Gable to the 
service, ever, and conspired to keep 
him a civilian as best it could. Even 
before he reported back to work, his 
favorite writers and directors were 
asked to locate properties for him. 

Clark began working again on Feb- 
ruary 23, on Somewhere Ill Find You. 
He was withdrawn on the set, but 
there was a change in him that went 
beyond that: his sense of humor was 
gone. The engaging undercurrent of 
fun, irrepressible in the Gable persona, 
had become an undercurrent of anger. 
In many scenes he seemed to be flinch- 
ing from the camera, afraid of what it 
would catch if he looked it in the eye. 
Physically, he was the same super- 
virile figure he always was, but he was 
grouchy, dour, different. 

His discipline got him through his 
scenes, but the worst part of the day 
was when he had to go home. The 
hours he used to spend with Carole 
before dinner were always bubbling 
ones. Now there was no reason to cur- 
tail the cocktail hour, and he began 
continuing it long into the night. 

One day in March, Joan Crawford 
sent him a note at the studio saying, as 
she recalls, “If you'd like to stop by 
and have a quiet dinner, I'll be home 
rather late tonight and all this week.” 

Clark accepted Joan’s invitation to 
dinner the day he got it, and every 
other day until his film was finished. 
“He needed someone to talk to, and I 
just listened until three in the morning. 
He was a moody man who needed a 
pair of broad shoul- 
ders to lean on. One 
night, I said, ‘Clark, 
you have got to stop 
this drinking, you’ve 
got to.’ He started to 
cry, and said, ‘I know 
ite 


Not being in uni- 
form in 1942 was 
tough for any man, 
and for a man like 
Clark, it was nearly 
impossible. He hesi- 
tated because he 
feared he would be 

(continued) 
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turned down. However, despite all ef- 
forts to prevent it, on August 12, Clark 
Gable enlisted in the United States Army 
Air Corps. 

Private Gable applied for admission 
to Officers Candidate School, became 
Corporal Gable, and was assigned to 
Miami Beach for the 13 weeks of train- 
ing that would make him a second lieu- 
tenant—if he survived the ordeal. 

He had a lot to prove to the sweating 
cadets, but it didn’t hit him at first. 

In a very short time, Raymond Green, 
a Philadelphia radio executive who was 
at the school with Clark says, We be- 
gan to realize he w real McCoy. 
But still you'd say t rself, “Only an 
actor can act the way es.” He was 
the All-American he ro, th nergetic 
superman gonna do it the hard way. We 
were all extremely patriotic 


Clark Gable. The day 


as the 


, but he was 
he walked in he 


had more military bearing than most of 
the men had when they left.” 

Clark put himself under treme 
pressure. Not only did he want to su 
ceed and show the young squirts a thing 
or two, he also wanted to be liked. It 


bothered him worse than ever that wom- 
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en lined the streets of Miami hoping to 
get a glimpse of him. What he didn’t 
know was that in his khakis and cap, 
without his mustache, running in a sea 
of men, he had at last what he had want- 
ed for years: anonymity. “Gable didn’t 
look particularly good in his khakis,” re- 
calls writer A. E. Hotchner, who was a 
class ahead of him at OCS. “He looked 
wilted. My memory of him was how 
much he perspired. He was always soak- 
ing wet.” In the first weeks, even his 
cook wouldn’t have recognized him; he 
had a boil on his nose covered with a 
large bandage that was as good as a 
mask. 
Genuine concern for others 

Something very fine emerged in Clark 
Gable in, Miami, something that had 
begun to show immediately after 
Carole’s death. His preoccupation with 
his own needs and interest only in peo- 
ple who satisfied them, became a genu- 
ine concern for others. Raymond Green 
says, “I think those of us who knew Clark 
Gable as a soldier saw the real man 
more than anyone else perhaps in his 
whole lifetime.” 

On October 27, 1942, Corporal Gable 
was discharged to accept his commis- 
sion. The following day he became Sec- 
ond Lieutenant Gable and leamed that 
he was to form a film unit and make a 


propaganda movie about aerial gunners. 
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There were so many casualties among 
gunners that the Air Corps was having 
trouble recruiting them. Clark was as- 
signed to Gunnery School at Tyndall 
Field in Florida, where, on November 8, 
he was made a first lieutenant. His aerial 
gunner and photography training would 
continue at Fort Wright, in Spokane, 
Wash., through January, 1943. 

He spent the Christmas holidays of 
1942 with the men at war, and on Janu- 
ary 7, 1943, received his aerial gunner 
wings. Newsreels taken of that event 
show a man with a face fairly bursting 
with pride—a different man from the one 
sworn in the previous August with his 
eyes full of tears. 

In late April, 1943, Clark’s unit, the 
351st, which flew B-17 bombers, was as- 
signed to a base in Polebrook, England, 
about 80 miles north of London. Clark 
stayed in the officers’ quarters next to 
writer John Mahin. They were together 
constantly, and John got to know Clark 
as intimately as any man ever had. One 
of the things Mahin first noticed was 
Clark’s cleanliness fetish. John says, “I 
don’t think I ever saw him undressed un- 
til we were cut in the war. He came in 
my room, the first time, just in his shorts, 
and I saw that he shaved his chest and 
underarms. I guess it sort of shocked me 
because I remember saying, “By God, 
you shave.’ He said, “Yeah. I can’t stand 
hair. You smell with it. It makes you 





sweat more. And he would never take 
baths. At the base there were just bath- 
tubs. He’d say, ‘How can you sit in that 
tub, with all that dirty water coming off 
of you?’ He went to the nearest town, 
bought up all the plumbing and every- 
thing and rigged up a shower for him- 
self.” 

He rarely talked about Carole, but he 
frequently fingered “the thing he wore 
around his neck.” I said, “That’s some- 
thing to do with her, isn’t it?? And he 
said, “Yeah, it’s all I have left of her.’ ” 
It was a little locket holding the remains 
of diamond and ruby clips that Clark 
had given Carole. They were found at 
the site of her fatal plane crash. 

When he first got to England, John 
found it sad that the men weren't ac- 
cepting Clark and tried to help. On 
May 14, Col. William Hatcher, his com- 
manding officer, allowed the star to go on 
the group’s first mission: an attack on an 
airdrome at Courtrai, Belgium. John 
says, “I was in the tower when he and 
the colonel went up, and: I said to the 
guys, ‘I hear Gable’s up there.’ They 
said that was a lot of baloney; Gable 
wasn't going on any missions. Even when 
he came back, they said it was a milk 
run. But after his second mission, which 
was a tough one, the kids adored him. 
They couldn’t stay away from him. And 
he was proud that he’d done it.” 

One thing John always felt bewilder- 


ment about, although Clark never talked 
about his conquests, was the women he 
chose to see. “He saw a lot of strange- 
looking women. I imagine he was a pret- 
ty vital guy sexually. I mean, he had to 
have that stimulation, but it didn’t seem 
to matter with whom. There was one 
woman-—really ugly, with a big horse 
face. I said to him, “Why in God’s name, 
her?’ And he said, “Well, she’s there.’ No- 
body would have believed he was sleep- 
ing with this woman. I don’t mean he 
didn’t like good-looking women—he 
looked plenty. He just seemed to think 
he got into less trouble with the ugly 
ones.” Perhaps he was being respectful 
of Carole’s ghost, for whom “the ugly 
ones” would be no competition. 

In the perverse way that familiarity 
with death can give balance to life, 
Clark’s involvements at the base eased 
his personal melancholy. But he was suf- 
ficiently tormented to drink himself un- 
conscious, given the chance. He was 
close enough to the brink to lose control 
if pushed. One day he went to a hospital 
to see a friend who had been mortally 
wounded. The surgeon in charge, a 
colonel, took him to the bed where the 
boy was suspended, wrapped like a 
mummy, with only his face showing. 
The doctor said the gunner was loaded 
with morphine, and wouldn't know 
Clark was there. “He has maybe a few 
hours left,” the doctor said. He then de- 
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scribed his injuries, pointing to them and 
while he was talking, Clark saw tears 
welling out of the boy’s closed eyes and 
rolling down his face. He grabbed the 
doctor’s arm, and pushed him into the 
hall outside the room. “What are you 
doing? Get your hands off me,” the doc- 
tor shouted. Clark, his face red and 
hands shaking, seized him by the collar 
and shoved him against the wall. “If 
you ever do anything like that again, I'll 
kill you,” he snarled and stormed out of 
the hospital. 

Late in October, 1943, when he had 
shot 50,000 feet of film, Clark and his 
movie group were sent home. Before he 
left, he was awarded an Air Medal “for 
superior performance of duty.” He also 
wore an American Campaign Medal, and 
a Europe-Africa-Middle Eastern Cam- 
paign Medal with one bronze service 
star. He made it clear, to anyone who 
asked, that they were not hero’s medals. 
Nevertheless, he left behind him a heroic 
impression. 


Goes home 


Clark went home to Los Angeles and 
found that the ranch had flourished un- 
der Jean Garceau’s faultless care. (Nev- 
er having liked any of the houses Jean 
had showed him, he had decided to keep 
the ranch.) He seemed to the people 
nearest him to be restored to his old self: 
the signs of maturity in his (continued) 
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face, the gray in his hair, the youthful energy in his move- 
ments combining to make him handsomer than ever. 

Early in December, Clark signed a new contract with 
MGM. It was a two-picture-a-year deal, guaranteeing him 
$7,500 per week for 40 weeks, payment to commence when 
he left the army. 

That winter, Clark began dating a young actress named 
Kay Williams when he wasn’t with Virginia Gray, who was 
a neighbor, dear friend and frequent companion. According 
to Kay, his relationship with her welded on their first date 
when Clark said to her, “Why don’t you go upstairs and get 
undressed?”—and she answered, “Why don’t you go s--- in 
your hat?” The 25-year-old, twice-married Miss Williams was 
clearly his kind of dishy dame. He took her to star-studded 
parties, to Air Force dances and to nightclubs. He liked being 
seen with her. 

In May of 1944, Clark Gable was made a major, but with 
no new orders. On June 12, he was “relieved from active 
duty as a major, on his own request.” 

Clark continued working on his films—five in all—that were 
scheduled for use in recruiting and training programs. In 
September he delivered them to Washington, then went to 
New York for a rip-roaring vacation. There he ran into lovely 
Dolly O’Brien, From their first encounter at the Stork Club, 
Clark and Dolly were a steady item around town. After sev- 
eral weeks, Clark went back to Los Angeles. But in December 
he spent two weeks at her Palm Beach villa. 


Drinking too much 


Throughout the intervening fall, Clark spent many hours 
dropping in on friends. His new interest in people was good 
for him; the idleness causing it was not. He was still drinking 
too much. 

Clark’s heroic consumption of alcohol ceased to be a laugh- 
ing matter when he wrapped himself around a tree in the 
middle of a night in March, 1945. Fortunately for his image, 
the tree he ran into was on the lawn of Hollywood agent 
Harry Friedman, who knew the business well enough to avoid 
reporters and call Howard Strickling of MGM rather than the 
police or an ambulance. 

The story that was released was that Clark had swerved 
into the tree to avoid hitting a drunken driver, who did not 
stop. The press printed it, but no one believed it and rumors 
persist that the true story was so damaging that MGM issued 
a fake true story to fog it. “Who was with him?” people still 
ask. “What were they hiding?” 

The change in MGM between the summer of 1942, when 
Clark finished his last film, and the winter of 1944, when he 
was looking for his next, was so vast that a decade could have 
slipped through those two and a half years. And in this strange 
new world no one seemed to know what to do with Clark 
Gable. The creative powers were all assigned to look for a 
property for him, but they didn’t know what to look for. 
MGM was out of the rhythm of Gable vehicles. Furthermore, 
they didn’t see Gable as Gable anymore; they saw him as 
some kind of saint. When they did come up with a property 
they thought right for him, they had to contend with his own 
interpretation of his film image. 

The result of all this awe of the Gable image was that in 
the next three years Clark would make only three films, none 
of which was worthy of him. Only the first of them, Adven- 
ture, was popular with his fans, and that was because Gable 
was back and Garson had him. America had missed him, and 
loved her. 

He began Adventure in May, while he was still adjusting 
to civilian life and finding it (continued on page 36) 
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hollow—and still drinking too much. Like 
many of his fellow screen stars, he found 
acting pointless and demeaning after 
being at war. 

The only security he’d ever had about 
acting seemed to come from the mo- 
mentum he built up doing one picture 
after another. With that momentum 
gone, Clark suffered real stage fright 
began. Joan Blondell. 
the giddy blonde of the film, recalls that 


| Clark perspired a great deal when he was 


working, and that his head shook when 
there was any tension on the set. Vic 
Fleming, the film’s director, was able to 
take few close-ups because of the shak- 
ing, and had to adjust the script. 

Soon after the release of Adventure, 
MGM bought Frederick Wakeman’s hit 
novel, The Hucksters, for Gable’s next 
project, in which he starred opposite 
Deborah Kerr and Ava Gardner. 

Miss Gardner particularly amused 
Clark—she was his kind of buddy, al- 
though she never seemed to run into him 
when she was between husbands. Had 
she done so, however, she would have 
had to get in line, smce from the day 
Clark returned to Los Angeles, he be- 
came the number one catch. “Women 
flocked around him like moths around a 
candle—duchesses, show girls, movie 
stars, socialites,” said Hedda Hopper. 

One of the moths was a_ beautiful 
studio executive named Anita Colby, 
and when she learmed that Clark Gable 
was at a party at the home of her boss, 
David Selznick, she decided to crash it. 

As soon as Anita arrived, she walked 
up to her friend Joseph Cotten. “I want 
to meet Gable. Do you know him well 
enough to introduce me?” Cotten nod- 
ded and took her to Clark. She shook 
his hand, noticed it was “cold as a dead 
man’s,” and was immediately whisked 
away by Harry Crocker to dance. 

Anita Colby was a prize among Holly- 
wood women. In addition to being a re- 
nowned beauty (she had been on as 
many as 12 magazine covers in one 
month), and being a rare female power 
in the movie business (earning $100,000 
a year), she was the girl who said “No” 
to everyone. Her wholesome, blond 
good looks, her gaiety, sexual cool and 
her brain were Anita’s stock in trade. 
Men adored her. 
~ Clark cut in on Harry Crocker, and 
when the music stopped, and Clark asked 
Anita where she lived, she told him. 


Now there were in Clark’s life: Vir- 
ginia Grey, the girl next door; Kay 
Williams, the girl his agent thought 


Clark was in love with; Dolly, whom 
Clark thought Clark was in love with; 
Anita, the new one; Carol Gibson, whom 
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he knew from his fishing trips in Oregon, 
and Betty Chisholm, a dignified, raw- 
boned widow whom Clark met on a trip 
to Phoenix. 

The collection kept growing, with 
only one drop-out—Kay Williams. Be- 
fore one of Clark’s trips to New York, 
about a year after he and Kay became 
an item, they said good-bye and thought, 
at the time, they meant it. 

Slim Hawks, ex-wife of director 
Howard Hawks, eventually filled the 
gap left by Kay. When she and Hawks 
were divorced, Slim accompanied Clark 
on a few hunting and fishing trips. But 
he was really in love with Dolly. He'd 
asked her to marry him, been turned 
down, and was hurt by her refusal. 

Soon after Dolly’s rejection, Clark 
added Standard Oil heiress Millicent 
Rogers to his harem. She was definitely 
the most colorful of all Clark’s female 
connections. Once she met Clark, she 
stalked him relentlessly. She was madly 
in love with him, and it was this much 
reported fact that probably did her in 
after only a year in Clark’s favor. 

Dolly divorced her fourth husband 
and was back in Clark’s collection be- 
fore anyone knew how to spell her latest 
name. Dolly was crazy about Clark and 
would have married him had she been 
able to remove him from Hollywood. 


Career unsatisfying 


It has to appear from this list of in- 
volvements that Clark did nothing after 
the war except womanize. Indeed, his 
career in these years was unsatisfying 
to him. He would wake up, look around, 
panic and reach for anything to distract 
himself. He traveled and courted with 
equal impulsiveness. One day he pro- 
posed to Anita Colby. Anita was stunned. 
She knew he respected her and ad- 
mired the way she handled herself 
socially. But he had never been anything 
but a pal. Clark loved to laugh, and 
Anita loved to make him laugh. That 
was all there was to it, she thought. 

When she decided she’d had enough 
of Hollywood, and made plans to return 
to New York, Clark went to her house to 
say good-bye. “We were sitting by the 
fireplace looking at each other,” she re- 
calls, “and he started this strange conver- 
sation. He said he had been baptized a 
Catholic, and would go to a priest about 
joining the Church and annulling his 
marriages. He said we could have a fine 
life together, have children, live any way 
I wanted. He told me later that my eyes 
got like saucers, and he thought I would 
say yes. What I was thinking was, ‘How 
do you say no to Clark Gable?’ I told him 
I wasn’t ready for marriage, and wanted 
to go home. I also told him he drank too 
much—he drank Scotch in vases by that 
time—and he said, “That's because I’m 
lonely.’ ’ 

To counteract his loneliness Clark 
went to Oregon to shoot ducks with 


Carol Gibson, or Phoenix to play golf 
with Betty Chisholm. When at home, he 
courted Joan Harrison, a young Hitch- 
cock executive he’d recently met, shared 
some parties with Joan Crawford, and 

called on Virginia Grey. And he made a 
pal out of Ida Lupino. 

The Lupino household was always 
filled with her family and friends. Clark 
would call her unpredictably and ask 
if he could come by and sit awhile, and 
sit he did—with her, or her little English 
aunt, or anyone else who was around. 

One morning the week before Christ- 
mas, 1949, Clark called Jean Garceau. 
“Jeanie,” he said, “I'm getting married.” 

Jean swallowed hard, and said, “Well, 
fine. But to whom?” 

He said, “To Syl.” 

She said, “Who?” 

By the time she knew “who,” Clark 
and Syl were married—and divorced. 
Lady Sylvia Ashley didn’t have a fight- 
ing chance in that marriage. 

Lord Anthony Ashley, heir to the 
Ninth Duke of Shaftesbury, had mar- 
ried Sylvia Hawkes, a beautiful, fair- 
skinned former show girl, in 1927. Seven 
years later, he sued her for divorce, 
naming Douglas Fairbanks, Sr. as co- 
respondent. Fairbanks, of course, was 
married to the adored movie star Mary 
Pickford, and it took three years for Lord 
Ashley to get his divorce, for Mary Pick- 
ford to choose to get hers and for Fair- 
banks to marry Sylvia. Two years later, 
Sylvia Fairbanks was a widow, and once 
again known as Lady Sylvia Ashley to 
the Hollywood colony. 

But this was 15 years later, and when- 
Sylvia met Clark at a party, she confided 
to an English actor friend that she must 
see him again. The friend gave a party 
to which he invited both Sylvia and 
Clark, and they dated occasionally after- 
ward. No one took them seriously as a 
couple, but Hollywood underestimated 
the woman who had attracted two lords 
(her third marriage was to Edward John 
Lord Stanley of Alderly) and a mighty 
movie star. They also underestimated 

(continued on page 174) 
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A SILENT SONG 


By Beatrice Meyer ' 


You are a man whom silence rules, 
For love is not trusted to a word. 

W hen ballads become a wooer's tools 
Your feelings stay quiet songs, unheard. 


At times | wish that you would speak 
Out loud the thoughts I want to hear. 
You are sturdy; the strength I seek. 

I need your words to fight my fear. 


But trust is never a noisy thing— 
Speeches are seldom where kindness lies. 
Love rests not in songs to sing, 

But in the silence of your eyes. 
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EPA estimates: 20 mpg highway, 16 mpg 


city with the new standard 305 V8 engine, 
automatic transmission and standard rear 
axle, Actual mileage may vary depending 
on the type of driving you do, your driving 
habits, your car's condition and available 
equipment. California EPA mileage ratings 


for the 1977 Caprice Classic and Impala 


Wagons are 17 mpg highway, 13 mpg city 


with the 350-4 V8 engine (required in 
California) and automatic iransmission. 
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A well-appointed interior. 
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A3-way door-gate. 


It drops down as a gate for cargo loading, or 
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New corrosion protection. | 
Special metals, a zinc-rich primer, 
aluminized wax spray and a bright, deex 
acrylic finish help keep the beautiful Boa 
by Fisher beautiful. 
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,jvn below) lets the second seat back seats and floor. locked up tight and out of sight. (Less on 
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The New Chevrolet wagon is quiet, too, thanks 
to a design that isolates road noise more 
effectively, and a new resilient, one-piece 
acoustical ceiling 

There are two distinctive side treatments 
available: subtle two-toning or the familiar 
wood-grain vinyl. And, of course, your Chevy 
dealer can show you a generous list of 
available comfort, convenience and 
appearance options 


Ail comparisons relate to the 1976 
full-size Chevrolet wagon. 





eT) (a 







All this in a wagon that rides 


is Q wagon clearly more efficient in like a big, comfortable sedan. 

se of space, fuel and other Naturally, we don’t expect you fo take our 
rials. And you'll never appreciate word for this. Hence a personal invitation to 
‘more than when you slip into a tight you and your family fo visit a Chevy dealer 
xing space. and drive The New Chevrolet wagon at your 


earliest convenience. 


4977 Chevrolet Caprice Classic Wagon with available Estate equipment 





































































Jan was cute, bright—and totally 
convinced that her life was a failure. 
And, although he meant well, Boyd’s 
constant criticism was destroying her. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest counseling center 
in the world. The true stories reported here are drawn 
from counselors reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in this 
month's case was Doris Ryan McElwee. 

Paul Popenoe, Sc.D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


JAN’S STORY 

“In fourteen months of marriage I’ve scarcely seen 
Boyd as much as eight hours a week—except when he’s 
dead asleep from exhaustion,” said 23-year old Jan, 
whose husband was in law school, studying to pass the 
bar and also working as a volunteer in an impoverished 
inner-city neighborhood. 

“I respect Boyd’s dedication and concern for others,” 
continued Jan, a tiny, fragile-looking redhead with a 
narrow scar on her upper lip. “But now I desperately 
need his emotional support. 

“Last Wednesday I spent all day job-hunting—I hold 
top teaching credentials but can’t find any regular, 
decent work. As usual, Boyd was extremely late but 
I met him at the door for a hello kiss. He marched 
straight past me to the kitchen alcove and started 
dinner. That night he didn’t even notice that I went to 
bed without my nightgown and left the light burning 
—he was buried in law books. In the morning I woke 
at 7 A.M. and he was already gone. 

“Boyd probably thinks I deserve rejection. There are 


times I think he may be right but I don’t know how to 
be competent and self-sufficient. My helplessness 
enrages me and i} of myself I often create awful 
scenes that disgust us bot] 

“I don't blame Boyd for being disappointed with our 
marriage. I was supposed to support us until he 


graduated, but we are eking outa skimpy existence 


on an inadequate loan from my father, a business 
executive back East who would gladly give us an\ 


amount we needed. But Boyd and I prefer to be 
financially independent. The standards and ideas of 
both our tamilies are entirely different from ours 


“Boyd and I are active members of a non-sectarian 
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church and last Thursday, our closest friends at church, 
actually Boyd’s friends—I don’t really have any— 
arranged a supper get-together and Boyd promised 
we could go. Delighted at the prospect of a whole 
evening with him I quit job hunting at noon and 
dressed early. An hour after the supper started I 

was pacing the Hoor in a fever of anxiety when Bob, 
his best buddy, telephoned from church saying he’d 
heard from Boyd, who was entangled in some sort of 
emergency downtown and had asked him to pick me 
up. I declined Bob’s transportation to his obvious 
relief—he thinks Boyd made a lousy choice of wife— 
and said I would wait at the apartment. 

“I waited three solid hours. At midnight Boyd 
appeared, white with fatigue, and explained the cause 
of our ruined evening. 

“In the dangerous downtown neighborhood where 
he does the volunteer work, he played good samaritan 
to someone stalled in traffic. He towed this perfect 
stranger a distance of 30 miles, burned out the decrepit 
battery in our ancient car and had to buy another for 
$30, which he charged to an overdue credit card. 

“He then produced a bottle of cheap red wine, 
intending me to take the episode as a huge joke. I burst 
into frantic tears and an uncontrollable rage. I threw 
the bottle of wine on the floor and when it didn’t break 
I snatched up the flower vase, our nicest piece of china, 
and smashed it. Then I ran and hid underneath the bed 
covers, sobbing. Boyd tiptoed in but I turned my back 
on him, even though I longed for comfort. He soon 
went away and I was left alone. 

“The next morning I awoke in a terrible depression, 
sick with shame and too weak to get up. 

“Boyd and I met three years ago in college through 
the Christian Fellowship—the only group that welcomed 
social misfits like me. I was then working for my 
M.A. in Education and Boyd, who is two years younger, 
was still an undergraduate. 

“For quite a while I thought of him as a pleasant 
companion. Both of us were studious and idealistic, 
eager to justify our advantages and education and 
hopeful that we could improve the world. We had 
wonderful talks about our plans. 

“During spring vacation we went on a ten-day 
hiking expedition with another couple. On that 
trip I discovered Boyd was anything but a male 
chauvinist. At his own insistence he prepared all the 
tood for the four of us and allowed me to help wash 
up only under strict supervision. 

“Then on the last day I took a bad fall, wrenched my 
ankle, and Boyd carried me back to camp. He was so 
wonderfully protective and gentle and suddenly he 
said he loved me and I heard myself say, ‘Me, 
too, darling.’ 

“Boyd is the only person in this world —_ (continued) 





The best way to answer this question 
is to consider what happens when you eat 
any food—an orange, for example. 

To most people, an orange is a fine 
example of unpreserved food, made 
by trees and not people, “untainted” by 
chemicals. But to a food scientist, an 
orange is a mixture of some 225 chemical 
compounds. And among these is— 
of all things—a preservative. It’s called 
Citric Acid, and it’s put there not by 
men but by nature. 








This ductis 
packed with a preservative 
before it leaves the plant. 


The digestion of your orange is 
a chemical process far too complex to be 
covered in detail here. But a simplified 
version might go as follows: 

The orange is broken down to the 
ingredients that make it up: chemicals. 
(The body can't use “Food”; it uses 
chemicals.) What happens now is a 
process of picking and choosing. The 
chemicals that the body can use, it uses. 
Those it can’t use, it eliminates. 

What about the Citric Acid? It gets 
subjected to the same picking and 
choosing process as any other chemical. 


In this case, since Citric Acid is useful 
in the body's metabolism, the body 

is likely to make use of it. But the key 
point is this: the body doesn't 

choose between chemicals based upon 
whether they have chemical-sounding 
or natural-sounding names. Those 
prejudices exist in the mind, not the 
digestive system. The digestive system 
does care about two things: what the 
chemical is, and how much of it is there. 


How much is too much? 


Salt is a chemical (sodium chloride). 
It's not only useful in diets, but both the 
sodium and chloride are essential to 
good nutrition. Yet too much salt, like 
too much of anything, can be harmful. 

Who, then, is making sure there isn’t 
too much of any preservative in 
your food? And how are they sure? 

The organization that governs the 
use of preservatives and other food 
additives is the U.S. Food and Drug 
Administration. Its policy, as published 
in one of its own periodicals, is: 

“FDA allows food additives to be 
used only if there is a practical certainty 
that no harm will result from their 
normal, allowed use over a lifetime. The 
permitted amounts of additives vary 
depending on the kind of food, the safety 
limits of the additive, and the least 
amount needed to accomplish the 
desired result?’ 

The FDA arrives at this amount 
as follows. It determines the maximum 
“no-effect” level of an additive in test 
animals, and then prescribes an appro- 
priate fraction of that amount (usually 
1/100th) as the maximum allowed 
in a food for human use. 

Of course, it isn’t only the FDA'’s re- 
sponsibility to make sure preservatives 
are safe; it’s ours as well. We use the 
smallest amount of any preservative that 
will still do the job for which it’s in- 
tended. In short, our preservatives meet 
both Government standards and 
General Foods standards. And those are 
very exacting standards indeed. 


Back to nature. 


As we mentioned earlier, the idea of 
preservatives didn't originate with 
General Foods. It originated with nature. 
What we do, in many cases, is use the 


“Dear General Foods, 


What happens when Ieat 
a preservative?” 


same or similar devices nature uses 
to protect its foods. 

Sodium propionate, for example, 
is a chemical produced naturally in 
swiss cheese during its making. It’s used 
in baked goods such as cakes and breads 
to retard the growth of mold. 

We use sodium benzoate in Log 
Cabin® syrup to retard growth of molds 
and yeast. it’s acompound formed from 
sodium and benzoic acid, both of 
which are found naturally in foods. 

Citric Acid is an antioxidant —that 
is, it prevents browning of fresh foods. 
You'll find it in citrus fruits such as 
lemons and oranges—and as a preserva- 
tive in many foods, ours and others. 


“The inspiration 
for many preservatives. 





But not all naturally occurring 
preservatives do the job, or else food 
would never go bad or spoil. So we use a 
variety of other preservatives, among 
them the antioxidant BHA which you'll 
find on the labels of many food products, 
ours and others. This preservative, 
and all others we use, falls well within 
FDA regulations. 


For more information. 


The subject of safety in preserva- 
tives (or other additives) is simply too 
vast to cover in depth here. So to 
help you understand it better, wed like to 
send you our booklet, Todays Food and 
Additives. Just write to Miss Peggy Kohl, 
V.P., Consumer Affairs, G.E Consumer 
Center, White Plains, N.Y. 10625. (One 
to a family, please.) 

Our reasons for telling you all this 
are a mixture of helpfulness and 
pride in our products. The more you 
understand about food, 
the better off you'll be. And 
the more you understand 
about our foods, the better 
off we'll be. 
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Sears Exclusive Rolled-Over 
Edges For Quieter Draw 


Both inside edges of a 
Sears Whisper Glide track 
are tolled over and Teflon-S® 
coated so the carriers ride 
smoothly on a permanently 
lubricated surface. No other 
drapery rod has this feature. 


Sears Exclusive 
5-Step Finishing 
The strong-tempered steel 
in Sears Whisper Glides is 
put through five protective 
finishes: 
1. Chemical cleansing 
2. Galvanizing 
3, Bonderizing 
4. Acrylic priming 
5. Baked-on enameling 
What this means is that 


Sears Whisper G resist 
rusting, peeling and chipping 
Even in the dampest cli 
And the end result of such 
careful finishing is a draper 
rod that draws smoothly 

and quietly. 
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Sears Exclusive 
Two-lTrack Mechanism 


The right side of your 
draperies draws on an indepen- 
dent track from the left side. 
This prevents your draperies 
from jamming or catching 
when you draw them. 

To do this, Sears had the 
left track and slides designed 
slightly differently from the 
right, so your draperies would 
meet perfectly at the center. 
More work for Sears, less 
bother for you. 

No other drapery rod has 
this feature. 


Ball Bearing Pulleys 


Smooth pull with few 
tangles is the benefit of the 
two ball bearing pulleys in 
each rod end casing and the 
one at each side that is 
secured to the floor. 


No other line of drapery rods 
offers you more exclusive features. 













Sears Exclusive 
Non-Tilt Carriers 

A beautiful drapery 
hangs straight down. Vertically. 
With no angle-in toward the 
wall at the pinch pleat. 

Sears Whisper Glides 
have nor-tilt plastic carriers. 
Designed with a long back to 
keep drapery pins hanging 
straight down, so your drap- 
eries will hang straight down. 








Extra Strong 
Long Lasting Cord 


Inside Sears Whisper 
Glide cord are three strands 
of intertwined Fiberglas’ 
glass for extra strength. 

Outside, the cord is cov- 
ered with durable polyester; 
closely woven and silky- 
smooth for an easy draw. 


_ Sears Exclusive “Draw From Both Ends” Feature 


No other drapery rod you can buy has it. You 
can open or close your draperies from the end 
| __ nearest you. It’s a joy! 

Or, if your particular drapery treatment 
demands a single draw rod, Sears Whisper 
Glide drapery rods come that way, too. 


| More Steel Makes Them Much Stronger 


Size for size, Sears Whisper Glides are built 
with more steel than competitively priced rods. 
What’s more, the steel is strong-tempered and 
formed in girder beam shape. 

Even the heaviest triple treatment (drapery, 
sheer, valance) is designed not to sag when 
| held up by a Sears Whisper Glide. 

You can mount most styles on your wall, 
casement or ceiling. They’re built for easy, all- 
purpose installation. 











Big Selection 
of Styles and Sizes 
No matter how simple 
or complex your drapery treat- 
ment, Sears Whisper Glides 
have the right type rod for you. 
Lengths up to 26 feet. All 
adjustable to fit any window. 
And most styles come with 
built-in sockets for stationary 
sheers — optional equipment 
on many other drapery rods. 














Exceptional Quality 
Reasonable Price 
No other line of drapery | 

rods offers you as many fea- : 
tures as “Sears Best” Whisper | 
Glides. Yet Sears prices will 

















All-in-one, 3-way rod...traverse drapery, 
stationary curtain and valance rod. 


Basic traverse rod with stationary 
curtain rod. 


One-way draw traverse rod. 


Basic traverse rod. Curtain rod socket at rear. 





surprise you! At most larger $ 
Sears, Roebuck and Co. stores 
now and in the catalog. GC 
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fresh breath oe 


One of the little secrets of Susan’s 
self confidence is knowing her 
breath is clean and fresh. She keeps 
it that way with Doublemint Gum. 
Its cool, fresh flavor helps her 
breath stay attractively fresh and 
nice to be near. It can do the same 
for you. 
Doubiemint 

for fresh breath. 


m...it’s a natural 








Can this marriage 
be saved? 
continued 


with whom I’ve ever felt close, including my family. As a 
child I knew that I was different from other children. I al- 
ways felt my parents regarded me as a burden,” Jan said. “I 
was born with a harelip, a cleft palate and a horribly mis- 
shapen head. A series of operations was required to correct 
the condition and I was left badly scarred, as you can see. 

“Until I was four years old I was in and out of hospitals so 
much that I felt I never really had a home. Luckily, I was 
smarter than my sister and brother. All through school I gen- 
erally led the class. I don’t possess unusual intellectual ability, 
I studied harder than anyone else. 

“Boyd and I decided to get married the September after I 
got my M.A.—confident that my record would insure me a 
good job. By mid-August, with our wedding preparations all 
set, [had no permanent position despite applications at scores 
of schools, and Boyd’s parents tried their best to get him to 
dump me. But we were married right on schedule. Our sexual 
relationship worked out beautifully, by the way. That side of 
our relationship has always been fine. 

“My first teaching job—as a substitute in a ghetto area— 
was a horror. Most of my students were twice my size. They 
sneered at me, cursed me, jabbered and shouted to each other 
constantly. One day they shoved me out in the hall and barred 
the door. I drove home and never went back. On my second 
assignment my car was vandalized. I quit the third school 
after a fifteen-year-old boy pulled a knife on me. After that, 
my name was dropped from the substitute list. 

“T’ve since held several menial jobs but I’ve always failed 
there, too. Boyd doesn’t care. Whenever I manage to catch 
him he won't listen to me. He either talks about his problems 
or else he criticizes me. He has complained that I wash dishes 
the wrong way, eat spaghetti the wrong way—I even brush 
my teeth the wrong way. I’ve never won an argument with 
him. He keeps his cool and I lose all control, frequently suc- 
cumbing to days of depression, sunk by the knowledge that 
I'm a failure in every way. I doubt that I can succeed as a 
wife to Boyd, or to any man.” 


BOYD’S SIDE 


“Jan and I probably got married sooner than was wise,” 
said Boyd with a vaguely irritating calm. He was 23, with 
rumpled black hair and a flyaway, casually trimmed beard. 
“Things have been getting pretty bad. Whenever I show my 
face in the apartment Jan torpedoes me in one way or another. 

“Last week she begged me to study at home. She cleared 
the card table for my stuff, sniffing like a spoiled little kid, 
and against my better judgment I settled down with my books. 

“Right off the bat she began yakking about the frustrations 
of job hunting, the last thing I wanted to hear. My father-in- 
law gets a big ego boost out of lending us anything we need 
until I graduate and our financial situation stabilizes. But Jan 
is constantly on my back because we owe him money. 

“Had Jan sincerely wanted to pay off her dad she could 
have stuck it out on one of her jobs. A month ago she quit a 
restaurant job with good tips-because she thought the man- 
ager was deciding to fire her. The guy hadn't said a word. 
She quit another restaurant because the cashier recommended 
she try a different brand of makeup. Jan inferred that the 
cashier was getting in a subtle dig about the scars on her face. 
Nobody notices the scars unless she points them out. 

“Well, I mentioned something of the kind that night. Jan 
turned white and I grabbed my books and ran before she 
really got going on an all-out tantrum. I spent the rest of the 
night downtown. The next morning she was in one of her de- 
pressions and didn’t answer any of my calls. I went home 
during my lunch hour and she wouldn’t speak to me. 

“T brought her a pot of coffee that she wouldn’t (continued) 


4g 











Being blonde was the best thingI _ hair look glossy. Feels soft and silky | 
_ ever did for my looks. But 'mone who and sleek. That’s because UOréal packs 
believes there may be somethingeven super conditioners in each step of 





better right around the corner. Super Blonde. 
oe And one day I found something I And blonde was never easier. The 
thought might be even better: Super lightener is a neat and creamy gel, not 


_Blonde® by LOréal. Now, one thing] — a runny liquid. The toner is the only 
know about anything named VOréalis one I’ve used with an automatic timer. 
it’s going to make hairsoftandsilky (It takes only 10 minutes to give you 
and nice to touch. Certainly, thought, | that gorgeous tone.) 
that’s for me. _ Anybody can make you blonde. 

Now I’m a Super Blonde. And But only VOréal can make you 
now I look better than just blonde. Super Blonde. 
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1976. I'm Super Blonc e.Believe me, I’m worth it. 





LOREAL Super Blonde 
Because you're worth ii: 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 
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touch and I suggested asking one of the 
neighbors to drop in. Jan shook her head. 
She claims our neighbors, whom she has 
yet to meet, are lying in wait to snub her 
because we have no furniture. I’m sure 
they're in equally bad shape and would 
be happy to sit on the floor. 

“Jan is convinced that Mother hates 
her merely because she and Dad tried to 
persuade me to postpone marriage until 
I could support a wife. It's obvious my 
parents were thinking as much about 
Jan’s welfare as mine, but she disagrees. 

“The only place Jan seems to feel at 
ease is at church and she isn't extra 
cordial to our church friends. My best 
friend Bob has been afraid to come near 
our place ever since the time Jan asked 
him what he thought of a visiting pastor. 
Bob said the pastor's Sunday sermon 
had been an inspiration to everybody. 

“Jan demanded that he tell her the 
text and Bob hesitated. Well it turned 
out he hadn’t heard it and she then 
accused the poor guy of rank hypocrisy. 

“Afterwards I told Jan that true 
Christians ought to have the strength of 
character to conquer intemperate rage. 
I never get angry, I said. She threw a 
tantrum, went into a depression and 
didn’t speak to me for a week.” 

Boyd sighed. “I love Jan—more than 
I've ever loved anyone. In spite of her 
lousy disposition Jan has an appealing 
sort of vulnerable quality that makes me 
want to protect her. I can’t understand 
why she makes it so tough. Let me try to 
be helpful and logical and invariably she 
blows her stack. 

“Nowadays, I never know when or 
how I might offend her. Often I am too 
tired and harried to put forth the effort, 
so I stay downtown. i 

“Jan and I used to have a lot in com- 
mon. Sports, our interest in church, our 
intellectual interests, planning our fu- 
ture. Both of us intended to do some- 
thing concrete with our lives in a caring 
profession and be of use to other people. 

“We used to talk for hours about the 
good I could accomplish by representing 
clients too poor to afford the high cost of 
justice. It was her idea that I work down- 
town to gain experience and be of service 
to the public. But now she complains I 
am depriving her of companionship. 

“Jan and I are going through rough 
times now. Other young couples are in 
the same boat, I am sure. If Jan would 
just be patient, I know we can make it. 

“Just the other night she began to talk 
about spending next month in the East 
with her family. I think the trip is a poor 
idea. We ought to stick together. I doubt 
either Jan or I can ever find someone 
else who would suit us better.” 

(continued on page 74) 
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Fostoria lead crystal 


candle ing 


rdinarily *4-2 


..a brilliant buy 


Plime OLN 


Here’s a chance to do something 
nice for your table without doing 
in your budget. These beautiful 
lead crystal candle holders add a 
touch of romance to any occa- 
sion. And they’re yours, at this 
(amaryl colle a e(on 


The candle holders are part of our 
Great American Lead Crystal 
collection. Companion pieces can 
be found in gift shops, jewelry 
and department stores wherever 
nice things are sold. 


Order your lead crystal candle 
holders today. Some for yourself, 
some for gifts. A little romance 
never hurt anybody. 


KOs (Outs! 


We've been working on 
your. crystal for,89 years. 9) 





Mail this coupon to: 


Fosdick Corporation /Candle Holder Offer /Dept. LHJ-3 


Box 2128 - Meriden, Connecticut 06450 
Please send me_________pairs of Candle Holders. 
Candles not included) 
I enclose my y check or M.O. for $ 
($2.95 per pair). 
I've included 50¢ for postage and handling. 





Name 





Address 





City 





State <Ip 


Offer good in U.S.A. except where restricted, taxed, or prohi 
law. Allow 28 days for delivery. Offer expires Jun 977 


Fostoria lead crystal is distributed by Fosdick Corp.,122 Charles St 


Meriden, Conn. 

















PARENT VS. TEACHER 


inthe unending war between 
parent and teacher, 
the child is the only loser. 
By Mary Susan Miller and 
Samm Sinclair Baker. 


The personnel of a school, whatever 
the type, consists of three separate but 
interweaving parts: the school head, 
the teachers and other staff members. 
For you to get the best from all those 
affecting your child’s education, you 
must be convinced that there is a 
fourth essential interweaving part— 
you, the parent. The basic truth is that 
you and the school are on the same 
team. You are not in enemy camps. 
Even in the midst of an emotional con- 
frontation, the parent must seek a way 
to support the school’s viewpoint as 
well as her child’s. 

This may seem obvious to you, but 
here is what too often happens: On 
the first day her child enters school, 
practically every parent is full of co- 
operative harmony. But when a prob- 
lem arises, as it inevitably must, and 
her child meets failure in some form 
battle trumpets sound! In a great many 
instances, the parent’s original resolve 


to cooperate vanishes, frequently with- 
out her realizing it. Combativeness 
arises, often with an explosion that 
affects the ch LI school alike. 
Beginning at | let us examine 
together the functio he head of 
the school. How « n he »b 1O 
helpful for you: 
The principal | s full x 
ity for everything ppen 


school. All his efforts go toward mak- 
ing the school a place where yo hild 
will grow most fully. 

If he is a competent and 
administrator, the disciplinary 
he takes is designed to teach 


Copyright © 1976 by Samm Sinclair Baker a 
Samm Sinclair Baker and Mary Susan Miller, , 


Stein and Day. Phot 


IS THIS 
BATTLE REALLY 
NECESSARY ? 


to punish. The policy decisions he 
makes are based on principles and con- 
victions. He wants your child to learn 
and to develop, as you do. 

If you understand this, you will be 
able to work with the school head to 
your child’s advantage. Your coopera- 
tion with him will help solve problems 
arising between your child and school. 
Here are two examples of precisely 
how the relationship between school 
head and parents works. 

Sandra L. had absolutely no self-es- 
teem—she considered herself ugly and 
stupid. Underrating herself as she did, 
she was a minimal achiever, which in- 
tensified her low self-image. 

Finally, one of her teachers dis- 
cussed this with the principal, Mrs. W. 
Mrs. W. talked with Sandra and the 
girl said, “I know—I’m dumb, I’m ugly. 
Even my father says so.” 

After that session, her mother was 
asked to come in for a chat. The prin- 
cipal explained, “Although Sandra has 
a hard time, she is passing everything 
but English. We think she’s much bet- 
ter than she thinks she is.” 

“She’s a nice girl,” Mrs. L. nodded. 

“She’s a wonderful girl,” Mrs. W. 
emphasized, “but she doesn’t know it. 
She is sure that both of you are dis- 
appointed in her.” 

“Oh, no—we think Sandra is a lovely 
child, but we know she is not a good 
student. But I think we have accepted 
her for what she is.” 

“She is much more than you think,” 
rs. W. “You and Mr. L. don’t see 
her a hool. She’s tremendous—she 


said |! 


takes over study hail and manages the 
student lounge. She presented an out- 
standing history report. Please look at 
her realist cally.” 

Mis. L. said unconvincingly, “Well, 


At a conference a month later, Mrs. 
L. said, “I guess there’s no hope of get- 
ting Sandra into a top college, but how 
about a two-year school?” 

No headway was made. Through her 
junior year, the principal worked close- 
ly with Sandra, who continued to be a 
strong individual but a mediocre stu- 
dent, still lacking in self-confidence. 

In the fall of her senior year, her 
father was killed in an auto accident. 
Her mother went to pieces and Sandra 
took over. She arranged the funeral, 
worked with her father’s lawyer and 
business partner in attending to de- 
tails. These adults found her “bright, 
capable, organized.” The lawyer com- 
mented, “I’ve never met a 17-year-old 
with such good sense and strength.” 

Several months later, Mrs. L. phoned 
the principal to thank her for the faith 
she and the teachers had in Sandra all 
along. “You were right; I only wish her 
father had known.” 

Cooperation proved what Mrs. W. 
had tried to get across to Sandra’s 
mother orginally: The qualities that 
matter can be seen and developed if 
parents and teachers look beyond 
grades into the essential person. 

Mrs. L. was not terribly cooperative 
with the head of Sandra’s school, but 
at least she allowed her’ daughter the 
opportunity to grow. That was not true 
in the case of Mrs. S. 

Ted and Wayne S. were excellent, 
thriving students who participated well 
in many activities. But their middle 
brother, Peter, had learning and_be- 
havior problems from the start. 

As a result of comprehensive investi- 
gation, a learning problem stemming 
from minimal brain damage, was dis- 
covered and the psychological effects 
had caused antisocial behavior. The 
principal, Mr. O., set (continued) 
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Announcing a beautiful new idea. 


Ford LID Il. 


It marries the luxury of the Ford LID with 
the sporty flair of the Mustang II. 





Now,in addition tothe full-size 
Ford LTD, Ford also offers LTD’s 
kind of quality and luxury ina 


sportier,trimmer car that’s priced 


and handles like a mid-size. 


Outside, the new trimmer, sportier 
lines of the LTD II set it apart from 
every other mid-size car. 

But step inside and you've stepped 
into a world that’s very close to the 
full-size LTD. 

Plush, comfortable seats. Tastefully 
elegant appointments. The satisfying 
luxury and the high level of workman- 
ship that’s become an LTD trademark. 





There’s no mistaking the smooth, 
comfortable ride of an LTD. It’s a 
legend. And now LTD II gives you a 
ride that’s very close to that legend. It 
uses the same basic kind of remarkably 
smooth riding suspension as Ford’s 
most expensive Car. 

There's no mistaking the sporty 
spirit of the Mustang II. Even though 
the new LT D I] is quiet and solid on the 
straightaway, its trim size means nimble 
handling and a fun-feel for the road 
that’s surprising in a luxurious, comfort- 
able car. 

Roominess is another pleasant 
surprise. While the trimmer size means 


Peace pu Ueelt eter ta 2-door. 


FORD LTD U 
FORD DIVISION 


a trimmer mid-size price and nimble 
handling, LTD II still gives you six-pas- 
senger comfort. 

And even with its midsize pri¢e 
LID II comes with a long list of 
standard features. Automatic trans- 
mission, power steering, V8 engine, 
power front disc brakes, steel-belted ra- 
dials. And much more. 

Economy is engineered in. You'll 
appreciate the way LTD II is designed 
for easy maintenance. The new LTD II 
incorporates Ford’s time-tested mainte- 
nance improvements with new features 
like the DuraSpark Ignition system. 

Discover how LTD II marries LT D’s 
kind of quality and luxury with the 
sporty flair of a Mustang IL 

Test drive LID II soon at your 
local Ford Dealer. 
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When America needs 
a better idea. 
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ONE ESTIMATE SAYS THERE’S ENOUGH ENERGY inercrceecey Ieee 

IN THE SUNLIGHT WHICH HITS THE U.S. IN 6 HOURS can have in homes of the future and 

TO FULFILL ALL OUR ENERGY NEEDS FOR AYEAR! | ¥¢'e actively involved in the pro- 
duction of solar collectors. 

: ees! = OVE! the past few years, interest 

in solar heat has been growing. It 

SOLAR ENERGY: proved which use the sun’s energy | is approaching the point where 

* | for heating. Systems which turn sun- | enough demand can justify large- 

There’s a source of energy that | light directly into electricity are | scale manufacturing, which will 
doesn't in.any way pollute the air | today more limited in application subsequently reduce cost. 











and water, can’t be used up, and is | than are solar heating systems. But before many people can buy 
found right in your own backyard. such systems, there are problems 
It’s the sun. The most abundant ich orking out. 
SOLAR HEAT: which need wor INQ OU 


source of energy available to us. For instance, installers, mainte- 

The sun makes energy available | WE’RE MAKING PROGRESS! | ance people and distributors have 
to us through heat and light. The technology for using the sun’s | to be established and trained. 
' | warmth is well known. In fact, solar | Financing methods have to be deter- 
energy is already being used to | mined. Warranties must be devel- 
heat buildings, in conjunction with | oped. Building codes must be 
other types of systems. changed and adapted. And cities 

The Lof house in Denver, Colo- | must deal with the problem of “sun 
rado, uses a solar heating system | rights.’’ (What happens if someone 
which provides about a third of the 
heat, and all the hot water in the 
summer months. 

Their roof holds 600 square feet 
of collectors. Inside are two 18-foot- 
high cylinders, filled with small 
rocks. Air, forced through the col- 
lectors, is warmed and provides 
heat directly into the house through 
a damper. When the prescribed tem- 
perature is reached, the damper 
closes and the warm air, which is 

sun can provide | not needed to heat the house, 
| and hot water | passes through the rocks which ab- 
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n Denver uses a solar heat- 








sy qINgS. | sorb heat and retain it for later use. 
Light I erted The warm air then continues on 
into elec | through the hot water system to 

There a S din | heat the water. The air is then 
making sola re readily | returned to the collectors for repro- 
available—one, tech and its | sing. When the sun is not avail- 


process of commer varmed rocks andprovidesheat | peated home no different from living in a 


development; the oth ctual | able for heating, air is forced over ; | 
| = : gi¢ c Mrs. George Lof finds living in a solar- 
| 
Right now, systen eing im | for the house conventionally heated one. 
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guilds a tall structure that overshad- 
dws a small one?) 

Right now, a solarheating system 
can cost the homeowner $8,000 to 
$20,000. This is in addition to the 
$2,600 a conventional heating sys- 
tem costs for the average-size 
nome. Eventually those figures 
may be cut in half, but even then 
mortgage lenders and homeown- 
ers must be convinced that solar 
systems are aneconomically sound 
investment. Solar hot water systems, 
on the other hand, may already be 
a good buy for customers in high 
energy cost areas. They currently 
cost about $2,000, or about three 
times that of a conventional system. 


SOLAR ELECTRICITY: 
ABIT FURTHER AWAY. 


Another way to tap the energy in 
sunlight is to convert it directly t 
jelectricity. - 

/ Atypical solar electricity system 
‘is made of groupings of photovol- 
itaic “cells.” Each cell is a thin wafer 
jabout 3 inches in diameter, com- 
iposed of two layers of silicon 
crystal. 

| The layers of the wafer act some- 
thing like the plates of your car's 
‘battery. When sunlight strikes the 
‘cells, an electric current is gener- 
vated and fed to a battery, where it’s 
stored until it’s needed. 

Due to the high cost, solar cells 
are used primarily where conven- 
tional power sources are difficult or 
impossible to get. 

At Exxon, we’re working on ways 
to make solar electricity more com- 
petitive. Exxon Enterprises’ Solar 
Power Corporation is a leading 
manufacturer of solar cells for com- 
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mercial use. 

For example, the 24-hour warn- 
ing signal at a railroad crossing in 
Georgia is powered by an Exxon 
solar device. 

In Montana, another Exxon solar 
device is powering a police radio 
relay station located far from avail- 
able power lines. 

And in remote villages in Africa 
and Asia, panels are powering tele- 
vision sets used for educational 
purposes. 

These are specialized systems. 
Unlike solar heating, solar electric 
technology still has a way to go be- 
fore it becomes practical and eco- 
nomical for everyday use. 

At current prices, the electricity a 
solar cell system produces costs 
roughly $1 to $3 a kilowatt-hour. 
Right now, on a national average, 
electricity costs between 2¢ and 6¢ 
a kilowatt-hour. 

Since the early 1900's, when a 
‘sun machine” was used to irrigate 
an ostrich farm, the search for ways 
to harness the sun’s power has 
come a long way. And as you've 
read, there's still a way to go. 

Exxon Enterprises is responsible 
for running our solar energy busi- 
ness. They are helping to make 
solar heating systems available to 
more people in the near future— 
possibly in three to five years. 

Although the contribution of so- 
lar to the nation’s energy needs will 
be nominal for the next decade, we 
believe our work at Exxon will help 
America develop this important 
source of energy. 

And one day in the future, you 
can be sure that the sun’s heat and 
light will touch your life. Not just as 
sunshine, but aS power. 





Charlotte Flucard was among the 
first student cab drivers in New York 
City.That job helped put her through 
Columbia, where she earned a B.A. 
in economics magna cum laude and 
was elected to Phi Beta Kappa. She 
earned an M.B.A. from the Univer- 
sity of Chicago. At Exxon she’s a 
business analyst in the solar energy 
business ventures group, working to 
develop Exxon’s emerging solar busi- 
ness. Part of her job involves devel- 
oping plans which will help over- 
come some of the barriers to the 
commercialization of solar energy, 
and thus lead to a wider use of this 
alternate energy source. 
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strong America. 
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“There’s nothing wrong with Peter,” address and phone number of the 
the mother insisted. “I know his teach- special school, and said he would send 
ers have never liked him. He has been _Peter’s records there. “Don’t bother,” 
difficult, | know, but I’m not going to was her only reply. The three boys were 
let them push him out of the school.” withdrawn and never returned to the 

Mr. O. tried to calm her, realizing school. 

| Peter's parents, that in her defensiveness, she was brush- A follow-up months later revealed that 

ame in alone. ing aside all the sympathetic concern Peter was doing considerably worse than 
arefully and gently, step evidenced by the school in the past. before. Thus, Mrs. S.’s inability to real- 
advised Mrs. S. about ize that she and the principal were work- 
Mother “threatens” ing toward the same goal had damaged 


roblem, showing her the de- 


tiled evidence in the test results and “If you don’t keep Peter in school,” the education of all three children. They 
teacher reports. The professional rec- the distraught mother said, “I'll pull out could have gained enormously, Peter 
ommendation, arrived at by all those Ted and Wayne, too. I'm not going to — especially, if his parents had been open- 
| participating in the testing and guid- have Peter think he’s different.” minded and had acted in a spirit of co- 
ance. was that Peter should be trans- “But this is for Peter’s good,” said Mr. operation instead of with shortsighted 
ferred to a special school, specifically O. “Our school isn’t equipped to give antagonism. 
equipped to correct his psychological him the special help he needs. Perhaps Dr. Dorothy M. Wigderson, Execu- 
and learning problems. “We're very con- after a few years he'll be able to come _ tive Director of the League for Parent 
cerned about Peter’s welfare. The school back to us. These things are often cor- | Education, noted: “Dr. Margaret Mead 
has made arrangements to take him rectable, you know.” suggests that teachers and parents are 
right away.” The principal gave Mrs. S. the name, (continued on page 171) 
| 





a errors teeny. Rt 
7 pedicel ceonacomhpepseeay ad 












pric blend a pe ite 
= and rai (3¢-| Cee 

~~ Tt contains no by-products and 
: os to give Mie eel) the taste he 


fe Rois moe formula of 
Oice is easy to digest. 

get your puppy off on 
With the complete and 
on of new Gaines 





.. .. € General Foods Corporation 1976 


Lhmnen 


X : Long and lean. That’s the way 
Cn I like things. 


—4 


p » I like my figure slim. My men 
se trim. And my cigarette thin. 





Ena 












Yn Lower in tar than many filter 
gomaxy 1O0's. 
bee 


> 









— 





ee a In menthol too. 


Silva Thins 1008 


Filter: 17 mg, “tar”, 1.3 mg. nicotine; Menthol: 16 mg..“tar”, Warning: The Surgeon General Has Determined 
1.1 mg. nicotine av. per cigarette, FTC Report April '76. That Cigarette Smoking Is Dangerous to Your Health. 





53 


1948 


The marriage of dancer 
Cyd Charisse to singer 
Tony Martin was not 
expected to last. But it 
has—for 28 years! 









1976 


_ Now, in this excerpt from 
_ their joint autobiography, 
__ they reveal how Tony won 
_ Cyd away from—of all 

_ people—Howard Hughes. 














CYD’S SIDE 

One day in 1948, my agent, Nat 
Goldstone, invited me to have dinner 
with him and his wife. It turned out 
Nat was playing cupid for me. He 
wanted me to meet another of his 
clients, Tony Martin. 

It wasn’t love at first sight. Far from 
it. Tony never even sat down at our 
table. The total extrovert, he table- 
hopped all evening. I can still see my- 
self, sitting there at the table, fuming. 

Finally, Tony asked me to dance. 
We had barely begun when he noticed 
Rita Hayworth. He steered me over to 
her and we stopped dancing while he 
gave her his undivided attention. I 
went back to the table. 

When I went home that evening, I 
was very quiet. My mother, who was 
then living with my son, Nicky, and 
me, knew something was wrong. When 
I'm angry, I get very, very quiet. “I 
met a man tonight,” I said, “who I 
hope I never see again.” 

A few months later, Tony asked me 
if I'd like to go with him to the pre- 
miere of Black Narcissus that evening. 
My first inclination was to say no. That 
first meeting had been so unpleasant 
that I didn’t want to subject myself to 
more of the same misery. But I did 
want to see the movie. Finally, I gave 
him a second chance. 

It was evident from Tony’s behavior 
that Nat had given him a stem lecture. 
This time he was kind, solicitous, atten- 
tive. I found myself having a very 
pleasant time. I told myself that first 
impressions can be wrong. 


So I began seeing ny. One eve- 
ning, he hosted a party at the Mocam- 
bo. The party was in full swing when 
I noticed a man edge over to Tony and 
whisper in his ear, then both turned 
and looked at 

“Hey, Cyd 


hen the 


man had gone. 
ing dinner in th 
would like to meet you 
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“Who was that man?” I said. 

“That’s Johnny Meyers, Howard 
Hughes’ assistant. It’s Howard who 
wants to meet you. Come on, [ll in- 
troduce you.” 

But before we could go into the 
other room, Hughes came over to where 
we were sitting. Tony introduced us, 
we got another chair for Howard and 
he stayed for the rest of the evening. 

At the time, Howard Hughes was an 
important man in Hollywood, but he 
wasn't quite the institution he later 
became. He was wealthy, of course, 
and somewhat eccentric even then, but 
his eccentricities had not become total 
peculiarity. He was known as quite the 
man-about-town, and he did control a 
major studio (RKO), so he was good 
to know. I had, naturally, always been 
curious about him. 

From the outset I found him to be 
a tremendously talented person, a man 
who could do almost everything and 
do it well. Talent was one quality I 
have always admired, so I developed 
an instant respect for him. Eventually 
I came to believe that he was more— 
a genius. 

He began calling me often and we 
became good friends. He sent me 
masses Of roses and, after he got to 
know my son, Nicky, he would send 
him huge toy airplanes. I thought it 


Tony in “Ziegfeld Girl.” His compan- 
ions: Lana Turner, Hedy Lamarr 
and Judy Garland. 


showed Howard to be a very con- 
siderate and thoughtful person. 

Still, he had his quirks. He kept 
strange hours. He was the absolute 
night person. I learned that, if he was 
going to ask me out, the request would 
come in the form of an abrupt tele- 
phone call sometime after eight in the 
evening. That was when he got up; he 
would sleep all day. 

He'd call me soon after eight and ask 
me if I was free. If I was, he’d pick me 
up and we'd go out to dinner in some 
out-of-the-way place. It was breakfast 
for him, and he'd always have the same 
thing—steak and tomatoes. 

After that dinner/breakfast, we 
would go to see his airplane factory. 
Many people criticized him in those 
days for ignoring his plant in favor of 
the movie business, but he didn’t ig- 
nore it; it was just that he did his in- 
spections late at night. Everyone else 
would be gone, but he would go 
through the plant carefully, looking at 
every detail. 

I suppose that doesn’t sound like a 
very romantic evening, but the force 
of his personality made up for the drab- 
ness of the locale. He was an exciting, 
electric man, and I looked forward to 
those strange past-midnight tours of 
his plant. Howard Hughes could make 
inspecting a factory a (continued) 
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The Sears Ah-h Bra. 





It moves with you, not against you. 


Choose that famous Ah-h Bra comfort in four styles. 
Our Natural Cup. Our Contour Cup. Our Padded 
Cup. And our famous Underwire Bra. 

They’reall so comfortable, you can forget 
they’re there. 

Stretch, bend, reach, twist and you'll notice (or 
rather, you won’t notice). 

And they’re all available in seamless. So even 


under your clingiest tops, no seam shows through. 
Come in and try one on. Natural Cup B, C, D; 

Contour Cup A, B, C; Padded Cup A, B; Under- 

wire Bb. ©. D. At most Sears, 

Roebuck and Co. larger stores. 

And in the catalog. Sears 
The first move you’ll make, - 

you'll say “Ah-h? The Figure Shop. 












And when 
you think about it, 
that’s what Tampax tampons 
are really all about... not 
worrying. 

Not worrying about your 
menstrual period because you 
know you re protected. And 
not worrying about your 
protection because you know 
you can trust it. |n fact more 
women trust Tampax tampons 
than any other tampon around 
the world. 


The internal protection more women trust 


TAMPAX. 


lamporis 


MADE ONLY BY TAMPAX IN 
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continued 


charming way to spend an entire evening. 

It wasn’t always that way, of course. 
There were exceptions. One of the most 
memorable started out the same as al- 
ways—the eight o'clock telephone call 
and the usual request. 

Even though J expected it would be 
another of the usual evenings, I dressed 
up in my newest outfit. I always looked 
my best. And, incidentally, he did, too. 
Maybe later he came to wear sneakers, 
appear unshaved and dress like a bum, 
but in our time together he was always 
clean and well dressed. 

He showed up right on schedule. But 
instead of heading for one of his usual 
restaurants, he drove to the airport. 

“Where are we going?” I asked. 

“San Francisco.” 

That’s all. No further explanation. 
After he piloted us to San Francisco, a 
car was waiting there and he took me 
out to dinner. Again, a small, out-of-the- 
way place. He had his usual steak and 
tomatoes. Then it was back to the air- 
port. But we didn’t fly directly back to 
Los Angeles. He wanted to stop off in 
Las Vegas. We went to The Flamingo, 
caught the show, and he made his usual 
bet—one dollar—at the blackjack table. 
He won, but quit immediately. 

It was very late when I got home. 
When I walked into the living room, I 
found my mother pacing the floor. And 
keeping step with her was Tony. 

“Where have you been?” my mother 
asked. 

“We had a date, remember?” Tony 
said. 

I didn’t know which one to answer 
first. Actually, when Howard called and 
asked if I was free, my date with Tony 
had completely slipped out of my head. 
He was angry, and I couldn't blame 
him. But, I’m delighted to say, he got 
over his anger. 

During the months I was dating How- 
ard, I continued to work very hard. I 
was lucky, in that I had my mother to 
look after my son. We had a little house 
in the valley and life was very good. 

But it wasn’t all roses and sweet music. 
I had my share of setbacks. 

I was making a big Esther Williams 
musical at MGM called On an Island 
with You. In one huge production num- 
ber, I was supposed to leap down the 
multi-level set, from one level to the next. 
I knew it was a difficult thing to do. 

[ began the leaps. One level. Okay. 
The next level. Still fine. Then I leaped 
down to the third level, and as soon as 
[ landed I knew something was very 
wrong. My knee bent—the wrong way. I 
fell down and stared at my leg, with the 
knee twisted peculiarly. I felt no pain, 


not right away. I guess I was in a state 
of shock. 

They loaded me on a stretcher and 
gingerly carried me out. I was conscious 
but writhing on the stretcher. Terrible 
thoughts popped into my mind. Was this 
the end of my dancing career? 

They had called an ambulance and 
took me directly to Good Samaritan Hos- 
pital. I was only there a few minutes 
when Dr. Mclver arrived. The studio 
had sent for him because he was the 
man who had treated L. B. Mayer for 
a hip injury. 

He examined me, gave me a shot of 
something and had X-rays taken. Later, 
he came to my bedside and confirmed 
that my leg was broken. 

“T don’t think we'll have to operate,’ 
he said. 

“Will I be able to dance again, doc- 
tor?” That was my primary concern. 

“It’s too early to know for sure,” Dr. 
Mclver said, “but I think you will.” 

I was able to rest then, with that load 
off my mind. Then I called my mother, 
who was at my side very soon. 

But even before she arrived, there was 
a telephone call from Howard Hughes. 
“Why didn’t you call me immediately?” 
he said. “Ill have my doctor over there 
right away.” 
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Howard’s influence felt 


When Howard took over, Howard 
took over. His physician Dr. Vern Ma- 
son, arrived within an hour and gave me 
another examination. His diagnosis cor- 
responded with Dr. Mclver’s. Howard 
must have told the hospital he was in- 
terested in me, because from that mo- 
ment on whatever I asked for was forth- 
coming immediately. I remember I men- 
tioned to a nurse, idly, that it would be 
nice if the room were cooler. Within 15 
minutes, there were a couple of mechan- 
ics in the room, installing an air condi- 
tioner. All I had to do was request 
something, no matter how big or how 
small, and it happened. And, as if by 
magic, dozens of roses appeared on my 
bedside table. 

Howard came by to see me a few 
times. After the first week, he would 
come and the nurses would bundle me 
up and carry me out to his car—not his 
usual little car, but a limousine to ac- 
commodate my immobilized leg—and 
he’d take me for rides. I knew, from 
reading the gossip columns, that he was 
seeing other girls, too, but that didn’t 
bother me. I had no claim on him. I 
also read in those gossip columns that 
Tony was seeing Rita Hayworth. He 
called me a few times in the hospital, 
but, because I knew about him and Rita, 
those calls were brief and rather cool. 

Eventually, those three weeks in the 
hospital ended and I went home, in a 
cast from hip to ankle. I still faced a 
lengthy convalescence, and I didn't 
know what I would do with (continued) 








in today’s atmosphere 
of reducing drugs 








and diet pills, 
isn’t it nice to know 


there's asafe 
natural way to 








lose weight. 


you’ve spent a good part of your 

life looking at slim people and 
wishing you could look as attrac- 
tive as they do, answer this. How 
many ways have you tried to lose 
that weight? By taking reducing 
drugs? Diet pills? By crash diet- 
ing? Living on liquids? : 

And what for? So you could 
make yourself jittery and jumpy 
and drive everybody else up the 
wall? So you could sit and sip your 
meals while the rest of the family 
dug into good solid food? So you 
could keep hoping that those diet 
pills would work “‘overnight”’ like 
you thought they would? 

Whichever way you chose 
to reduce, chances are it was 
so drastic you wound upa 
nervous wreck. And it’s quite 
understandable. Because 
those are all unnatural ways 
to lose weight. Is there 
then a natural way to eat 
less, so you shed those 
excessive pounds without 
nervous side effects? 

If it means doing it with will- 


power alone, that can be tough. 
Fact is, in a series of clinical tests, 
it was learned that most over- 
weight people find it difficult to 
cut back on their caloric intake 
without help. And that’s where 
Ayds comes in. Ayds® Reducing 
Plan Candy. It contains vitamins 
and minerals but no drugs. 

Over the years, hundreds of 
thousands of people have followed 
the Ayds plan with success. So 
this is not a fad. And remember, 
there are no drugs involved. Here’s 
how it works. Fifteen minutes be- 
fore meals, you take one or two 
Ayds with a hot drink. This begins 
to satisfy your appetite, so when 





you sit down to eat, you eat less. 
As a result, you take in fewer cal- 
ories and lose weight gradually 
and naturally. 

By reducing this way, you’re 
not likely to look drawn and hag- 
gard from losing too much too 
soon. As a matter of fact, people 
who lose weight on the Ayds plan 
often look years younger, because 
it’s such a sensible, natural way 
to reduce. 

Incidentally, one of the most 
appetizing aspects of the Ayds 
plan is the variety in it. There are 
no monotonous menus to follow. 
You can eat regular meals, only 
Ayds helps you eat less. And you 
have four Ayds flavors to choose 
from: chocolate, chocolate mint 
and butterscotch fudge, or chewy 
vanilla caramel. 

So if you’re yearning to be 
slim and attractive, to be admired 
by your family and friends, get 
started on the Ayds plan. It’s the 
best way to prove that this is a 
safe, natural way to take in fewer 
calories and lose weight. 
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myself. Having always been active, the 
thought of inactivity filled me with 
dread. 

The first time Howard came to see 
me, I grumbled about not having any- 
thing to do. 

“Why don’t you learn how to fly?” 
he said. “It’s wonderful fun. And you do 
it all sitting down, so it can’t possibly 
hurt your leg.” 

The very next day I went out to the 
field with Howard. I learned to fly with 
my leg still in a cast. Whenever I went 
up, Howard was there to watch me land. 

One day, when I had been taking les- 
sons for some time, Howard met me as 
usual when I came in for my landing. 

“Very nice,” he said. “Now I want to 
show you something.” And he led me 
across the field. “Here’s your plane,” he 
said. And he pointed to a little Cessna 
parked there on the strip. “It’s yours.” 

I had to laugh—and decline. How 
could I even aftord the gasoline? That 
gesture, however, was typically Hughes 
—generous to the extreme and very 
thoughtful. 

Howard continued his generosity. 
One thing he said he particularly liked 
about me was my ears. That explains 
what happened one night. We were in 
his screening room watching a new 
movie, As he always did during such 
occasions, he had sent out for a gallon of 
ice cream, and was spooning it up as 
the movie ran. When the film ended, he 
took me into his office. On a table were 
stacks of boxes. Each one contained a 
pair of earrings, one pair more fabulous 
than the next. 

“Take what vou want,” he said. 

I had been taught that a lady didn’t 
accept expensive gifts from a gentleman. 
So I said that the earrings were lovely. 
but that I couldn’t accept even one pair. 
He just smiled and had them taken 
away. I think, however, that I went up 
in his esteem that evening. 

I always enjoyed my evenings with 
Howard Hughes. We did many things 
together. I was down at the port with 
him the day he flew his huge wooden 
plane. I helped him when he was in 
some sort of legal trouble, too. They 
wanted him to testifv—it seems they al- 
ways wanted him to testify—and he was 
hiding out. Subpoenas were issued for 
him, but nobody could find him. That 
was because he was spending most of his 
time with me. He had a small house in 
the valley that nobody knew about, only 
a block or so from where I was living. 
He would drive his funny little old car 
over to my place and we would listen 
to the radio reports that everybody was 
looking for him. 
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I was fascinated by Howard Hughes 
and certainly intrigued by him. But I 
was never in love with him. I don’t 
know why not, because certainly he had 
all the raw materials that a girl looks 
for in aman. 

Howard remained a good friend to 
both Tony and me after our marriage. 
But at first they were competitors. 

“Cyd, Tony’s all right, but he’s not the 
right man for you,” Howard would say. 
“Don’t get involved.” 

But the more men I saw, the more 
Tony Martin appealed to me. Of all the 
men I knew, Tony had the best sense of 
humor. And I felt that Tony really cared 
for me. I didn’t stop to analyze it. I only 
knew that I had this wonderful warm 
glow when we were together. 

On May 15, 1948, Tony and I were 
married. Everybody said the marriage 
would last a week. That was 28 years ago. 


TONY’S VERSION 

In 1948, Nat Goldstone, my agent, 
called and said he wanted me to go to a 
movie premiere with him and his wife. 
We were going to see a picture called 
Black Narcissus. He said he was bring- 
ing along Cyd Charisse. Was that okay 
with me? Sure! I didn’t know Cyd, but 
I'd seen her, and she was certainly one 
of the great beauties of all time in my 
eyes. 

That night, I thought she was one of 
the most fantastic women I’d ever met. 
I knew I had to see her again. I invited 
her and her son Nicky to watch my TV 
show from the sponsor’s booth, and then 
we'd go out to dinner afterwards. That 
was our first real date. 

The courtship was going along prettv 
smoothly, Then I made a big mistake. I 
allowed her to be introduced to Howard 
Hughes. 

It happened one night at the Mocam- 
bo. When Cyd went to the powder room, 
I felt a tap on my shoulder. It was John- 
ny Meyers, Howard’s right-hand man. 

“Howard likes that lady you're with. 
Who is she?” 

“Cyd Charisse.” 

“Do you mind if he calls her?” 

“Well, I—” 

“Look, Tony. Level with us. Are you 
in love with the lady?” 

“Johnny, it’s none of vour business.” 

“Is she in love with you?” 

“I never asked her.” 

“But do vou mind if he calls her?” 

“No, not at ail.” 

I figured that if I gave Cyd’s number 
to Howard, maybe that would be a sig- 
nificant test. That way, I could find out 
whether she cared for me. If she still pre- 
ferred me over competition like Howard 
Hughes, that would be pretty potent 
proof that she really did like me. Maybe 
even love me. 

Of course, that sneaky little plot back- 
fired in my face. A long time later, Cyd 
told me what happened. When Hughes 


called her, he told her that Tony Martin 
said it was okay for him to call. So she 
got mad at me. She figured that I really 
didn’t care for her—otherwise, I wouldn’t 
have given her number to any Tom, Dick 
or Howard who asked for it. 

People in love do dumb things. I'd 
hoped that when Hughes called her she 
would turn him down. Fat chance! She 
figured that I shouldn’t have given him 
the okay to call in the first place. So she 
immediately said yes. 

Cyd began dating Howard. To com- 
pound the problem, I had to go east for 
a few engagements. I was dating and 
my dates made the newspaper columns. 
So Cyd figured I wasn’t exactly pining 
away. I read about her and Howard and 
figured she wasn’t pining away, either. 

I'm afraid it all might have ended up 
dismally, except that Cyd broke her leg 
doing a dance number. I immediately 
sent her flowers. I think that gesture was 
the turing point. She thought my send- 
ing flowers was a sentimental, thoughtful 
gesture, so I began to creep back in her 
favor. 

Hughes was in Washington, testifying 
before some Congressional committee. 
So when I came back to Hollywood, I 
had the field to myself. When you're 
competing against a man like Hughes, 
you have to take advantage of every 
edge you get. After all, I couldn’t out- 
money him or out-brain him, so I had to 
try to out-charm and out-thoughtful him. 

I called Cyd. “Did you get my flow- 
ers?” 

“Yes, thanks. They're lovely and it 
was nice of you.” 

“T heard that you'll be able to dance 
again.” 

“Yes, so they tell me.” 

“Well, that’s great. I’m glad to see the 
injury won’t slow you up permanently.” 

“Probably not. But I see by the col- 
umns that you haven’t been slowed up 
at all.” 


Jealousy shows caring 


When she said that, I knew I had a 
fighting chance. That was the first ink- 
ling I'd gotten that she even cared. She 
was showing a touch of jealousy, and 
where there is jealousy there is caring. I 
knew then that she had at least some 
feeling for me. t 

But there were still hard times ahead. 
After Cyd got better, Hughes came back. 
And he was a dangerous rival. One night 
he took her out for an evening and never 
did bring her home. He took her to San 
Francisco for dinner and then on to Las 
Vegas for a little gambling. I kept call- 
ing. Her mother first said she was out 
but, as the evening wore on, her mother 
began to be terribly worried. So I went 
over to their house. The night turned 
into moming and still no Cyd. She didn’t 
roll in until five. I went home that 
morning exhausted and depressed. 
About 9:30 a.at., there (continued ) 
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“Even with maximum energy conservation effort, 
we will still need nuclear power:’........... 


“AS a nation, we are going to have to face the need for stronger conservation 
measures to stretch our energy resources. We have to drive our cars less. We have to 
te our homes better. We have to learn to use energy wisely. 

“But even with these much needed conservation steps, we must still go ahead 
and develop both coal and nuclear energy sources. We cannot do without either. 

“Only the greater use of coal and nuclear energy can help us stop burning up 
our oil. With vital industries such as petrochemicals and plastics dependent on oil, our 
grandchildren and great grandchildren will surely be in trouble if we've burned up all the 
all their generations will need. 

“Compared to fossil fuels, nuclear power is cleaner—it does not pollute the air— 
and cheaper. It costs more to build a nuclear plant, but since the fuel costs less, nuclear 
power is still a net gain over fossil fuel plants. 

“What about other energy alternatives? | am for exploring them all, but as a 
physicist and researcher | believe it will be the year 2000 before we have full-scale 
commercial solar power plants on line. That is not to discount the home-heating solar 
plants already on the market. 

“So until we see what the year 2000 brings, nuclear power is buying us time: 
time to continue the basic research that must be done in all fields of energy. 
“| don’t think we can close the door on any one source of energy. We can't 


ee oe e e 
aiiora toturn off any option! Edison Electric Institute 
for the electric companies 


90 Park Avenue, NewYork, NY. 10016 


Dr. Ann C. Birge, Professor of Physics, California State University, Hayward. 





DO YOU LOOK OLDER 
THAN YOUR HUSBAND? 


When you're running a home, rais- 
ing children, doing all you can to help 
your husband keep ahead in business 
and, these days, perhaps holding a job 
yourself, sometimes you’re so pre- 
occupied that you don’t pay close at- 
tention to how you look. Then one day 
you realize 
that you look 
older than 
your husband, 
the one man 
in the world 
you hope 
pil ©- Sve © 
please. 

You don't 
like it. Most 
likely he 
doesn’t either. 
Probably 
every man 
likes his wife to look her best, perhaps 
because it makes him feel more attrac- 
tive. So if you seem to grow older- 
looking while your husband seems to 
grow more distinguished-looking as 
his hair gets slightly grey at the tem- 
ples, it’s undoubtedly time you discov- 
ered the secret of a unique beauty 
fluid, a secret that helps women from 
many parts of the world look younger. 

This remarkable beauty fluid is 
known in the United States as Oil of 
Olay beauty lotion. It penetrates 
quickly to drench 
your skin with # 
pure moisture, 
tropical oil andj 
precious emol- ¢ 
lients that help 
smooth away dry- & 
ness, the dryness 
that makes aging : A 
little wrinkle lines all too noticeable. 
Notice the way your skin virtually 
drinks in the skin-loving liquid. Feel 
your skin grow softer and smoother 
within moments after you gentle it on 
your face and throat. See the differ- 
ence in the radiance and lustre of your 
complexion. 

Oil of Olay penetrates deeply into 
the so-noticeable surface of your skin. 
And there's no greasy after-feel or 
look. So of course it’s marvelous 
under makeup. If you like to leave your 
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face feeling free and easy, Oil of Olay 
gives a dewy, radiant glow, even with- 
out cosmetics. 

The beauty fluid is compatible with 
your skin and works hand-in-hand with 
nature to help maintain your moisture 
balance to help you look younger. Oil 


‘of Olay, which acts with the skin’s own 


moisture in easing dryness, helps re- 
tain your own natural moisture in the 
skin, where it works to help make skin 
softer and more supple. 

Make Oil of Olay an important part 
of your beauty ritual. Every morning, 
of course, whether or not you use 
makeup. Again, faithfully every night 
at bedtime, to provide a moist climate 
for your skin into silent hours of sleep. 
Any other time during the day when 
you again want to help ease aging dry- 
ness and importantly increase the 
moisture level of your skin. 

You will soon notice yourse!f look- 
ing younger. How nice for your hus- 
band. And for you. 


Beauty Secrets 


When you're dieting (and who 
isn’t?), denying yourself the pleasure 
of delicious food, you deserve a little 
pampering. More frequent applica- 
tions of Oil of Olay during diet time 
will let you feel a little self-indulgent. 
You may well achieve both a younger- 
looking face and figure. 

* * * 

One of the beauties of Oil of Olay 
at bedtime is that it doesn’t leave a 
greasy after-feel or look. Just a fresh, 
dewy glow and alight, pleasant linger- 
ing fragrance. 

* * * 

If you wear makeup only when you 
go out," don’t let your face go untended 
at home. Let Oil of Olay be a constant 
part of your morning grooming. You'll 
enjoy the way your skin looks and feels. 

Want to assure a pleasant home- 
coming? Then give yourself a fifteen 
minute “vacation” by taking a relaxing 
bath before your husband returns from 
work. Smooth Oil of Olay® on your 
face and throat before you bathe, and 
again afterward. You'll feel relaxed 
and ready for the pleasures of the 
evening 
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continued 


was a knock on the door. It was Johnny 
Meyers. 

“Come on, Tony, open up. I’ve got 
something for you from Howard.” 

That piqued my curiosity. What could 
Howard have for me that was so impor- 
tant he sent Meyers over with it? Before 
I could get up, Meyers shoved an en- 
velope under the door. It contained two 
round-trip, first-class tickets on TWA, 
Hughes’ airline. Anywhere in the world. 
Just fill in the destination. That gesture 
was typically Hughes. He realized his 
impetuous evening had hurt me and 
worried me, so this was his generous way 
of clearing the air. And I think he had 
another motive. He figured I’d go scoot- 
ing off around the world—and_ that 
would eliminate me from the Charisse 
chase. (Later, when Cyd and I got mar- 
ried, I used those tickets to take us to 
London for our honeymoon. I told How- 
ard about that, and he laughed.) 

I wasn’t about to get out of town, 
though. I called Cyd that day and made 
another date. We started seeing each 
other again. I had the feeling that How- 
ard Hughes was looking over my shoul- 
der when Cyd and I said, “I do.” It made 
me proud to realize ’'d out-courted him 
for Cyd Charisse. 


Remained in their lives 


Through the next ten years or so, 
Hughes remained a big part in our lives. 
Many times, when I worked in Las Ve- 
gas, ’'d get a summons from Howard to 
meet him after my last’ show. It would 
be about three in the morning. He’d 
have his old car, and Id sit next to 
him. We’d drive around for an hour or 
so. The thing he liked to do best was to 
show me how much land he owned. 

“I own everything from here to the 
mountains,” he’d say, gesturing with his 
arm to the mountains that loomed miles 
away in the moonlight. He wasn’t saying 
it as a braggart would; it was just a state- 
ment of simple fact. t 

“How is Cyd?” he’d always ask. 

“She’s just wonderful, thanks.” 

“You're good to her, aren’t you?” 

“Tm trying, Howard.” 

“You've got a wonderful girl there.” 

“Yes, I know.” 

“Well, at least I did good for some- 
body when I let you have her.” 

I never argued with him. But I fig- 
ured he didn’t “let” me have Cyd. I won 
her fair and square. Cyd took me over 
him, for whatever reason makes a wom- 
an choose one man over another. I never 
asked her why. I was only interested in 
results, not motives, and the result of her 
decision was my happiness, so I wasn’t 
about to question it. End 


ee 











“As I tell my students, 


Hoover gives you more for your money.” 






Mary Ceresa 
is a high school Home Economics 
teacher She’s done her homework on Hoover and 
gives the Celebrity II top grades for performance 
and value. 
Although the 

Celebrity II has 
all the portability 
and above-the- 
floor cleaning 
convenience of a 
canister, it offers 
you much more 
than ordinary 
“ canisters. 
More pnerion power. 3.4 peak horsepower 
(1.1 VCMA HP), to be exact. 

More bag capacity. 13 quarts. That’s 





almost 


INSIST ON HOOVER. 


The Number One name in vacuum cleaners. 





twice as much as any other canister gives you. 

Plus more carpet cleaning power. Because it 

has an extra motor in its Powermatic nozzle, and an 
all-steel agitator, 
that gives you the 
famous deep- 
down beats-as-it- 
sweeps cleaning of 
a Hoover upright. 
¢ Celebrity II 
iq also gives you 

ake BE built-in edge 
cleaning, a built-in bare floor brush (no special 
attachments to attach), automatic adjustment for 
all kinds of carpet from the lowest pile to the 
deepest shag. A three-position wand and low- 
profile nozzle let you get all the way under the 
sofa; and make it easy to store in upright position. 
There’s even a retractable power cord. 

That’s a lot of vacuum cleaner. 

But then, that’s why Hoover 
is the number one name in 
vacuum cleaners. 

Ask your dealer to show you the 
value-packed Hoover Celebrity II 
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Psychiatrist‘ 


notebook 


By Theodore I. Rubin, M.D. 


Don’t stay together only “for the chil- 
dren’s sake,’’ advises Dr. Rubin. But if 
you must split, put the children first, for 
they are the real victims of divorce. 


“In 1975, the number of marriages ended by divorce 
or annulment exceeded the million mark for the first 
time in history. There was almost one divorce for 
every two marriages last year. 

“This is an era in which many Americans are 
far more concerned with their rights than with their 
responsibilities, and also a time when little premium 
is put upon patience or accommodation to less than 
ideal situations.” 

—editorial in The New York Times, June 15, 1976. 

Unfortunately, many people have unrealistic 
expectations of marriage and are unwilling to struggle 
through the difficulties that arise. But this does 
not often keep them from having children; nor do 
those children keep couples from seeking divorces. 

I would not suggest that sustaining highly de- 
structive marriages is good for the children involved. 
It is not! But I believe that many people do give up 
on marriage too easily—and even in the “friendliest,” 
most civilized divorces, children suffer the con- 
sequences of divided loyalties, guilt and emotional 
conflict. It is even worse for them when the breakup 
is harsh, vindictive or sadistic. In these not uncommon 
situations, children often suffer considerable confusion 
about their identities, profound insecurity, chronic 
anxiety, poor self-esteem and intense self-hatred. 

What can we do to help children survive a divorce 
emotionally intact? Let me offer a few suggestions. 
Of course, these suggestions only have merit if the 
divorcing parents—however they feel about them- 
selves and each other—continue to believe that 
their children’s welfare is also of prime importance. 

¢ Donot lie. The truth always makes itself known, 
and lying destroys a child’s confidence in parental 
support when she needs it most. 

e Tell them. Do not wait for children to hear about 
their parents’ separation from other people. 

© On the other hand, do not tell them until you 
are sure your decision is final. Many couples, 
understandably, waver back and forth before they 
finally make up their minds. A child’s hopes and 
security are destroyed if he, too, is forced to take part 
in his parents’ indecision. 

© Do not hold out false hopes for a reconciliation. 

e Do not give unneccessary or gratuitous 
information about the reasons for divorce. Make it 
as simple and general as possible, especially if the 
children are very young. 

e There will inevitably be anger and frustration on 


your part—and anxiety and irritability on the part 

of the children. Try not to make them the victims of 
your emotional problems. Their own difficulties during 
this relatively long period of adjustment (from 

several months to a few years) will require your 
special patience and support. 

® The children must be reassured that they will 
continue to be loved, cared for and supported—and 
that the current disruption does not mean a loss 
of parental control over their everyday needs, and 
should not be interpreted as abandonment. 

e If a child develops untoward symptoms 
(depression, phobias, compulsions, tics, sleeplessness, 
a radical decline in school performance, etc.) arrange 
tor professional counseling. 

e While sympathy, empathy, support and tolerance 
are in order, radical changes in your attitudes and 
behavior are not. Do not become over-permissive, 
over-protective or suddenly vulnerable to a child’s 
manipulations. The most supportive behavior is firm 
and consistent; do not sacrifice it out of guilt. 

e The children must not be used by divorcing 
parents as manipulative pawns in bargaining for 
money, power or anything else. 

@ Disparaging remarks and discussions involving 
either parent or his or her family make a child feel 
that all of her emotional investments and attachments 
are dissolving. 

e Adolescent children must not be used as 
marriage counselors, psychotherapists, confidants or 
surrogate marriage partners. 

e After battles for custody and visitation are over, 
parents should exercise these rights vigorously. Too 
many divorcing parents are more interested in 
attaining the right to see their children than 
in actually visiting them. 

¢ Children’s routines, especially at the beginning 
of this great change, should be maintained as much 
as possible. Avoid major dislocations. For example, it 
is better that siblings not be separated and schools and 
homes not be changed. 

® Children must be reassured that they are in no 
way responsible for a parent’s departure. This may be 
especially important for girls whose fathers have left. 

® Make use of the extended family of both parents, 
especially grandparents, so the child has a sense of 


belonging to a continuing family constellation. End 





Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 

would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 





My hairdresser did it. 


With pH Balancer Shampoo and Fresh Hold’ Hair Spray 









My hairdresser knows more about hair care —Fresh Strawberry, Georgia Peach, Honey / \ 
than | do. | guess that’s why my hair always Dew Melon and Natural. 
looks its very best when he does it. And like Fresh Hold Non-Aerosol Hair 
ThatswhyImsoglad!canusetheverysame Spray. It was created especially for salons, ff ___ 
salon products he uses —at home. sO naturally it keeps hairstyles in shape. pil, 
Like pH Balancer Shampoo. It’s the high- Does it gently—without stiffness, too. "a 
lather, low-pH shampoo. Helps restore my pH Balancer Shampoo and Fresh Hold 
hairs natural acid-balance, leaving it healthy- Non-Aerosol Hair Spray. nineteen 1 | 
looking and manageable. Shiny clean, too. Now that | can use them, it's almost like | | 
And its available in four delicious fragrances taking my hairdresser home with me. “oie / 


From Clairol. Available only at your beauty sinlou! aes 
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STREISAND: 
A STARIS | 





Barbra Streisand as she appears 
in her forthcoming film, 
“A Star is Born.’’ 


REBORN rete with the help, she says, of the man she loves. By Jane Ardmore 


The house is of rough, dark wood, 
high-peaked as an Alpine chalet, and 
through great slanted windows light 
spills into a mass of greenery: creeping 
Charlies, philodendron, trees in tubs, 
ferns and ivy, plants of every size and 
leaf. The sun splashes red flowers in a 
vase on the bar in the breakfast area, 
catches the plum silk of an antique 
lamp shade, highlights patches of color 
in the cushions of the sprawling harem- 
lounge, warms the red Moorish rugs 
hanging like banners from the balcony. 

It has a message, this house. Rough 
wood and massive stereo speakers 
symbolize the presence of Jon Peters. 
The soft, deep-textured fabrics, the 
old-time look, pastel pictures of mother 
and child, little antique things (a fan, 
a beaded purse) and, pegged to the 
middle of the mirror, the plumed hat 
she wears in A Star Is Born—these say 
Barbra Streisand. And the living green- 
ery stands for a love that has changed 
both their lives. 

The greenery in the house is only 
the beginning. It spills over into the 20- 
acre ravine Barbra and Jon found 
three years ago, north of Los Angeles, 
and converted from scrub and gravel 
hillsides into Green Mansions. Two 
thousand trees have been planted, hun- 
dreds and hundreds of flowering 
shrubs. In Barbra’s English garden, 
the girl from Brooklyn has earthed 
every flower she ever longed for. 

“Td never thought of living in the 
country. I was allergic to fresh air,” she 
explains. “When I was a kid, I went to 
camp—my mother sent me away from 
the time I was five. I developed 
asthma. I even had asthma attacks the 
first few nights we were here. Too 
much greenery; I wasn’t used to it. I 
said, ‘Look, Barbra, you're not five 


years old, your mother hasn’t sent you 
away from home, you're not at camp, 
and you can leave any time you want.” 
The minute I conditioned my mind, | 
stopped being allergic. I love it here. 
You are very much in touch with the 
earth, with the natural things that hap- 
pen. I never used to walk or ride a bike. 
I never breathed deeply before.” 

Curled up in a wide chair in the gar- 
den, she is a far gentler Barbra than 
youve seen on screen—softer, more 
delicate, a small-boned being, intelli- 
gent and quick; and seeing her here in 
her own world, you are constantly 
aware of the seductive child she so es- 
sentially is inside that mature talent. 
This is the Barbra you will see on 
screen for the first time in A Star Is Born, 
the motion picture she and Jon have 
produced together. That, as a matter 
of fact, is the reason Jon wanted to do 
the picture—he wanted the world to 
see Barbra on screen as she is, a more 
intimate side than she’s ever revealed. 

She laughs when you repeat what 
he’s said. “Jon thinks no one has ever 
seen me, and, of course, he’s right. 
People put me into a category: she 
plays this kind of role, just as the press 
puts me into a journalistic image they 
think people will pay to read about. I 
hate images.” In Hello Dolly and 
Funny Lady she played much older 
characters. In Funny Lady as in Funny 
Girl she played Fanny Brice, and “audi- 
ences always think that you are the 
character you play. A Star Is Born has 
been much more meaningful for me. I 
was trying to show that a woman is not 
just one thing, not just strong and ag- 
gressive. She can have opinions, be 
adult, but she’s a little girl, too, and 
she likes to play. ... 

“T had turned down the script in the 


beginning; I didn’t see the point of a 
third remake of A Star Is Born; but 
when Jon became interested, I became 
interested in just why this movie should 
be made again. I realized it offered me 
a chance to say a lot of things about 
women that I deeply feel. As a woman 
in this business today I see so much 
male chauvinism—and the price we 
women are constantly paying for those 
backward attitudes. I wanted to ex- 
plore the woman/man_ relationship 
today, the role-playing today as op- 
posed to that of the ’30’s and the ’50’s. 

“Also, because of our own relation- 
ship, Jon and I wanted to film a love 
story—not ours, actually, but the es- 
sence. The script, as originally written, 
was a good documentary, but it didn’t 
have real heart. It was a harsher look 
at love. We tried to combine this mod- 
ern documentary feeling with an old- 
fashioned, emotional love story. We 
hoped to move people, make them 
feel, give "em a good cry. Making a 
movie can be such a personal true form 
of expression. We'd be riding along 
talking and have a discussion that 
might end up in the script next day! 
Not everything that happens in the 
movie happened to us (God forbid), 
but you can use your imagination. 

‘Like the first time Jon ever saw me 
he said, “You gota great behind.’ I real- 
ly liked him for that because most peo- 
ple don’t treat me like a woman. It is 
so disarming, so honest. That’s in the 
movie. And the role-playing. Jon start- 
ed out feeling our relationship had to 
be 70/30. I said, ‘50/50.’ It got around 
to his saying, ‘Okay, 60/40.’ Now it’s 
finally 50/50. 

“Jon has always had women cater to 
him like a king. He is a very, very 
strong personality, and (continued) 
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FriCHdS ALS) TNE DEST PAT i evsse, or the fist time since Barb 


started in show business, “Nobody could 


of a busy day. fire me! I could have an idea and carry it 
© ; ane 


out. Nobody could say, you can’t; what 
they’ve been saying since I was 18.” 












It’s been a busy day scooting She has, of course, an instinct and 
around the house in Toddler Truck, ability far beyond acting. She remem- 
pausing to call an imaginary friend bers, at age three, her mother speaking 
on the built-in telephone. Or just with another adult and hearing them 
thumping away on Baby Drum Drop. misinterpret each other. She remembers 


Both are part of Playskool’s how frustrated she was at not being able 
continually evolving line of to tell them; and she has been frustrated 
fascinating quality toys to delight virtually ever since by people who mis- 


interpret her. “I didn’t know from ‘liber- 
ated, but I’ve always had opinions and 
they seemed to make people so angry, 
Baby Drum Dropsa dry ee something in my personality 

on one side, a drop box makes people mad, do you think? I re- 
on the other. member being at yeshiva in Brooklyn, 
that’s a Hebrew school. I had very good 
marks in academic subjects, but my con- 
duct was always marked poor. I was so 
impatient. I'd sit there holding up my 
hand and when the teacher ignored me, 
I'd talk anyway. We'd study the Bible 
and I had questions: why, why, why? 
It didn’t go over well. 

“Then you're hired on the Broadway 
stage for the first time, you're hired to do 
a small part and you say, ‘Why can’t I 
do it this way?’ And they say, ‘It can’t be 
done.’ ‘But I did it this way at the audi- 
tion and you loved it! Please let me...’ 
At the audition for I Can Get It for You 
Wholesale, Vd said, ‘Vd like to sit down, 
please, because I’m so nervous, and I 
think it would be funny.’ So I sat on a 
secretary's chair on casters and rolled 
around talking to the audience. They 
loved it at the audition, but in produc- 
tion they wanted me to stand up, do it 
their way. P.S. After doing it their way, 
they finally let me do it my way and, to 
make a long story short, it stopped the 
show, which made them even angrier! 


babies everywhere. 


A push-pull toy, a telephone, 
a toy chest on wheels— 
Toddler Truck is 

three toys in one! 
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baby toys Talent appreciates talent 
“Opinions, my opinions . . . they got 
me into trouble the minute I got to 
Hollywood. That’s when it started, that 
shopworn line about my directing my 
own pictures. Not true. What was true 
was that I knew what I wanted to do in 
: back riding. I was so scared of horses I Funny Girl because I had played it a 
STREISAND used to get an asthma attack. I love to thousand times, literally, on the stage. 
eat well and like to cook, but ’'d rather There were maybe eleven versions and 
EEE plan and supervise. When I do it my- I'd break down the scenes of all the ver- 
he wasn’t the least intimidated by me. I _ self I don’t enjoy eating; it’s no longer — sions and rewrite the thing, trying to get 
used to say, ‘Hey, come on, be a little fun for me. Instead of playing the role the best from every scene. Willie Wyler, 
intimidated.’ He never was. The first of being the domestic person I really am who is a fine director, was totally appre- 





continued 





time we ever met, when he came to doa __ not, I'd rather hire someone to cook—or _ciative. I loved working with him. I al- 
wig for me during For Pete’s Sake, I eat out.” ways had the sense of his watching me 
kept him waiting a long time. When | All these realities have found their _ like a really fine, clear mirror. When he 
walked in, he said, ‘Don’ u ever do way into A Star Is Born because Jon is _ said it was right, you knew it was. And 
that to me again.’ I liked that. I like th producer and Barbra executive pro- the cameraman, Harry Stradling, who 
way we fight and make up, adore each — ducer. She even wears her own clothes, | was always a pro—anybody who is really 
other, spit at each other. I played all th« “some lovely antique pieces I’ve had for a pro and talented appreciates other 
roles he expected of me, did the la Ir long time. That’s why the credits read: _ talent; it’s only the mediocre who are 
| did the cooking, rode horseback Miss Streisand’s clothes from her clos- | threatened—anyhow, they said in the 
learned to jump hurdles. Then on t.’ The picture carries the designa- press that I was telling the cameraman 
I said, “Watch this!’ The horse jum) tion: A First Artists’ Presentation, a Bar- what to do and he was boiling. The 
{ I fell off: that was the end of the hi vood/Jon Peters film for Warner Bros. reality is that Harry (continued) 
j 
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\fter a few months © ‘ 
a puppy’s outsides 





But he'll be ayear old 
: before his insides 
By the time he’s four or five months catch Up. 


old, your puppy may start to look like 
a full-grown dog. 
~ But the fact is, he’s still doing some 
very important growing on the inside. 
It’s during the second half of a puppy's 
first year that his bones seal off and 
harden. So he still needs extra calcium. 
His muscles continue to gain strength 
and he needs extra protein for that. 

_ Even his heart and nervous system 
are still developing. That calls for extra 
iron and vitamins. i 

. That's why — for a full year- a a PUPPY i 
needs extra amounts of : 
specific nutrients. 

The kind he gets in Purina" im 
Puppy Chow" —the special 
formula puppy food. _ 

_ Sofor your puppy's — 
health, see your veterina1 
regularly. And feed your | oe 
puppy Purina Puppy Chow | 
for a full year. To be sure his 
insides catch up with his 
outsides. 


a : a: : | | Forafullyear till he’s fall grown, 
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Stradling did my first four films with me. 
We worked together until he died. We 
had total mutual respect. The same with 
Bob Surtees, the gifted man who photo- 
graphed A Star Is Born. 

“But in Hollywood generally, they are 
still not used to women, All along the 
line, it is still more difficult for women 
to be in a position of authority in this in- 
dustry, and for me, from the beginning, 
it was: Who is this girl? What does she 
know about movies? Well, you either 
have imagination, see things in terms of 
composition and color, or you don’t. 
Scene after scene, picture after picture, 
I'd say, ‘Why don’t the lights change?” 
They'd say, ‘You can’t do that.’ But in 
this picture they changed the lights! I 
was inspired by the lighting from our 
own living room: colored lamps, sky- 
lights and stained glass. When you see 
the movie, you'll see the house Jon and 
I had built by our terrific production de- 
signer, Polly Platt (a woman!) in Ari- 
zona, all out of hand-carved wood and 
stucco, with lofts and ladders just like 
the lofts and ladders in the children’s 
rooms: my son, Jason, 9 [by her marriage 
to actor Elliott Gould] and Jon’s son 
Christopher, 7 [by his marriage to actress 
Leslie Ann Warren]. The boys are great 
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rough, dark wood with bunk beds and a 
ladder to the play lofts above. 

“What we wanted in the film was an 
old-time look that would look modern. 
All the great Garbo films had extraordi- 
nary lighting, far more romantic and il- 
lusory than some of today’s style of stark 
reality. In films, I like beauty, romance 
and illusion. One night I was looking in 
the mirror. It was dark, just my dark 
face and the light from our red lamp- 
shade shining through my hair. That’s 
how the idea came for the lighting you'll 
see when I’m singing my first song and 
again when the picture ends. It was great 
fun helping to design a set and putting 
skylights and stained glass in the ceiling, 
incorporating the things we have around 
us and find beautiful, into the movie. 
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Can’t stop caring 


“We were looking for something to do 
together. I knew Jon would be a good 
producer and he’d be good for me; he 
knows me. I’m made up of a lot of oppo- 
sites: aggressive and very shy; ambitious 
and totally lazy. All I did this summer 
was plant flowers; it was an effort to get 
me back to work. Once I do work, it be- 
comes an obsession. Totally. I've never 
learned to proportion time and energy 
and I don’t know that I ever will. I'd 
like to, but I can’t stop caring so much. 
Jon understands. He also won't let me 
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at the end of the movie, which is seven 
and a half minutes long. I sang it and 
everybody was knocked out, but Jon and 
I both knew better. He said, “You'd bet- 
ter keep those cameras here and do it 
again tomorrow. Twice that happened. 
Jon knows when I can do more.” 

Obviously, Barbra was in on every 
phase of production. She knew what 
kind of music she wanted and hired the 
people to write it. “I wanted the charac- 
ters to reveal themselves through their 
music.” She wrote two songs herself: 
“Evergreen” and “Lost Inside of You.” 
Barbra played one song back for me 
on a small screen. You can tell by the 
phrasing, the spontaneous little gestures, 
that she was singing live. She’s always 
wanted to do that, only to be told you 
can't. They don’t do live music in films; 
they use a pre-recorded sound track and 
the singers “lipsync” to what they've 
previously recorded. 

“Everytime I sing a song I sing it dif- 
ferently,” Barbra explains. “I can’t con- 
centrate on performance if I have to 
worry about my lips moving. If you 
notice some old movies, when people 
sing, they hardly move their mouths or 
their throats. There’s no life in a per- 
formance like that. But in A Star Is Born 
everything is live. Also, the concert 
which we gave as part of the picture. A 
real concert. The biggest crowd they 





We added the fresh scent of baby powder to the sof 


_ ever drew at this stadium at Arizona 
State University: 55,000 people. And 
the press en masse. It wasn’t my concert 
in the picture, it was Kris Kristofterson’s 
as John Howard Norman, and Kris was 
great. He’s the best he’s ever been in this 
picture. Very honest and beautiful, with 
that delicate emotional stability/insta- 
bility you had to have for the character. 
Very right. So it was his concert and we 
filmed it live. And I sang, even though 
crowds frighten me. I tested out ma- 
terial I was going to use in the picture. 
So exciting! I can’t even describe it to 
you. The crowd was wild! Yet reporters 
couldn’t wait to blast us. Why?” 

She’s in love so she’s hired her hair- 
dresser boyfriend as producer. That was 
the tone the press took. “But why would 
I do that if Jon couldn’t deliver?” Barbra 
says softly. “I’m a responsible person; 
I'm also, I hope, an artist.” 

What she knows is that Jon Peters 
has a flair for business and that the 
same expertise that made him a fortune 
out of a string of hair salons would en- 
able him to bring this picture in on time 
and on budget. 

But the press response hurts. Why has 
the media, which loved Barbra when she 
was new to show business, turned on 
her now that she’s become a superstar, 
so that every word seems to be written 
not with a pen but stiletto? She asks 
me-why, and my answer is that the 





American public has a penchant for 
building heroes and then knocking them 
down. 

Barbra agrees. “When they see some- 
one struggling and on their way, they're 
for ’em, they identify. Once that person 
makes it, he or she is different. They 
want to tear her down and make her 
like everyone else. They want the power 
to destroy. It’s like someone asking me 
for an autograph when I'm in a restau- 
rant with the children and a handful of 
ribs. I say, ‘Look, I've met you and 
you've met me, but why do you have 
to have it on paper?’ Especially if I’m 
with our kids. I don’t want them to be 
self-conscious. And people turn on you 
for that. They aren’t going to buy any 
more of my records or see any more of 
my pictures—that’s what they say. We 
put some of that in the movie, too. It 
hurts my feelings. My feelings are in 
this picture. I never wanted to be a star, 
signing autographs and all that. I want- 
ed to express myself as an artist; I didn’t 
bargain for the rest of it. When I saw 
Gone With the Wind, it was Scarlett 
I wanted to be, not Vivien Leigh. It 
hurts to have people turn on you, to 
have them stand right beside you at a 
preview and say, “Her nose really isn’t 
as big as I thought.’ ” 

And the person who helps her keep 
doing that is Jon. “With him I’ve learned 
what is most important to me—that ev- 
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Introducing 
first hand lotion with 
baby powder fragrance, 
and 50% more emollients 
for soft, soft skin. 


eryone has his own reality. There is no 
one truth; everyone has their own, and 
the art of living is to know your own 
reality and respect that of others. What 
a great thing to learn! My own truth. 
Jon started me in this direction and we 
both go to a therapist who is a genius. 
He has helped me assert my own au- 
thority. I tried to say that at the press 
conference we held for the picture at 
the concert. No one understood. They 
think I've always had authority. They 
don’t understand that I never did. I 
begged the powers-that-be to throw out 
the whole score of one of my pictures. 
Finally, all I could do was shrug and 
say, ‘Okay, your loss.’ All these years I 
wanted to direct, but I never dared say 
it, even to myself. Now I want to take 
the responsibility for my own choices 
and my own visions. I've grown up. 


When you love you can hate 


“Love made me grow up. You can’t 
be a child and have a relationship with 
another human being, or do anything 
really creative, like having a vision and 
executing it as an actress. You have to 
grow up and discover your own truth, 
share it. You live a vacuous existence 
alone. Totally selfish. You don’t face is- 
sues, you run away. Jon has taught me 
not to run. In the picture, I wanted a 
scene about loving and hating. It’s when 
you love someone you can (continued) 
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touch of Desitin Skin Care. 






New Desitin® Skin Care with Baby Fresh 
Scent. And, with the same extra rich, 
extra strength formula of regular 
Desitin Skin Care. Which means 50% 
more skin softening emollients 

than the leading hand lotions, to leave 
rough, dry adult skin feeling baby 
soft without ever feeling greasy. 

So, if you love the soft scent of baby 
powder, and want soft, soft hands, 
you'll love new Desitin Skin Care 
with Baby Fresh Scent. Look for it, 
next to regular Desitin Skin Care. 
And really baby your skin. 
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“I became an Avon Representative to earn extra 
Christmas money. But Avon made such a difference 


in my life, | wouldnt give it up for the world!” 


*€With Christmas just around the corner, 
Avon seemed like a terrific way to earn some 
extra money. I could offer people unusual and 
surprising gift ideas, lots of beautiful fragrances 
and cosmetics. And while other working women 
had little or no time off around the holidays, 

I made my own hours. My evenings were free 
to spend with my husband Dennis and our family 
and friends. 

Without realizing it, Avon became a part of 
my life. My neighbors welcomed me into their 
homes and I began to make new friends. Being 
in contact with people and sharing things is very 
important to me. I also like what Avon stands 
for—color, fashion, excitement. It’s a feminine, 


Lime” California 


' 


beautiful world, and I love being part of-it. 

I’ve worked before, but the kind of satis- 
faction I get selling Avon was always missing. 
Now I go to work because I want to. It’s a 
wonderful feeling!” 


If Denise Gunnerson’s story interested 
you, why not find out how you can become an 
Avon Representative. Simply call toll free 
800-325-6400 (In Missouri call: 800-842-6600) 
and someone from Avon will be in touch with 
you as soon as possible to answer all your 
questions. Of course, there is no obligation. 


AVOT) 


©1976 Avon Products, Inc., New York, N.Y. 





STREISAND 


continued 


hate them: I never admitted that before. 
It was a liberating thing for me, because 
now I can say I hate without destroying 
love. It’s part of the struggle of building 
a relationship.” 

Ask her about marriage and she says 
she respects it. “Not as an institution, 
but as a final commitment, a beautiful, 
romantic gesture, because that’s the way 
it should be. But there is also a kind of 
excitement in not being married—you 
can never take each other for granted. 
But then you don’t take a good marriage 
for granted, either.” Many of her feel- 
ings about the “man/woman thing” are 
in this picture. And in the picture she 
does marry . . . but when she wants to. 
He asks her to marry him several times 
and she says, “Are you kidding?” Then, 
at a certain point, she proposes to him 
and in that scene she’s wearing a man’s 
suit. “You get married when the woman 
wants to get married.” 

But her face is radiant speaking of 
Jon. “He’s a good man, a good father, 
strong but loving. I’m lucky. I’m prob- 
ably in the worst position in the world 
for finding a good man; most men are 
so weak. But he is strong. We've taken 
a big risk on this picture, but what is 
the worst that can happen? If it fails, Jon 
and I will have more time for that per- 
sonal life. The art of living. The chil- 
dren.” 

Motherhood has always seemed a 
miracle to Barbra. “I'd never thought 
Vd ever have a child. I thought I was 
different from other people, as if it 
werent meant to be. I look at Jason now 
and remember that I actually carried 
him and gave birth to him, and now he 
sits at the piano composing mnusic. We 
might even use something he’s written 
when we score the picture.” 

Barbra Streisand. In this interview, 
as in A Star Is Born, she is herself 
—woman/child, aggressive/vulnerable, 
opinionated/ frightened, but also honest, 
warm, articulate—and human. For a gir] 
who’s always been told she can’t, she 
now knows her own truth: she can. End 
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anyone, he spits and narrows his eyes. 
I didn’t know if I was watching Clint 
Eastwood or Squint Eastwood. The Out- 
law runs two hours and 17 minutes, 
about two hours longer than necessary. 


THE PITS 


The Ritz is supposed to be a comic 
roller coaster set in a New York steam- 
bath. Unfortunately it is the world’s 
only level roller coaster. It is filled with 





Keeps Carpet Clean @ Attractive, Sculptured Designs ® Satisfaction Guaranteed 


The next time your gang comes thundering through, be ready for them with a NOMAD 
Entry Mat. It protects floors and carpeting . . . beautifully. 


NOMAD Entry Mats trap the dirt and grime from your kids’ shoes before it gets to your 
floors and carpeting. The NOMAD Mat’s unique open vinyl loop construction cleans 
with a fast scouring action, and catches, holds and hides dirt until it can be shaken or 
rinsed out. Dirt can’t be seen on the mat or tracked in. 


NOMAD is a tough, long-wearing mat that works and keeps working. 


It is unconditionally guaranteed. 


Two attractive decorator colors to 
choose from: Caravan Gold or 
Spring Green in ‘’sculptured’’ Mo- 
saic or Brick designs. Look for the 
bright red and yellow package. 


chases, slamming doors and scores of 
rooms, mistaken identities and terrible 
jokes about homosexuals. There is just 
one woman on the premises—Googie 


Gomez. She’s played with a funny 
flourish by Rita Moreno in a far-out 
Puerto Rican accent. She provides a 
few grins most notably in her appear- 
ance at the steambath nightclub, appro- 
priately called “The Pits.” But most of 
The Ritz is a raunchy blitz of tasteless 
bits. In short, The Ritz is the pits. 


SWATH OF BOREDOM 


Back in 1967, Bobby Gentry had a hit 
song called “Ode to Billy Joe’—a long 
story-song about a boy (Billy Joe) who 
jumped to his death from the Tallahat- 
chie Bridge in Mississippi. Now we have 
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a movie that’s uninspired by that song. 
If this picture had a crest, it would be a 
swath of boredom on a field of hype. 
We're handed a non-story of a lonely 
young girl living on a farm with no elec- 
tricity, no plumbing, no script writer. 
She is only 15, but she refers to herself 
as 32, which is her bra size. She is ogled 
by a local boy named Billy Joe, but her 
father says she’s too young to have call- 
ers. So Billy Joe, frustrated, becomes a 
rake at a hoe down and shovels off to 
eternity by jumping from the Talla- 
hatchie Bridge. Why? Why he jumped 
is the burden of this movie, already 
overburdened by the dialogue and di- 
rection. What’s Ode to Billy Joe? Noth- 
ing. But I do know what’s owed to the 
audience: its money back! End 


71 





Special offer from Dow Bathroom Cleaner. 


— Seru bbing Bu bble 
Night Light. 















HE’S VERY 
BRIGHT, 
YOU KNOW 





setreren ses 


RCNA een 









al Now you can put Scrubbing Bubbles to 
work around the clock. Daytime, Dow 
Bathroom Cleaners Scrubbing Bubbles 
shine your sink, counter, tub and tile, 
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THE COUNSELOR’S 
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“Jan had received insufficient parental 
warmth in a difficult childhood and she 
was exceptionally needy. As an adult she 
felt undesirable, shut out, abandoned 
all feelings that dated back 
to the hospital years. 


and enraged- 


“Jan was an attractive, 


original. Pe 


refreshingly 
ster Pan-type young woman. 


But she saw herself as physically ugly, 


ocially inept, stupid except in school. 
Since Jan thought so little of herself 
she assumed that others thought even 


cting criticism where none 
hrank from neighbors for 
blasted 


int conversational attempts 


snubbed Ol she 


ntelligent enough to recog- 


he truth about her position but felt 
Despising her 


hange inade- 





quacy, she exploded with rage, blamed 
herself even more, then sank. into dey- 
astating spells of depression. 

“At my suggestion, Jan and I made a 
list of her assets. She’s altruistic, sensi- 
tive, has unusual insight. She gradually 
gained in self-esteem and now, at the 
times she feels unwanted, she lifts her 
chin and joins the group instead of back- 
ing off. She’s discovered she can contrib- 
ute as much as anyone. Jan is now ac- 
quainted with her neighbors and has as 
many friends at church as Boyd. 

“Jan wanted emotional support from 
Boyd and when it was not forthcoming 
she nearly always went into the old, 
destructive cycle. Not surprisingly, Boyd 
retreated in bafHlement and alarm. 

“Boyd genuinely wanted to protect 
and care for Jan, and his protectiveness 
was a quality that Jan yearned for and 
needed. However, Boyd was also terribly 
bossy with a rigid assurance that his way 
was the only right way and criticism was 
something Jan didn’t need. When Boyd 
agreed to let up on correcting trivial- 
ities at home, Jan was very grateful and 
her self-confidence slowly increased. 

“Jan’s irrational anger, as she had long 
realized, inevitably spelled defeat for 
her. I suggested ways for her to control 
a temper tantrum before it got under- 
way. She now pounds pillows or runs 
around the room. Or she tackles Boyd 
bodily and they wrestle each other to the 
floor, which usually ends pleasantly. 

“Communication between Jan and 
Boyd had been virtually nonexistent. It 
was up to Jan to speak out and explain 
her emotional needs to Boyd. Now if 
she meets him with a kiss and he doesn’t 
notice, she stops him, tells him what she 
wants—and she’s rewarded. 

“In the counseling process Boyd and 
I explored his desire to please and he 
realized that he sometimes tried to please 
too many people too much. He now 
stops and thinks before he surrenders to 
a generous but perhaps inappropriate 
impulse. Consequently he pleases him- 
self and Jan more often. 

“Jan and Boyd aren't over the hump 
as yet but they regard their marriage 
with a great deal of hope. ,Next spring 
Boyd expects to pass the bar. It was 
unrealistic for someone With Jan’s lack 
of confidence and small stature to hope 
for success, as a teacher in a slum area. 
At the moment she is working as a wait- 
ress in the evenings and is bringing home 
a fair amount of money. 

“Although they haven’t repaid the 
loan to Jan’s father yet, she and Boyd 
now spend Saturday mornings together 
shopping for bargains in furniture at 
garage sales. They now enjoy their apart- 
ment and even entertain friends there. 

“Five days a week Jan is studying to 
be a librarian. Eventually she expects 
to work in a city library, very possibly 
in a deprived neighborhood—assuming 
Boyd opens an office nearby.” End 
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FORD AND CARTER: 


THE CHARACTER OF THE CANDIDATES 


by Doris Kearns Goodwin 


omen can be the most significant force 

in our electoral system, especially in 

a Presidential year. They form 51 per 

cent of our population—and 75 million 
are eligible to vote. Of that number, somewhere 
around 30 million will actually vote for either 
Gerald Ford or Jimmy Carter. 

Since women are so important to the outcome 
of the election, four of the nation’s women’s maga- 
zines—Ladies’ Home Journal, Redbook, Ameri- 
can Home and womenSports—have joined this 
month to examine the Presidential candidates. Our 
combined audience is more than 30 million women. 

To help American women evaluate the two 
candidates, we asked Doris Kearns Goodwin, bril- 
liant young author, to do a double study of Ford 
and Carter. Ms. Goodwin wrote the best-selling 
Lyndon Johnson and the American Dream, using 
her maiden name, Doris Kearns. We chose her 
because she is not only a student of government 
but also a perceptive and sensitive writer whose 
insight goes deeper than most political analysis. 
Born in New York, Ms. Goodwin was graduated 
from Colby College, in Maine, in 1964, and re- 
ceived her Ph.D. in government from Harvard 
University, where she is now a professor in the 
Government Department. In 1967 she was a White 
House Fellow in Washington. There she met Presi- 
dent Johnson, and eventually assisted him in the 
preparation of his memoirs. Their association over 


a period of years gave her a broad understanding 
of the Presidency and its demands on the char- 
acter of the individual holding the office. Ms. 
Goodwin is the mother of three-month-old Michael 
and married to writer Richard Goodwin. She took 
this assignment with the understanding that it was 
to be a personal character study, without party 
bias, and would be immune to influence from the 
magazines in which it appears. 

This eight-page section is being published simul- 
taneously in the November issues of Ladies’ Home 
Journal, Redbook, American Home and womei- 
Sports. The editors of all four magazines (which 
are associated through corporate ties) agreed that 
the joint publication of Ms. Goodwin’s article 
should be undertaken in order to provide the wid- 
est possible distribution within their means for this 
unusual analysis. 

It is our belief that if you read these pages be- 
fore the election, you will find the information help- 
ful in making a choice. But even after the election 
you will find use for the knowledge Ms. Goodwin 
brings to her subject. 

We welcome your comments; write to the maga- 
zine in which you are reading this. 

. THE Epitors 
Ladies’ Home Journal 
Redbook Magazine 
American Home Magazine 
womenSports Magazine 
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GERALD R. FORD 
PRESIDENT OF — 
THE GNITED STATES 
THE REPUBLICAN 
CANDIDATE 


I can still remember the relief I felt during those first days and 
weeks of Gerald Ford’s Presidency when I heard that he fell 
asleep the moment his head hit the pillow, toasted his own 
English muffins, enjoyed his family life, participated in activities 
other than politics and got up in the middle of the night to lead 
the family dog to its favorite tree. 

it was the contrast with Nixon and Johnson that made Ford 
—unassuming, relaxed and easygoing—so attractive 
Here, it seemed, was a well-balanced and normal man in the 
White House—neither tormented by Lyndon Johnson’s night- 
mares of paralysis and lost control nor obsessed by Richard 
Nixon’s single-minded pursuit of power and fear that he was 
menaced by crowds of enemies. “I have lots of adversaries,” 
Ford has said, “but no enemies I can remember.” Indeed, so 
appealing was the notion of a decent, honest, regular guy in the 
White House that hardly anyone bothered to worry about any- 
thing more. It seemed more important to know who Ford was 
not than to know who he was. 

Yet there are many decent and honorable Americans, few of 
whom would be thought qualified to be President. When a man 
seeks the White House, other questions must be asked: What 
does he stand for? What is his vision for America? How intel- 
ligent is he? How competent? What kind of leadership will he 
provide? And in what directions? 

I had been scheduled to interview Mr. Ford as well as Mr. 
Carter, but somewhere between the turmoil of the Republican 
convention and the restfulness of Ford’s vacation retreateat Vail, 
the President decided he couldn’t make time for me. Fortu- 
nately, however, Ford has had a lengthy career in national 
government—25 years in the House of Representatives, eight of 
them as minority leader; nine months as Vice-President; and 
two years as President—which makes the task of secondary 
evaluation at least possible, if not easy. 


Born in Omaha, Nebraska, the President was named Leslie 
King, Jr., after his father, a local wool merchant. When he 
was two years old his parents were divorced, and shortly there- 
after his mother married the president of a modest paint and 
varnish company from Grand Rapids, Michigan, named Gerald 
Ford. Mr. Ford legally adopted young Leslie and changed his 
name to Gerald Ford, Jr. Yet Ford did not learn “I was not 
living with my real father” until he was in high school. And 
at 17, in an unexpected and almost certainly dislocating fashion, 
he met Leslie King, Sr., for the first and next-to-last time. 
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initially. 


I worked 
. taking money, 


“T was,” Ford recalied, “a junior in high school. 
at a restaurant across’ from South High . . 


washing dishes. This man came in... a stranger. I was busy, 


yet I couldn’t help but notice that he stood there for ten 
minutes. Finally he walked over to where I was working. 
‘Leslie, he said. I didn’t answer. He said, ‘I'm your father. - 
I’m Leslie King and you’re Leslie King, Junior. I would like 
to take you to lunch,’” They drove to lunch, Ford remembers, 
in his father’s new “Cadillac or Lincoln, which was a beautiful 
car for those days,” and with his father’s new wife. 

“T thought,” Ford recalls, “here I was, earning two dollars a 
week and trying to get through school. My. stepfather was 
having difficult times. And here was my real father, obviously 
doing quite well.” Leslie King had never made any of the 
child-maintenance payments that the divorce court had ordered. 
And there must have been other questions in young Jerry’s 
mind. Why had this man waited 15 years to visit his son? 
Why had there been no effort to contact him, not even a 
letter? 

Yet there was no challenge or complaint. The inevitable 
pain and resentment were concealed under a courteous and 
friendly demeanor. Ford explains: “You bite your tongue so 
you won’t be impolite.” é 

Several years later Ford tried to contact his-natural father. 
It was during the Depression, his stepfather was “hanging on 
by his fingernails” and Ford was in college and unable to pay 
his bills. “I wrote my father and asked him if he could help. 
And as I recall, I either got no answer or, if I,get an answer, 
he said he couldn’t do it. And then after I graduated from the 
University of Michigan I went to Yale Law School. And while 
I was there, one time out of the blue I got a letter or phone 
call or something saying that Me was coming with his wife, the 
woman I had met, and bringing his son by the second marriage. 
They were trying to find a school in the East for him and 
could they stop by and maybe I could give them some advice.” 
Ford agreed, once again masking whatever bitterness he felt 
beneath an aura of affability and good cheer. 

The story is significant because it illustrates that even as a 
teen-ager and in a situation of severe emotional stress, Ford 
had developed to an extraordinary degree the personal qualities 
that were to characterize his adult life: the ability to suppress 
any show of hostile or disturbing passions; the ability to avoid 
conflict and to maintain amicable relationships even in situa- 
tions fraught with potential antagonisms. 
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In 1932 politicalecolumnist Walter Lippmann explained that 
Franklin Roosevelt was totally unqualified to be President. Al- 
most every expert said the same about Harry Truman when he 
took office after Roosevelt’s death. And in 1928 even his politi- 
cal opponents conceded that Herbert Hoover—the great engi- 
neer—would bring unequaled capacities to the Presidency and 
to the task of ensuring continued domestic prosperity. 

Indeed, our entire history teaches that it is almost impossible 
to predict the conduct of a new President. The office itself is 
unique—in power and the scope of its concerns. And the fact 
that a man was outstanding as a senator or governor or busi- 
nessman is no guarantee that he will be a great, or even ade- 
quate, President. Nor can one foretell the events that will 
inevitably shape a Presidential administration. The govern- 
ments cf Roosevelt, Truman and Johnson began in efforts at 
reform at home and ended amid unforeseen wars on distant 
continents. 

Just the same, when I was asked to analyze what kind of a 
President Jimmy Carter might be, I accepted the assignment. 
It was, perhaps, a foolhardy decision. Except for one thing. 
In recent years we have come to understand that even though 
a man’s concerns and opinions may change when he reaches the 
White House, he remains the same man.~ His character and 
personality, the values that guide him and his characteristic 
ways of behavior, do not change. If we try to understand these 
qualities, then we can also guess how a new President might 
react to conditions and crises still unforeseen. 

Rooseveli’s enormous self-confidence enabled him to discard, 
after the passage of time proved to him that they did not work, 
economic policies in which he had believed. Even though one 
could not have predicted the disaster of Vietnam, it would have 
been possible to foresee Lyndon Johnson’s difficulty in dealing 
with any situation that would not yield to his enormous talents 
for persuasion and compromise. The administration of Richard 
Nixon demonstrated most dramatically of all that the greatest 
powers are vulnerable to the most sordid defects of personal 
character and understanding. 

So even though I could not hope to judge how a President 
Carter might deal with economic distress or racial injustice, per- 
haps by trying to understand the man himself one could arrive 
at some understanding of his capacity to deal with the possi- 
_ bilities of our highest office. I read the Carter books and stud- 
ied the Carter speeches and, thus prepared, went to visit the 
candidate himself. Naturally one could not hope to “know” 


JIMMY CARTER 
FORMER GOVERNOR 
OF GEORGIA 

THE DEMOCRATIC 
CANDIDATE 


Jimmy Carter on the basis of so abbreviated a contact, espe- 
cially since, like all master politicians, he would be skilled at 
concealing those aspects of character and belief that might an- 
tagonize or intimidate the observer. Still, I thought, there might 
be important clues. 

And so there were. 


It had been years since I had thought of those fearful yet 
compellingly tempting childhood moments when sometimes, 
while kneeling in the darkness of the confessional booth at St. 
Agnes Church, I had pressed my ear to the panel of the door 
behind which the priest was listening to the recitation of sins 
by another penitent. Such eavesdropping was a sin, but hard 
for a young girl to resist. And I remembered and repeated it 
while seated in the Carter dining room awaiting my turn to in- 
terview the Democratic nominee, listening to the voices that 
came from the next room, where the interview before mine was 
drawing to a close. 

«..And then I went on a week of visits for God . . . and 
since then I have never felt I had to win.” The rhythms of the 
unmistakable drawl of Carter sounded through the hallway, 
though some of the words were not always clear. “Before that 
week,” Carter continued, “I did feel that way. It changed my 
feelings toward people I see—on elevators, for example. . . . Now 
when I have a setback—say by inadvertence or personal error— 
I don’t pout or castigate or feel guilty but ask God’s forgiveness. 
Now I want to help people on elevators, to see what I can 
do for them rather than what I can derive from them or blot- 
ting them out of my mind. And when I called home during 
that week, Rosalynn noticed the change in my voice on the 
phone.” 

I had known, of course, of Carter’s religious faith, but not 
until that moment and the succeeding moments in my own in- 
terview with him did I understand that the importance of his 
religion lay notin the particular tenets of the Southern Baptist 
Church, which always has maintained a strict separation of 
Church and state, but in the fact that he, perhaps alone among 
American politicians, views his life and work through the prism 
of God and Jesus Christ. His conversation with me revealed a 
set of values and a vocabulary—soul, sin, morality, duty, guilt, 
citizenship, Christ—virtually unknown to contemporary politi- 
cal discourse. Religion is Carter’s anchor, his security and— 
now that his father is dead and his days as a Navy officer on 
submarines are over—the source of his self-discipline. 


Continued on page C-5 
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“,..In my very young 
years I had a terrible 
temper,’ Ford once said. 
‘My mother taught me 
that anger was not the 
way to meet 
problems.’...” 





Ford’s childhood experience set a pattern for a series of 
extraordinary coincidences in his public career: He was always 
being adopted. At each significant advance in his career Ford’s 
primary qualification was not that he demonstrated superior 
leadership ability or oratorical skill but that because he was 
well liked and had very few enemies, he suited the purpose of 
others. 

In 1948 Senator Arthur Vandenberg, of Michigan, was 
anxious to unseat the incumbent congressman from Grand 
Rapids, who had become a bitter political adversary. The 
Senator and his local followers assigned this task to a young 
lawyer, Jerry Ford, a man who was extremely likable and 
who seemed able to get along well with all elements of the 
party. Seventeen years later a group of Republican insurgents 
in the House of Representatives known as the Young Turks 
wished to oust Charles Halleck from his position as minority 
leader. They settled on Ford as the opponent who would have 
the broadest appeal among all factions of the party. 

And eight years after that, in a ceremony crowded with 
members of the House and Senate, Richard Nixon made what 
seemed to many in Congress an ideal choice for Agnew’s 
replacement as Vice-President. The moment Nixon said, with- 
out revealing the name, that his choice was “a man who had 
served for twenty-five years on the Hill with great distinction,” 
a wildly cheering audience rose to their feet and turned in the 
direction of Gerald Ford. “Beautiful, beautiful!” shouted one 
congressman. “Oh, baby,” shouted another, “that’s great, that’s 
just great!” 


The desire to be accepted and to be liked, along with an 
exceptional capacity to fulfill that desire—to inspire affection 
and trust in others—has characterized Gerald Ford from his 
earliest days. In his childhood home, at school, even on the 
football field, the young Ford demonstrated an ingratiating 
and genial manner that quickly brought him both popularity 
and success. 

All of us develop character traits both as protection and as 
the instruments for accomplishment in an unfriendly world. 
Ford’s weapons were not defiance or self-assertion. Rather he 
would pursue his ambition by learning to suppress anger and 
resentment; by avoiding conflict; and by working tirelessly and 
with total loyalty on behalf of the successive individuals, con- 
stituencies and institutions on which his career was built. 
Drawing upon a metaphor from his days as a football center, 
Ford said of himself, “I've tried to be a good blocker and 
tackler for the running back who carries the ball.” 

These are worthy human qualities, unusual anywhere, rarer 
still among those who reach the heights of public life. They 
are valuable in building a family—and Betty Ford and her 
children surely compose one of the warmest and most attractive 
we have seen in politics in recent years—in winning a constitu- 
ency, in serving a political party. And they are ideally suited 
for the system of bargaining, negotiation and compromise. on 
which the legislative branch is builf™But they are not enough 
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for a President. Indeed, they can be damaging. A President, if ] 
he is to accomplish anything, cannot avoid conflict and even 
bitterness. He must command loyalty as well as bestow it. 
And he must himself call the signals and carry the bail. The 
still-unanswered question about Gerald Ford is whether the 
skilled and devoted follower can now become a leader. 

Ford’s two years as President have already given us some 
important clues to the answer. The first of these is the structure 
of the Ford White House. In contrast to the highly centralized, 
pyramidal system that Nixon created, Ford has established his 
staff ina loose, congressional style marked by accessibility and 
informality. “Not since the time of Andrew Jackson,” writer 
Juan Cameron observed in Fortune magazine, “have so many 
people had such easy access to the Oval Office of the Presi- 
dent. Cabinet and sub-Cabinet officers, congressmen, White 
House staff members who had not been in the President’s office 
for years—all have sat down with Ford.” Ford is not a loner; 
he needs and enjoys the emotional and social process of thrash- 
ing out decisions in the company of his advisers. And as a 
veteran congressman he prefers the give-and-take possible in 
face-to-face discussions to the colder, more analytical process 
of reaching decisions by weighing a set of alternatives pre- 
sented on paper. be 

Yet the very looseness of a system that allows a wide variety 
of people to urge action and advice on the President opens 
the door to sloppy management and un-co-ordinated decisions 
if the President himself does noi take firm control. But Ford is 
not a planner by nature. His many years in the Congress taught 
him how to juggle a variety of problems at once without setting 
priorities. © 

Unperturbed by the fragmented nature of the Presidential 
schedule, Ford moves with ease from one isolated segment to 
the next—from greeting Miss America to a discussion of a for- 
eign trip to a decision on Federal appointments to a briefing on 
the CIA. “I like meeting with one group to discuss this and 
the next group to discuss that,” Ford says. But where in the 
midst of these segments of talk is policy made? When is think- 
ing done? Who is there to make sure that the multitude of 
Federal actions and programs are kept consistent with. major 
national goals? : 

In 1975, in the midst of a meeting with a group of highway 
lobbyists and governors, Ford impulsively decided to release $2 
billion in impounded Federal highway funds as an antirecession 
measure. Unfortunately the decision, which was never fully 
checked with the Council of Economic Advisers or the Depart- 
ment of the Treasury,'not only was inconsistent with Ford’s 
energy program but it violated his restrictive budgetary policy 
as well, running counter to the goals of his broad economic 
strategy. Nor is this the only such incident. 

Another distinguishing characteristic of Ford’s White House 
is the absence of tension and fear. “The stronggst impression,” 
one observer wrote, “is of relaxation.” And the center of the 
calm, its essence and source, is the quiet, easygoing, pipe-smok- 
ing man who just happens io be the President of the United 
States. With John Kennedy and Lyndon Johnson it was all ner- 
vous energy, constant motion and competitive tension. With 
Ford the pressures are reduced. Expressions of anger are rare. 
The staff has the security of knowing, as one aide put it, “that 
Ford will stick with you even if you make mistakes in his 
behalf.” 

“In my very young years, I had a terrible temper,” Ford once 
said. “My mother taught me that anger was not the way to 
meet problems. Adversity in athletics also helped teach me... 
and adversity in my personal life. I thought I was madly in 
love with a very attractive girl. It didn’t work out. My mother 
.. . taught me that you don’t respond in a wild, uncontrolled 
way.” 
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_ of depression. 


“... Winning or losing 
seemed unimporiant,’ 
Carter said, ‘compared 
to reconciling myself 
with God and 
goodness.’...” 


“I’ve always had superb confidence in myself,” Carter said 
at the start of our interview, “but since 1966 it’s been differeni. 
Before then, happiness came in fits and starts. Relaxation fol- 
lowed crisis. I was always thinking of myself. I had to prove 
myself to others. I had to win every battle, which meant when 
I lost the race for governor of Georgia in 1966, it was horrible.” 

Indeed, the candidate’s sister Ruth recalls that after the loss, 
Jimmy ran to a grove behind his house in Plains, “‘put his face 
in his hands and cried like a baby.” He then entered a period 
“T wasn’t getting any satisfaction out of any 
successes,” he told one reporter, “and when I had failures, it 
was very upsetting. Even the smallest failures seemed like ca- 
lamities to me. Life had no purpose.” 

In the midst of this depression Carter had the “religious ex- 
perience” that he willingly admits gave him a “new life.” Years 
before, his sister Ruth had emerged from a deep depression by 
accepting God in her life. So now Jimmy Carter, at the most 
difficult juncture in his life, developed a personal relationship 
with God and emerged with renewed confidence and assurance. 
“In the context of God’s Kingdom and life after death, the life 
on earth that was so important to me suddenly seemed tran- 
sient,” he said. “Winning or losing seemed unimportant com- 
pared with the critical importance of reconciling myself with 
God and with goodness. 

“As Christ became my friend other lives began meaning more 
to me. I became less proud and stopped judging oihers all the 
time. I ran once again for governor and knew that whether I 
won or lost, I could approach the result with complete equanim- 
ity. And though my term as governor was tough and combative 
and contentious, the day we drove from the Governor’s Man- 
sion I told my wife I'd never gotten up on a single morning 
without looking forward to the day with great anticipation. For 
unlike Lyndon Johnson, the man you knew so well, I feel sure 
about myself deep inside. Johnson never felt secure inside, es- 
pecially around the Eastern Establishment—the professors, ex- 
perts, writers and media people—and that’s why they got him in 
the end. But I don’t feel ili at ease in a Harvard professor’s 
house or when I’m talking with the experts on foreign policy or 
on economics or when I’m with the leader of any group. 

“The point is that I’m not comparing myself with any of 
them. To judge our own goodness or sinfulness by comparison 
with other men is wrong. We all fali short in comparison with 
the glory of Christ. The Bible says, ‘Thou shalt not commit 
adultery. But I’m never proud of simply not sleeping with 
someone else. For if you’ve ever looked with lust upon another 
woman, you're equally guilty. Pride comes only when such sin- 
ful thoughts can be abolished.” 

“Have you ever felt lust?” I asked. 

Carter then smiled that wide, crinkly smile of his and said, 
“Oh, yes, but I feel terribly sinful about it when I do. And the 
same with an eye for an eye and a tooth for a tooth. Don't be 
proud of your behavior if you’ve ever looked on your brother 
with hatred or thought someone a fool. I feel bad about the 
things I said about Hubert Humphrey and Mo Udall. In poli- 


_ tics you’re always caught up in combat, politically speaking. ; 


You receive a report in the course of the campaign emphasizing — 


your opponent’s comments, and there’s no way to call him be- |} 


fore speaking in response. 

“Yet I wish I hadn’t said and thought the things I did. For 
the most difficult thing in my life is to admit list, anger and 
hatred. But when I talk with God I can’t say simply and © 
vaguely, ‘Forgive me al! my sins.’ I must spell them out, and 
that hurts. So I teil Him I was lusting after someone else or 
grasping for advantage or derogating an opponent. And then 
belief in the forgiveness of God gives me a deep security, confi- 
dence and independence from everyday concerns.” 

I found myself jealous of Carter’s unbroken serenity—even 
joy—and self-confidence. He must, I thought, occasionally ex- 
perience a morning when he, like the rest of us, awakes to pain- 
ful feelings of guilt or sadness, wanting to go back to sleep to 
block them out. But there were no such mornings, he explained 
when I pressed the point. And there was no hesitation or any — 
overtone of equivocation in his reply. 

Equally uncommon is the pervasive, disciplined purpose of 
Carier’s life. He begins his day at dawn with a careful study 
of his schedule, detailed, it is said, even to the point of allowing 
time io go to the bathroom. And there is little allowance for 
deviation. If Carter is even five minutes late for an appoint- 
ment, he becomes extremely angry and lashes out at his aides. 

Nor is there much room in Carter’s schedule for relaxation. 
Memos are scanned between meetings, phone calls are made in 
the break between interviews. Lunch is eaten at the desk. 
Speeches are written into the hours past midnight. When asked 
by one reporter what he did for fun, Carter described long 


‘walks hunting for arrowheads with his wife Rosalynn; and when 


asked what they talked about on these walks, Rosalynn replied, 
“Politics and delegate counts.” When he decided in 1972 to 


_ Tun for the Presidency in 1976, Carter mapped out a strategy 


that called for 250 days of campaigning with visits to 40 states 
and 200 cities. Carefully allotting a precise amount of time to 
each state, Carter worked six days a week from 6 A.M. to mid- 
night. And when it all worked out exactly as he had calculated, 
even down to the number of delegates he had estimated he was 
likely to win from each state, most of us—but not Carter—were 
taken by surprise. 

Perhaps the most disconcerting and almost awesome aspect 
of Carter’s character is that he derives both his confidence and 
his almost superhuman discipline from his relationship to God, 
thus reducing still further the ordinary human lapses that limit 
us more secular citizens. 

Rosalynn Carter is the one person who can tease Jimmy about. 
his iron will, laughingly admitting that it is hard for someone 
like her, who likes to sleep late, to live with a man who not 
only gets up early but imsists on being energetic right away. 
And then on airplane rides, when she invariably dozes on and 
off, he invariably sits straight in his chair, working from the 
moment of take-off to landing. 

Described by her husband as his first and last love, Rosalynn 
Carter has been and no doubt will remain Jimmy’s best friend 
and closest adviser. She is a warm and gracious woman who 
seems to have expanded her capacities with each new phase of 
her husband’s career. I found it easier to identify with her than 
with her husband, perhaps because I too have a tendency io fall 
asleep on airplanes no matter how hard I try to work. But 
then, neither she nor I am likely to be President. 

For the important question is not whether Carter’s confi- 
dence, moral code and personal discipline are unusual or dis- 
concerting, but what impact these character traits are likely to 
have on a Carter Presidency. The problem is that the same 
clues point in different directions. On the one hand Carter may 
be peculiarly well equipped to handle the frustrations inherent 
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*... 1 have lots of 
adversaries,’ Ford has 
said, ‘but no enemies I 
can remember.’...” 


But there’s a price to be paid for all this calm and security. 
A spark is missing—the stimulus and excitement that come from 
working for a man larger than life, a man whose presence in- 
spires collective admiration, loyalty, even awe; energy that 
comes from a belief that one is participating in a noble battle 
to be won or a mission to be accomplished. There is a sense 
oi lowered expectations inside as well as outside the White 
House, a sense that sometimes seems indistinguishable from a 
willingness to accept failures and defeats. . 

“Why is he so quiet,” writer John Hersey asked, after ob- 
serving Ford at close range for a week, “so unperturbed when 
he loses a round, as if nothing really had been lost, suggesting 
that nothing would have been gained either if he had won?” 
This diminution of expectations helps to protect against the 
potential dangers of an overzealous Nixon-type staff. But when 
the President fails to impose any strong, unifying purpose on 
his Administration, staff members tend to go into business for 
themselves, putting their own public views and private concerns 
above those of the President. 

In part we feel a measure of safety with a leader who is 
not really a leader, whose very ordinariness and lack of im- 
perial pretensions ensure the preservation of our system of 
checks and balances. Yet we also retain the desire for a Presi- 
dent of superior gifts, somewhat distant from the crowd, a 
man of vision and unusual judgment. Despite all that has 
happened in recent years, the Presidency remains the prime 
focus for our political sentiments, the tie that binds us to our 
nation’s past, the source of cur national pride. 


“,..Ford has likened 
himself to Harry Truman 
in his tests of will with 
the legislative branch. 
But unlike Truman, Ford 
has won most of his 
battles with Congress....” 


Thus it is not surprising that doubts began to build when 
Ford stumbled a little too often and when his rhetorical lapses 
proved a little too embarrassing (such as his saying that Paul 
Revere’s historical signal had been “one if by- day, two if by 
| night”). And with these doubts came the nagging question: Is 
Ford intelligent or capable enough to be President? 

To some extent the questions about Ford’s capacities are 
unfair. He did, after all, graduate from the University of 
Michigan with a B average and he was in the top third of his 
class at Yale Law School. Yet he gives the impression of the 
eternal plodder, the student who worked harder than everyone 
else simply to keep up with the pack. “I kind of resent the 
word ‘plodder,’” Ford says. “I would put it another way—I’m 
a determined person. Some people call it plodding . . . but I'd 
rather be a plodder and get someplace than have charisma and 
not make it.” Yet Ford does little to help his own image when 
he responds to a journalist’s query about his intellect with the 
statement: “There must be an awful lot of people much dumber 
than I.” 


Other politicians no more intelligent than Ford are better — 
able to hide it with clever rhetoric. _But Ford’s utterance is 
slow—although in his acceptance speech at the Republican con- 
vention the President proved that a slow, forceful delivery 
can be quite effective—and he often stumbles over his words. 

Yet to a large extent, concerns about Ford's intelligence are 
misplaced. A President can call upon the best brains in the 
country—that is, if he wants to. Far more important are qual- 
ities of temperament, character and belief. Ford’s most 
consistent political trait—the effort to “work things out” by 
accommodating divergent views—seemingly restrains him from 
undertaking to impose his will on others, a characteristic of 
strong leadership. Even this quality, however, has some com- 
pensations. Unlike Nixon, and Johnson in his later days, Ford 
is not reluctant to surround himself with intelligent and inde- 
pendent-minded subordinates. He does not seem to feel per- 


sonally threatened by the presence of able people with strong 
opinions. Indeed, he may need such people in order to buttress 
his confidence in dealing with the difficulties of leadership. 


“,..Unlike Nixon, and 
Johnson in his later days, 
Ford is not reluctant to 
surround himself with 
intelligent and 
independent-minded 
subordinates....” 


Nevertheless, this unwillingness to compel obedience, this re- 
luctance to initiate major struggles, can be serious weaknesses 
in a President. They prevent the formulation and enforcement 
of those major, long-range policies that always involve making 
difficult choices among powerful and conflicting interests. For 
example, an effective national energy policy requires that 
certain groups be denied their demands—oil companies or 
consumers, the manufacturers of atomic power plants or con- 
servationists, The same is true in developing a program of 
national health care or gun control or an attack on unemploy- 
ment. And because these hard choices have not been made, 
we have no effective national policies in any of ‘these areas. 
important conflict has been avoided but the problems remain. 

However, Ford is not a “do-nothing” President. Nor can he 
be. In a simpler era the country could get along with a rela- 
tively passive President. The United States pretty much ran 
itself. But that now is precluded by the nature of the job of 
the modern Chief Executive, who must prepare a budget for 
about one fifth of the entire gross national product, decide 
whether to sign bills or veto them, regulate the supply and cost 
of money, allow the Concorde to land or forbid its arrival. 
And there is no way to avoid responsibility for foreign policy, 
where even failure to act can have consequences of enormous 
moment. f 

Thus even a President who is not aggressive or innovative 
exerts a powerful influence on our national life. And the na- 
ture of this influence—what direcfion it takes—inevitably bears 
the stamp of his personal beliefs and political philosophy. 
There can be little doubt about what this means in the case of 
Gerald Ford. 

Throughout his entire adult life Ford has been a Republican 
conservative. He believes in the overriding virtues of the free 
enterprise system and assumes that big business does in fact 
represent free enterprise. He believes in the freedom of oppor- 
tunity. (Perhaps prodded by Betty Ford, he extends this belief 
to women as well as men.) He opposes the use of government 
power to solve the problems of those excluded or damaged by 
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in the Presidential office. His internal and spiritual source of 
confidence may give him a reservoir of independent strength 
when the demands on the President multiply beyond the re- 
sources he controls and when the American public begins, as 
it invariably does, to blame its problems on “that man in the 
White House.” Both risks and censure from others are easier 
to take for a man strengthened by the belief that he musi an- 
swer only to himself and to his God. 

On the other hand Carter’s strength is also a weakness. When 
he believes he is right, he refuses to bend. Carter admits that 
one of the major, legitimate criticisms of him is that he cannoi 
compromise away the things he believes in. Even as he speaks 
these words, he conveys a secret pride in not having to take the 
back-door approach to bargaining, a pride that, depending on 
the occasion, may be either justified or a source of disaster. For 
some of the worst mistakes can be made in the noblest of 
causes, when righteous leaders unconsciously equate obedience 
to their will with adherence to moral principles. 
way an uncompromising, highly moral Woodrow Wilson made 
inevitable the defeat of his beloved League of Nations. And 
what happens io Carter’s carefully programed discipline and 
sense of control when a crisis occurs, disrupting theeelaborately 
contrived plans of even the most intelligent and subile of men? 


There is a verity here that our Founding Fathers understood 
when they created a system of checks and balances, with power 
checking power at every point along the way. Never depend on 
one man, no matter how good or how smart, for even the besi 
of men, in a position of unrestrained authority, can be cor- 
rupted. To what extent does Carter understand this need to 
protect himself against himself? 

On the one hand Carter does seem to realize the importance 
of making strong appointments to his staff and to the Cabinet 
so that he is not surrounded by-a cadre of courtiers who simply 
tell him what they think he wants to hear. Friends and sup- 
porters who expeci favors and jobs if Carter becomes President 
are likely to be disappointed. A long-time aide says that Car- 
ter’s best friend wouldn’t get a favor from him. When ! asked 
Carter whether those who first had supported him would receive 
special consideration in his appointments, he took his answer 
from St. Matthew. 

“My feelings,” he said, “are like those of ihe man who went 
out early in the morning to hire workers to harvest wheat and 
told them he would pay them five dollars to work in his field 
that day. Then he went out at nine and at twelve and again at 
five and hired three more groups, each with the same promise. 
And at the end of the day he called them all in and he paid the 
last first and he paid them all the same. Those who’d come first 
said it wasn’t fair, since they'd worked longer, but the man said 
he had done no wrong so long as he had kept the promise he 
made to each of them, which he had. And the point Christ 
was making was that latecomers would be acceptable to God 
on an equal basis with those who early in life worked in His 
Kingdom. 

“I appreciate the people who’ve been with me from the start, 
before it was fashionable, but I hope their sense of contribution 
is reward enough. And those who’ve come late ought not be 


In just this” 


discriminated against. What matters is each person, and each 
covenant on its own merits.” : 

All indications suggest that Carter is likely to set a high stand- | 
ard in his appointments to office, that he will feel bound by 
neither patronage, party nor personal relationship. “But this 
born-again Baptist, who takes the stern perfectionist Admiral 
Hyman Rickover as his guide, is a tough taskmaster, an essen- 
tial loner, whose aides—with one or two exceptions—are afraid 
to criticize him. So we must look beyond his staff and even 
his Cabinet for sources of institutional protection. 

Does Carter understand and respect the role that Congress | 
can and must play in safeguarding the President from his own 
tendencies toward imperial power? Yes. Carter has said that 
he wants to make sure that his relationship with, the Congress 
is better than the one he had with the state legislature in Georgia, 
where “I relished open conflict a little too much. I don’t know 
why I like it so much, but I do. But I shall try instead a stra- 
tegy of involving the legislators in the initial stages of the 
legislation so as not to confront them with a decision they’d 
have to accept, reject or be bargained into. And Congress shall . 
also be a partner in the making of foreign policy. And I shall 
propose that all my Cabinet members present themselves to 
the Congress in a joint session to answer questions, the way 
they do in the British system. And if they withhold information 
not relating to national security, I will get rid of them.” 

Yet whatever Carter’s intentions with respect to the Congress. 


_ it is hard to imagine a full and flowering partnership with a 


man who basically scorns the system of bargaining and com- 
promise that serves as the lifeblood of Capitol Hill. “TI will 
never,” Carter claims, “make a private commitment to any leg- 
islator that cannot be made public.” 

Beyond the Congress, Carter sees the access of “the people” 
to the Government at all levels as the greatest safeguard against 
too much power in the center, and to this effect has proposed a 
basic reorganization of the Federal bureaucracy, regulation of 
lobbyists and holding press conferences every two weeks. 

In a fundamental sense he is right, but the impulse toward 
good government and popular rule is without meaning when it 
is divorced from specific social goals. It is naive to assume 
that all will be well when “the people” are restored to an active 
role in government. For though Carter says he will represent 
the people as a whole, appealing to their generous as opposed 
to their selfish side, persuading them to act in the interests of 
others as well as themselves, the exercise of power inevitably 
involves choosing some interests over others, placing some values 
first. Ordinarily a candidate's constituency provides some clue 


“... 1 will never, Carter 
claims, ‘make a private 
commitment to any 
legislator that cannot 
be made public.’...” 


as to the nature of the choices he is likely to make. Bui in 
1976 there is no clear-cut constituency behind the Democratic 
nominee. Nor is there an identifiable movement for reform, a 
depression to cure or a war to be won. Nor do the labels of 
conservative or liberal provide much guidance, for Carter is 
neither a liberal nor a conservative. 

At the center of Carter’s attraction is an enormously appeal- 
ing conservative ideal—the ideal of re-creating a life based on 
the primary human contacts of family, neighborhood, com- 
munity and nation—but the realization of that ideal in our 
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“...[ kind of resent the 
word “plodder,”’ Ford 
says, ‘but I'd rather be a 
plodder and get some 
place than have charisma 
and not make it.’...” 


the private economic system or to enforce a public resolution 
of those issues that fall outside the normal operation of that 
system—such as protection of the environment or the restoration 
of community life. 

It is this innate conservatism that helps to explain why the 
President, who hoped for a friendly accommodation with Con- 
gress—of which he long had been a popular and respected mem- 
ber—has found himself embroiled in repeated tests of will with 
the legislative branch. Making the best of this conflict, Ford 
has likened himself to Harry Truman and invoked Congres- 
sional “irresponsibility” as a major theme of his campaign. 
Unlike Truman, Ford assaults Congress not because it wants to 
“do nothing” but because it wants to “do something” that he 
regards as unwise. Unlike Truman, Ford has won most of his 
battles with Congress. The majority of his vetoes have been 
sustained, and his economic policies—not those of the Demo- 
crats—have prevailed. (It is always easier to obstruct that 
essentially inert body than to make it act.) 
man, whose Fair Deal was an effort to adapt New Deal-style 
reforms to a changing postwar America, Ford’s motto seems 
to be “This is not an era for change.” ‘He is banking on the 
} possibility that the public will agree. 

Ford’s political philosophy helps to explain—although it does 
not completely resolve—the baffling contradiction between his 
personal qualities and his public record. The President’s un- 
mistakable generosity and compassion, the eagerness to sym- 
pathize with the difficulties of others, does not seem to extend 
much beyond his personal contacts. If Ford saw a hungry child, 
he would feed him, and he would treat any Black man he met 
with dignity, but throughout his entire career Ford has taken a 
consistent stand against government measures to help the dis- 
advantaged and oppressed. As a congressman he voted against 
Federal aid to education, the poverty program and mass transit. 
He voted for the Civil Rights Act only after the failure of the 
far weaker substitute legislation that he had supported. As 
President he has vetoed more than two dozen bills designed to 
enhance the health, safety or economic welfare of millions of 
Americans. And neither as congressman nor President has he 
initiated one significant new legislative program. 

Finally, therefore, the most reliable basis for a judgment 
about Ford is not his personal qualities—both candidates are 
honorable and trustworthy men—but his approach to public 
issues. For we are choosing a President, not a friend, and that 
choice should be made on the basis of one’s own feeling about 
the future of government and the nation. Some Americans 
yearn for new directions and the emergence of a renewed sense 
of national purpose, believing that the established order amounts 
to the perpetuation of privilege or the decline of individual 
opportunity. Others have more faith in things as they are and 
believe that government action will not alleviate the afflictions 
and injustices of society—that indeed, Presidential intervention 
will only make things worse. 

On this rather vague but most fundamental issue, it is diffi- 
cult to be clear about the precise content of Carter’s intentions. 
But with Ford we can be reasonably certain of what we are 
getting. The issue is whether that is what we want. And in 
this November’s great exercise of freedom, the choice will be 
up to us. THE END 
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“,.. Friends and 
supporters who expect 
favors and jobs if he 
becomes President are 
likely to be 

disappointed....” 










modern, impersonal, technological society will require the most 
radical of methods, which perhaps only a Southerner who be- 
lieves in the Bible and was born and raised in a small town 
can sell to the American people. 

“My relationship with Plains has never changed,” Carter told 
me. “If broke my arm in the center field of the same baseball 
field where we now play our softball games with the press. 
When I went too fast on my bike one day and fell into a ditch, 
I walked to where the filling station was, and is, and waited till 
my daddy took me to the hospital. And that’s three feet from 
where I asked Rosalynn for our first date. 

“When I grew up on the farm and when I got hurt, my mama 
and daddy were always there—on the edge of the field or’ not 
too far from the creek. If I got thrown off a mule, my daddy 
was close by to pick’”me up. But my children and | aren’t al- 
ways in the same place. In this modern world, with all the 
automobiles and everybody in the family spread all around, you 
don’t have that stability or assurance and that constant pressure 
to help you when you need guidance or get hurt.” . 

Carter has said that he wants to be a great President, that his 
will be an-activist administration and that he will never go slow. 
All indications suggest that he has a deep and genuine sym- 
pathy for the poor, the Blacks and the disadvantaged. But his 
central message is an exhortation to Middle America to bring 
more love and greater justice to their families, their neighbor- 
hoods and their government. Carter preaches the disillusion- 
ment, selfishness and shame of the past decade not as a token 
of the fact that America is damned but because he hopes and 
expects that all can be saved. 

“I see a community out there of groups, of Blacks and Latin 
Americans and doctors and teachers and businessmen, tradition- 
ally grasping for self-interest but now willing and eager to ac- 
commodate personal needs to self-sacrifice. When you put doc- 
tors in the AMA and teachers in the NEA and farmers in the 
farm federation, they all come out with selfish concerns. But I 
believe I can represent teachers wanting to teach well and doc- 
tors wanting to heal. I believe I can make our government as 
good as the best instincts of our people.” 








































Is Carter aware that his message implies shattering changes 
in our economic and social structure? Is his vision more pene- 
trating than the remedies he is willing to proposé? Will his 
sense of mission and morality lead to confrontation or to rec- 
onciliation? There is no way to be certain of the answers. 

For Carter is a highly intelligent and complex man, an un- 
common politician. He is running without ties to any definable 
groups or to any clear-cut ideological constituency. The out- 
lines of a Carter Presidency are necessarily vague. We know 
the limits and the strengths of a President Ford. We know to 
a high degree of probability what we can expect from a second 
Ford administration. But whether the choice of Carter repre- 
sents a spirit of adventure or of recklessness, an effort at resto- 
ration or toward radical advance, conservative tranquillity or 
willed turbulence—this we cannot know for sure. 

The choice on our 200th anniversary is whether we are com- 
fortable with what we already have or whether we are willing 
to exercise a leap of faith into the unknown, with all the haz- 
ards and all the great possibilities such a leap implies. THE END 
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By Letty Cottin Pogrebin 


A special report on stewardesses 
and their fight to end job exploitation 
and sex discrimination in skies 

that are sometimes not so friendly. 


I fly thousands of miles a year, but I’ve had only 
one disappointing experience with a stewardess. 

She took a cocktail order from the man sitting at my 
side and then, gesturing toward me, asked this 
perfect stranger, “And what will your wife have 
to drink, sir?” 

With this one exception, my encounters with many 
of the nation’s 60,000 Flight Attendants (F/A’s) 
have been overwhelmingly positive. Most F/A’s treat 
female and male travelers with equal attention and 
kindness; moreover, they strike me as spectacularly 
competent, dignified and even-tempered. 

For the most part, today’s stewardess is not on 
board to sashay up the aisle in a snazzy jumpsuit 
or to meet a rich businessman. She’s there to earn 
a living, to build a career and, incidentally, perhaps 
to enjoy some free travel benefits. Her five-week 
training program is rigorous: although she must also 
master the hectic meal-and-beverage service and 
the comforting pleasantries, her primary function is to 
enforce federal safety regulations and carry out 
emergency procedures—from 90-second evacuation 
of a jetliner to in-flight births or heart attacks. 

Working conditions vary from carrier to carrier. 
All F/A’s are paid only for air time, which averages 
85 hours a month. At American, one of the most 
liberal airlines, a starting salary of $650 a month rises to 
$1,365 after 12 years. Some carriers restrict 
travel passes and reduce fares only to employees; 
others extend the benefit to families of F/A’s. 

Stewardesses bid for trips according to their 
seniority. Patricia Robertson, President of the Associa- 
tion of Flight Attendants (AFA), says that trip 
preference depends on the stewardess’ lifestyle— 
whether she wants to get her flying over with early 
in the month, or whether she holds a second job— 
rather than on the lure of exotic places. 

Duty times are determined by union contract and 
are not regulated by the Federal Aviation Administra- 


tion, as is the case with pilots. Union contracts allow 
14 to 16 hours of continuous work. Delays en route, 
or long international flights, can hike work stints up 


to 22 hours at a stretch. 

No one really knows the physiological effects of 
constant air travel, but many airlines still require 
Hight attendants to share hotel rooms during layovers, 
which may interfere with rest and recuperation. 
(Pilots get single rooms.) Most threatening to her 
health is the F/A’s exposure to radioactive cargo on an 
estimated 10 percent of all U.S. passenger flights. 





These conditions trouble today’s stewardesses, who 
has changed from a docile ornament to an activist 
on her own behalf, Spurred by court cases, by the 
consciousness-raising efforts of Stewardesses for 
Women’s Rights (SFWR), and by strong unionism, 
the 1976 F/A is likely to be a flying fortress against 
job exploitation and sex discrimination. Here are 
some other issues that concern her: 


Image 


Many stewardesses strenuously object to the 
seductive “superstew” image that inspires both air- 
line advertising and X-rated movies. Using sexual 
innuendo to sell passenger tickets does more than feed 
pornographers’ fantasies. Serious misconceptions can 
result from ads such as Continental’s “We'll move 
our tails for you,” or National’s “I’m Anne, Fly Me.” 

When the F/A is portrayed as an airborne sexual 
playmate, she is not just personally degraded; 
her authority as a safety professional is discredited. 
Says TWA’s Elizabeth Rich: “Every stewardess can 
document countless incidents of passengers defying 
safety instructions with comments like, “Why should 
I listen to youP You're nothing but a girl!’ ” 

Federal regulations state that the primary function 
of the F/A is “effective egress of passengers in the 
event of an emergency evacuation.” But Tommie 
Hutto Blake, President of Local 552 of the 
Transport Workers Union, which represents American’s 
Hight attendants, blames the image-makers for 
disguising this fact. “Passengers have no idea what 
we're there for,” she says. “They think our role is just 
to serve meals or pass out pillows. No wonder they 
don’t take us seriously in an emergency.” 

An SFWR spokesperson proclaims: “I take great 
pride in my work. I don’t think of myself as a sex object 
or a servant but as someone who is capable of opening 
the door of a 747 in the dark, upside down and in the 
water. The sexpot stewardess image is unsafe at 
any altitude.” 

Continental claimed “We'll move our tails for*you” 
was an innocent reference to its trademark, a bird 
with a golden tail. However, one union newspaper 
noted that Continental was sufficiently aware 
of the ad’s double meaning to produce a training film 
instructing stewardesses how to handle lecherous 
remarks, (If a passenger quipped, “Will you move 
your tail for me?” the F/A was supposed to answer, 
“Why, is it in the way?”) Many stewardesses 
object to the notion that a wisecrack can tame a masher. 
They find the titillating ads sexist and insulting. They 
ask why airlines run ads that misrepresent the F/A’s 
primary function (safety), and incite flirtatious 
behavior by passengers—which in turn can lead to 
violations of Federal Aviation Regulation 492:366 
(“It is unlawful to interfere with (continued on page 90) 
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any crew member in her performance 
of her duties on board”). 

“But verbal abuse is the least of it,” 
says United stewardess Chrystie Jenner, 
whose salary supported her husband 
Bruce Jenner’s training for the 1976 
Olympics, where he won the decathlon 
championship. “On a charter flight once, 
a man actually reached under my dress. 
I knocked him unconscious.” 

Fortunately, there are signs of change. 
As examples of positive image, Tommie 
Hutto Blake approves of Pan Am’s 
“Airline to the World” theme, and 
American Airlines’ “Doing What We Do 
Best” slogan. 


Sex Bias 


Until recently, stewardesses had to be 
white, single, young, beautiful and quit 
flying when they married or retire by 
age 32. They were paid less than male 
attendants who were assigned to inter- 
national flights. 

Past and present abuses are well il- 
lustrated by the Northwest Airlines case. 
A U.S. District Court found Northwest 
guilty of discriminating against steward- 
esses by paying them less than males do- 
ing substantially equal work; by giving 
them inferior layover accommodations; 
by discouraging their job mobility; and 
by placing pursers in command of the 
cabin even if a stewardess had seniority. 
If the ruling holds up on appeal, North- 
west will remit over $25 million back 
pay to nearly 3,000 affected women. 

Today, after ten years of such litiga- 
tion and union negotiation, a stewardess 
can get married, pregnant and older 
without being fired. Mothers, men and 
minority group members can be F/A’s, 
and everyone can fly until age 65. 


Weight Standards 


According to TWA’s Kathleen Heenan 
of the SFWR Legal Rights Force, 
“Female flight attendants are more fre- 
quently suspended or fired for violations 
of weight regulations than for any other 
reason. We are expected to remain 
healthy.and energetic while maintaining 
arbitrary weight standards.” 

Eastern Air Lines’ Wendy Dunn stands 
5/6”. She weighed 132 pounds when she 
was hired ten years ago—before weight 
standards were applied. The airline 
considers her ideal weight 129, but 
didn’t drop her from the payroll until 
she weighed 136. As is true with many 
women fighting weight standard cases, 
Eastern took her back pending resolu- 
tion of the issue in the courts. “Now 
Eastern gives us five pounds leeway 
from the weight limit,” she says. “Some 

(continued on page 214) 
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tive analgesic with proven pain-relieving 
action for backache or muscular aches and 
pains. Different from rubs, heating pads 
or other surface remedies! Doan’s Pills 
give you soothing, comforting relief... 


and when pain is re- Z 
lieved, you can enjoy Doan Ss 
Pills 


a good night’s sleep. 
Get Doan’s Pills 
today! 
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By David R. Zimmerman 
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Your family‘ 
health 





Is mammography risky for you?... What gives you 
a pain in the neck?...and more medical news. 


PAIN IN THE NECK. Recurring neck pain in persons over 40 who 
have not suffered an injury is probably due to osteoarthritis 

or a related aging problem, says University of Michigan orthopedic 
surgeon Robert Bailey, M.D. These “cricks” in the 

neck usually are not serious, he says, though a trip to the doctor 

is wise if they persist. He recommends “conservative” treatment, such as 
mild pain-killing drugs and muscle relaxants. For a few 

sufferers, a cervical collar, or periods of traction—stretching the neck 
muscles with weights—may be needed. Only rarely is surgery required. 


MAMMOGRAPHY RISK. Some cancer experts have sharply 
criticized the nationwide breast cancer detection program 
sponsored by the American Cancer Society and the National Cancer 
Institute. In this experimental program, 270,000 women over 35 
are having periodic breast X-ray exams, called mammographies. 
The critics fear that such repeated exposure to radiation will 
eventually cause more cancers in healthy women ages 35 to 50 
than the 1 per 1,000 each year they detect in time for life-sav ing surgery. 
lor this reason, the program sponsors have dropped their ; 
recommendation that these women be given annual mammographies. 
For other women, experts concur: 

For women over 50, in whom the annual exams will find 3 cancers per 
1,000 women each year, the exam’s benefit far outweighs its risk. 

In high-risk women 35 to 50 (for example, those who have hada . 
previous cancer or benign tumor of the breast, first became pregnant 
in their 30's, or are childless), most experts agree that the benefit of 
mammography exceeds the risk. 


CONTACT. At last there is a good source of information about 

contact lenses. The inventor of soft contact lenses, optometrist Robert 
Morrison, who fits them for Barbara Walters, Arlene Francis and 
Princess Grace, among others, has written The Contact Lens Book 
(HRL Publishing Co.). He claims recent technological advances 
allow most people who wear glasses to switch to contact lenses. 


PREVENTING BLINDNESS. Many diabetics go blind as they age. : 
Tiny blood vessels grow into their eyes, rupture and fill the clear - 
vitreous fluid with blood. blocking vision. The National Eye 
Institute (NET) is studying ways to correct this diabetic retinopathy. 
When serious blee ding fir st begins, eye doctors use intensely hot, 
sharply focused laser light beams to burn aw ay the abnormal 
blood vessels. The NEI study of 1,700 patients already confirms that 
this reduces by almost two-thirds the number of eyes that become blind. 
If bleeding has alre sady blocked sight, eye doctors may perform 
a newer operation, vitrectomy, in which the blood-filled vitreous 
is replaced with a clear solution. But the operation has risks, 
and doctors are divided as to the best approach. Some prefer to wait 
a year to operate, hoping sight will return by itself, as sometimes 
happens. Other doctors feel that better vision would result without the 
delay. The new NEI study is comparing these alternatives. 
All eye doctors can refer interested people to the nearest one of the 
|3 hospitals across the U.S. participating in this study. End 















How to be warm and glowing when its cold and gloomy: 


Quiet Touch hairpainting. === 


The Hairpainting Ki inleghes 


Gloomy weather, gloomy hair—it’s enough to need comes in the hairpainting kit! You just 
make you gloomy all over. But paint some high- _ paint delicate ribbons on the top layer of your 
lights in your hair with Quiet Touch” hairpainting™ hair. After shampooing, the strands you painted 
from Clairol, and you brighten up all over. Quiet — blend with the rest of your hair to give you a soft, 
Touch gives you natural-looking hairlights with- overall glow. You’re June in January—not to 
out changing your own color. Everything you mention November, December, February, etc. 





AND DO IT BEAUTIFULLY 


BELIEVES ANY ROOM CAN DOUBLE AS A BEDROOM-— 
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“We’re a family that 
likes people. And not just 
in measured doses. Our 


natural state is open house. 


With lots of laughter. And 
good conversation. And 
casual dropping-in that 
turns into great parties. 






But we're also a family 
without an official guest 
room. So overnight guests 
always meant overnight 
chaos. Until Martex® 
helped me ‘invent’ three 
extra rooms in my house. 
The first is at one end 
of the living room. I used 
Martex quilted spreads in 


‘Seaside’ to cover new built- 


in wooden platforms and 
single-size mattresses. 

You can see the results, 
daytime, at left; and night- 
time, in the little photo, 
above. I still can’t tell which 
I like better. 

Our dining room/library 
is NOW a guest room, 
too. (The photographer 
has his back to the library 
half.) The daybed, which | 


From Martex Home |s Where The Art | ollect 
Robert Burger, and ‘Jacob's Village” by Jacob Knight. For “All About Your Home,” a magazine on decorating 


+ 





glorified with ‘Streamers; 
sleeps one. And divides 
everything, splendidly 
In the bath that’s just 
off this room, I’ve laid ina 
full supply of matching 


‘Streamers’ towels. 


On to the last new 
guest room, alias ‘the attic. 

I put a whole town to bed 
there —‘Jacob’s Village? And 
with a careful arrangement, 
the attic’s forgotten curios 
became an unforgettable 
collection. 

Now, with so many rooms 
able to act as bedrooms, too, 
I have no problem about 
having overnight guests. 

Or, about keeping my 
Martex linens fresh and 
bright, either. Washing after 
washing, their Dacron® 
polyester and cotton blend 
comes out looking like new. 

I really love Martex’s 
practicality. But here's what 
I love best: by using Martex 
to make room for my guests 
at night, I gave my house a 
wonderful new look for all 
daylong” __ 


West Point 
Pepperell 


Martex: 


seaside” by Gloria Vanderbilt, “Streamers” b 


with sheets and towels, send $1.50 to Martex, Box 912L , Madison Sq. Sta., N.Y, N-Y. 10010. 
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The latest news, 7 
information 7 

and ideas for . 

parents and ~ 
children. — 

By Geraldine Carro ‘, 


THE THREE BEARS IN TROUBLE 
(Or One Reason Johnny 
Can’t Read) 

The bedtime story hour is van- 
ishing, preempted in a growing 
number of American homes by the 
family TV. As a result, the three 
bears and other childhood favorites 
have become endangered species. 

Children, are arriving at school 
knowing all about Batman, but hav- 
ing no idea who ate the bears’ por- 
ridge. “They are missing out on an 
age-old literary heritage that ought 
to be considered a child’s right,” 
says Joy F. Moss, a language arts 
instructor from Rochester, N.Y. 

“What's more, the children who 
missed out on their bedtime stories 
often have a harder time learning 
to read in school,” says Ms. Moss. 

As she evaluates the reading 
readiness of her students, Ms. Moss 
finds striking differences between 
those whose parents have read to 
them regularly and those whose par- 
ents have not. 

The ones most familiar with books 
are usually ready and eager to learn 
to read. The others are less moti- 
vated. “It’s practically impossible,” 
she says, “to teach a child to read 
if that child isn’t interested in learn- 
ing how.” 

The book lovers also have an in- 
tellectual edge over their classmates 
because their vocabularies tend to 
be larger. “Their superior language 
skills seem to improve their ability 
to think clearly,” Ms. Moss says. 

However, the bedtime story has 
more than just academic advan- 
tages. Cuddling up with a parent to 
read benefits kids psychologically, 
too, says Ms. Moss. The story hour 
reassures children. It is frequently 
the one time they know they'll have 


the undivided attention of their par- _ 


ents in the course of a busy day. 


Sharing the adventures of a fairy 
tale character or shedding a tear 
together over Charlotte's Web helps 
bring parents and children 
together. 

Above all, the story hour should 


‘loser 


be a warm, happy moment. For this 


reason, Ms. Moss suggests that par- 








ents resist the temptation to turn it 
into a formal teaching session. “It’s 
really unfair, for example, to use it 
as a time to teach the child to read,” 
she says. “The child begins to won- 
der, ‘Is this for fun or to test me?’ ” 

In the course of regular reading 
sessions the learning process occurs 
naturally, Ms. Moss says. By the 
time they reach school age, children 
will have already discovered the 
pleasures awaiting them on the li- 
brary shelf. 

Once children are in school and 
learning to read by themselves, par- 
ents may be tempted to drop the 
story hour. Ms. Moss thinks this is a 
mistake. 

Until age nine or ten, children’s 
reading levels limit them to rela- 
tively simple books, she points out. 
By reading aloud to older children, 
parents make available to them 
books that are apt to be more stimu- 
lating and more fun. 


oe 
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DISCIPLINE: DO 
BOYS DESERVE THEIR 
BAD REPUTATION? 


Little girls may be made of sugar 
and spice, but little boys are noisy 
creatures who fight with the other 
kids, talk back to their teachers and 
give their parents—especially their 
mothers—a hard time. They are ever 
in need of firm disciplinary action. 

So goes the popular view of the 
behavior of the sexes. Is it a fair 
picture? Do boys deserve their bad 
press? (And are girls that good?) 

Psychiatrists see the issue in dif- 
ferent terms. The behavior of boys 
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is not necessarily worse than that of 
girls, but it is often different, they 
say. 

Even in early infancy, researchers - 
find that boys are more active and 
aggressive than girls. By the age of 
three, the differences are clear. 

While the difference is partly in- 
born, it is also partly culturally ac- 
quired. “From an early age, parents 
give girls and boys different cues for 
acceptable behavior,” says New 
York psychiatrist Stanley Turecki. 

Girls are trained to be “good little 
girls,” Dr. Turecki says. Boys are 
sent out to fight their own battles. 

When parents complain that their 
son is combative, Dr. Turecki says, 
it may be that the child is just doing 
what he thinks his parents expect. 

However, it’s clear that not all 
boys are aggressive, nor all girls 
docile. And as it becomes more cul- 
turally acceptable for girls to assert 
themselves, Dr. Turecki expects 
they will become harder for parents 
to handle. 

In setting standards of behavior 
for children, Dr. Turecki urges par- 
ents to take account of each child’s 
natural temperament. Don’t try to 
turn an active, aggressive child— 


boy or girl—into the perfect, “mod- 
el” child. 

“The best discipline,” he says, 
“comes from parents who love their 
children, offer firm models, and re- 
spect their children’s individuality.” 


' THANKSGIVING: | 
LIVING UP TO EXPECTATIONS 
Kids’ expectations at holiday time 
always run high. But sometimes the 
reality is disappointing: Parents are 
too busy preparing for the feast to 
pay much attention to the younger 
generation. And when it’s finally 
time to eat, kids find it a boring 


chore to sit for hours at the groan- 


ing board. One way to keep them 
interested is to count them in on the 
preparations—even if it slows you 
down a bit. Have them set the table, 
wash the cranberries, mush up the 
stuffing or mix the cornbread with 
you. Set up a crafts project, like 
these turkey placecards: 

Use a round pinecone for the tur- 
key’s belly. Cut out a semicircular 
fan of feathers for a tail and a small 
head and long neck out of colored 


construction paper. Glue head and 
tail to cone. Write guest’s name on 


tail feathers. 
MAILBOX ea 


Do you have ideas to-share with 
other parents? What topics would 





- you like us to cover in this col- 


umn? Write Mothering, LHJ, 641 
Lexington Ave., N.Y., N.Y. 10022. 
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“Okay, you guys- 
—break it up!” ; 
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It’s static cling season. 
Better use Downy. 


It’s that time of year. Clothes are softness and April Freshness, it helps 


sticking together. Clinging. Hiding. rinse out static cling. Before it even starts. 
Bunching up. But you can forget those That’s such a sensible way to help 
static cling troubles. With Downy.’ keep clothes from clinging to each other. 


At the same time Downy rinsesin And clinging to your family. 





Downy. A noticeable improvement. 








Take a long look at 
the 10O sweepstakes 
from Benson & Hedges 100s. 


Let’s see: how about barging down 
the Nile, rafting down the Colorado, or 
steamboating down the Mississippi? Or 
does money look better to you — like 100 
days interest on $100,000? 100 English 
pounds? 100 grams of gold? Or perhaps 
acar? A totem pole? Taffy? Topsoil? Or 
one of 90 other prizes? 

In any case, any winner may have 
a change of mind and ask for 100 ft. of 
dollar bills ($200) instead. 

Each winner will get a letter telling 
exactly what the prize includes, what 
choice there is (if any) of style or color or 
flavor, and what options there are on 
deliveries of perishable goods. 

Please read the rules carefully and 
note especially that such sweepstakes 





must be entered individually, with each 
entry mailed separately in its own 
envelope, with the sweepstakes number 
in the lower left corner. 

The longer you look, the more 
you'll see. And the more sweepstakes you 
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on a barge down the Nile* 


oO oh 






pennies 








enter, the more chances for you to be one 
of Benson & Hedges 100’s 100 winners. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





17 mg. “tar;’ 1.1 mg- nicotine, 
av. per cigarette—hard pack, by FTC Method; 
18 mg. “tar;’ 1.1 mg. nicotine, 

av. per cigarette—soft pack, FIC Report Apr.'76. 
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nursery school 





home safe 
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deep-sea fishing charter* | Ford Pinto Cruising Wagon 









herbs & spices 
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Turkish bath in Istanbul* English pounds 








































OFFICIAL RULES — NO PURCHASE REQUIRED 
1. Write the number of the sweepstakes you wish to enter in the 
space provided on the official entry blank, or on a plain piece 
of 3 x 5” paper 

2.Hand-print your name, address and zip code on your entry, 
include with it the printed bottom panels from two packs of 
Benson & Hedges 100%s, Regulor or Menthol, or the s 
“Benson & Hedges 100s” hand-printed on a plain pi 
x 5” paper 

3 Enter as often as you wish, but you may enter only one sweep- 
stakes per entry, and each entry must be mailed separately to 
Benson & Hedges 100’s, PO Box 2047, Westbury, New York 
11591 Entries must be received by February 11, 1977 

4. IMPORTANT: You must write the number of the sweepstakes 
you are entering on the outside of the envelope, in the lower 
left-hand corner 

5. Winners will be selected in random drawings from en- 
tries for sweepstakes by National Judging Institute, Inc., an 
independent judging organization whose decisions are 
final. Winners will be asked to execute an affidavit of re- 
lease and eligibility. All prizes will be awarded. Only one 
prize to a family. Liability for taxes is the sole responsibility 
of the individual winners. In lieu of any prize, winner may 
elect to receive a cash award of $200. 

6. Contest open to oll US residents over 21 years of age, ex- 
cept employees and their families of Philip Morris, Inc, its 
advertising agencies and National Judging Institute, Inc This 
offer is subject to all federal, state and local laws. Void in 
Missourt, and wherever prohibited, restricted or taxed, 

7. For a list of winners, send a stamped, self-addressed 
envelope to BENSON & HEDGES WINNERS LIST, P.O Box 
2442, Westbury, New York 11591. List will be available by 
May 16, 1977. 














Cae 


























. ’ 
I SE 
seesaw exercise equipment sandpaper & electric sander golf clubs 
DiS GP 2S Soars 2203 aS SS SSS 7S SS Oe GEE SS Sos 


Benson & Hedges 100’s, P.O. Box 2047, Westbury, New York 1159] 


I’ve chosen the following sweepstakes and I’ve read the rules carefully. 








The sweepstakes number is sand the prize is = 
NAME : tat ol) Cees eee 
cartons| 84 : . 
QO D ADDRESS Zane : J ee 
CITY STATE a V1] |B ae 





IMPORTANT: You must write the number of the sweepstakes you are entering on the outside of the envelope, in the lower 
left-hand corner. 
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OF AMERICA 
Presidential autograph 
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indoor/outdoor carpet 









cream puffs 5 whodunits Benson & Hedges 100’s. Now in hard pack, too 


tennis balls & ball thrower fine art books 


*Plus travel and accommodations for two 













UNDER SUNLAMPS 
Since November is the month when sum- 
mer bronze turns really pasty, we're look- 
ing at sunlamps as an alternative to a 
tropical sojourn. And just as over-exposing 
white skin on a beach in mid-winter has 
its dangers, sunlamps, too, have cautions attached. In fact, 
misuse is the sunlamp’s old, big plague. With today’s models, 
if you follow directions, you can get a good, healthy, even tan 
in about 2 weeks (using it every other day). We're mainly 
looking at small electric units for tabletop or on a stand. 
They work on the same principle as the sun, only more con- 
centrated, taking minutes to do what the sun blazes hours for. 
Instead of having the ozone layer of the sky to refract the 
rays, lamps have filters to screen out the extreme burning 
rays. Many models have a combination of ultraviolet (tan- 
ning) and infrared (heating) powers. The heat-only setting 
is terrific for sore muscles. ¢ To tan, no more than 2 to 3 
minutes are ever recommended at first and at a distance of 
about 30” from the source (rays begin to diffuse after that). 
If you set a table model at shoulder height, you'll be tanning 
from face to waist. Color will show later—anywhere from 1 to 


A bounty of 
November beauty news: 
all about sunlamps, scents, 
and other new ideas. 





8 hours—depending on your skin type. 
The most common slipup comes during 
the second exposure. Many times the color 
from the first careful day is so subtle that 
you abandon commonsense and do it up 
royally—about 10 minutes or so. Only the 
result is not royal, but scarlet—and a potential case for a 
doctor. Instead, be patient and build up your skin’s tolerance 
to get a natural-looking tan. To maintain the golden color, sit 
and “sun” every few days to keep from fading. ¢ Important 
advice: never sit in front of a sunlamp without special 
opaque goggles—sunglasses won't do. Permanent eye damage 
could be done. And never look at the bulb without goggles— 
even from across the room. @ Sunscreens or tanning lotions 
aren't required because of the brief exposure time. @ Sun- 
lamps are never to be used on baby’s skin. @ Another caution: 
do not use in the bathroom—too much water, too little space. 
e Major improvement: Since Oct. °75, Underwriters Labs di- 
rects that sunlamps must have an automatic shut-off timer. 
Check before purchase for an updated lamp. Makers, such as 
Sperti, Norelco and General Electric, have models from about 
$40 to $140. 









GOOD WORKS 

Every once in a while a product comes to light that we espe- 
cially like both for its looks and the way it works. This month, 
two such winners crossed. our path. One, a slick-looking, 
molded plastic hair dryer (shown right) that’s about half the 
size of most ordinary dryers. It weighs 
in at only 13 ounces, yet exerts a power- 
ful stream in a choice of three easy set- 
tings (500, 750 or 1000 watts). Plus it’s 
wonderfully designed, pure and uncluttered. By 
Gillette, the Promax Compact, about $24. The other 
appliance adds just the right touch—it’s a pale blue, 
egg-shaped skin massager called the “Moisture 
Lover” (shown left). Pour moistur- 
izer or body lotion into the center 
«| cavity of this little battery-oper- 
ated wonder and apply finger pressure. Six 

spinning circles start rolling the creamy lotion 

onto your skin (wherever, face or body) in a 
smooth, soothing motion. It feels simply terrific. 
By Clairol, about $16.50. 













FRAGRANCE MEMO 

In the air, there’s a fascination with things from the wilder 
shores of love. We've taken off on a flying carpet after sniffing 
two new fragrances that curiously share a touch of the exotic. 
e “Emprise” tickles the imagination with a delicate feather. 
High spirited, Avon’s newest has an insistence that’s very ap- 
pealing. In a frosted globe, the ultra cologne spray is $7.50 
for 1.8 oz. e A taste of danger for men who dare to trv it. 
Called “Yatagan” (which means a dagger in Turkish), one 
splash of this bold men’s fragra 
2 oz. cologne, $10. 


ice lasts and lasts. By Caron, 


EXERCISE OF THE MONTH 


Q. I have a minor (hopefully temporary) problem with my 
lower back, but don’t want to get out of shape. Can you 
suggest an exercise for me to stay limber? E.T., Erie, Pa. 


A, ‘Yes. Lie on your back, slip hands under hips, palms down 
—to cushion the lower back area. 
With feet on floor, knees bent, lift 
one knee at a time up 
toward your chest. 
Smoothness 

counts. Make ab- 


do the work. Then lift both knees together. Repeat 








dominal muscles 


as many times as possible. Check with your doctor first. 





INSIDE BOOTS 


as a weather necessity. If you keep your feét in the soli- 

tary confinement of boots all day long, here are a few 
hints: @¢ With pantyhose under boots, it’s just a matter of 
hours before your big toe has wormed a hole. Our beauty as- 
sistant slips on tennis socklets (without pompoms!) over her 
stockings to protect them. ¢ If you wear Christopher Robin- 
type of rubber rain boots, you'll find a cushioned insole can 
make the difference between pounding the pavement or soft 
treading. Scholl has one called “Air-Pillo”; 79¢ pair. ¢ How 
do you combat that unmistakable scent when taking off boots? 
We've found Combe Inc.’s Odor-Eaters (a thin insole-y prod- 
uct with activated charcoal) will clear the air; $1.49 per pair. 
e If your feet perspire excessively, try a whoosh of deodorant 
powder, such as Gillette’s Foot Guard Antifungal Spray Pow- 
der; $2.19. 


Noes boots have become a fashion accessory as well 
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Border by Julia Noonan. Drawings by Thea Kliros. 








“Every time you style your 
hair you do a little more damage. 
30 minutes with 


condition will help undo it? 
Cr Sele ee 


DAVIAN SALON 


condition® is the 30-minute treatment, 
So it has plenty of time to do its good 
work. First, to help repair the damage that 
frequent shampooing and styling already 
may have done. And then, to help protect 
hair against any further damage. 

Thick, creamy condition* is specially 
formulated to help recondition damaged 
hair. It actually penetrates deep into the 
hair shaft, seeking out trouble spots. 
Then the protein-rich formula goes to 
work restoring body. Helping to repair 
splits and breaks. 












After one 
condition* 
treatment even 
M1 = overheated, 
eee 7s overtreated 
“Hairblowers, heat curlers and curling hair looks 
irons are the greatest things that ever healthy and 
happened to hair styl- shiny again. a, 
ing. Without them, the Becomes = a et Tastee | 
marvelously flattering bouncy and : P ce ate 
new hairstyles couldn't itor vce. using Blowers. using conden 
exist. Naturally, you-want your hair to look 
Of course, the new good and healthy. No matter how much 
lengths and silhouettes shampooing and styling your new hairdo | 
: mean women are calls for. That's why today —more than 
Pane a: spending more time ever before — your hair needs condition?” 
of good. on their hair. Shampoo- — 





ing it more often. And, 

naturally, more frequent shampooing means eas a 

more frequent styling. More brushing and condition’ 

combing. More hair damage. The 30-minute treatment for — 
That's why, if my customers do any mistreated hair. 

home styling, | recommend condition* . 

at least once a month. 


Sea pe . “SR 
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© 1976 Clairol, inc. condition is a Re 
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CLEANS EVEN DRIED-ON 
FOOD SOILS 


Approved 
by all 
leading 
dishwasher 
manufacturers 





Reassuring advice 

for every woman (isn’t 
that you?) caught 
between her upbringing 
and the sexual revolution. 


By Harriet LaBarre [tate 


LADIES’ HOME JOURNAL/NOVEMBER 1976 


WHEN 

WOMEN FIND 
SEX 
DISAPPOINTING 


olstoy said it in the late 1800’s: 
‘The true heartbreaks are in the 
bedroom.” And, sexual libera- 
tion or no, among my own 
oe friends are plenty of women who 
es if not heartbreaks, at least heartaches. 

A week ago a woman friend of mine — 
sophisticated, charming, married 14 years — 
said wryly, as we passed a bookrack stuffed 
with books about female sexuality, female 
fantasies and female fulfillment: ‘1 must be 
missing something. Maybe I’m frigid.” Then, 
to her horror and embarrassment, she burst 
into tears. Now | picture her, lying in bed 
after making love in the master bedroom of 
that enviably beautiful ranch house, perhaps 
staring bleakly at the ceiling. God knows she 
loves her husband. So what’s wrong? Why 
does she feel unfulfilled? 

Sore hearts and rue. Different women, 
different miseries. It is awful, for instance, to 
harbor the suspicion, as she does, that you’re 
some sort of sexual incompetent, especially 
in today’s liberated sexual climate. It’s an 
overheated climate, and it makes many of us 
compare ourselves to the sexually liberated 
and enviably orgasmic woman we're always 
reading about. She may even live right next 
door to us, her lawn verging on ours (shud- 
der), this combination of Cleopatra and Lola 
Montez—an image with which our husbands 
(we fear) may be secretly comparing us. 

But another friend is unhappy for a totally 
different reason. Married nine years, she con- 
fesses that even though she has orgasms at 
least half the time, ‘Lately it doesn’t mean 
anything. It’s such aletdown, | could cry. | 
don’t understand it.’” And here is Joan, dis- 
couraged even though she’s so sexually 
‘liberated’ she has (continued on page 186) 
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hey are breathless. my 
father and my mother, 

when they come for me: 

breathless and mid-adventure. 

“Hurry!” they call. “We 

can t wait!” 

They always arrive in the 
big yellow La Salle. a seven- 
passenger touring car called a 
phaeton: canvas top. spare 
wheels mounted forward on the 
sides. brown leathey upholstery 
and two windshields. As it 
crunches over the snow. the 
powerful engine purrs like a 
lion, and the clunk-clunk of the 
tire chains slows as it pulls to 
a stop. They leave the moto1 
running, 

\s they hurry toward me | 
can see snow flakes catching on 
their fur hats and coats. and 
their cheeks are bright with 
cold. 1 am so glad to see them I 





tremble. “Come quickly!” 
Their eyes dance with 
impatience to be off on the 
oreat adventure. over 
mountains, down wild gorges. : 
into valleys where half-frozen ; 
creeks run beside the road j 
and blacksnake through 
sculptured ice and snow- 
covered rocks; through storm- 
locked villages where nothine 
moves but the yellow phaeton 
cruising the narrow streets. 
heading for the open country 
again—gsoing where ? 

Where are they eoing, these 
two, long dead? I never ask. 
It is enough that I may go with 
them and escape things I do not 
even know the names of 
disappointments. uncertainties 
and a bewildering dread that 
enaws in silence. But when | 
try to run to them my feet 
won t move, and I know that | 
cannot go with them—not 
now, not yet. I clench my 
teeth to hold back the cry: 
“Wait for me. wait for me!” 
But they are off. The old yellow 
phaeton disappears into the 
snow and the clunk-clunk of 
the tire chains grows faint. 

| am almost at the end of my 
dream and I know that I must 
wake and not weep. | must 
smile at my children. and 
at their father, and lightly 
tread the paths of my life. and 
say: “It’s time.” 

(continued on page 216) 
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Photographs by Charles William B 
These four pages photographed at 
Shopping information on page 1 
All prices approximate. 
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Brainy leader-of-the-pack (far 

left) Sabrina Duncan (Kate Jackson) 
tracks down‘clues via walkie- 

talkie, stays calmly elegant ime 
simple Grecian nightgown 

PONT Relea mal tn 2 
lee Lingerie; nylon tricot, $24. 
‘Golden cuff by M&J Savitt. 


Gambler with a gun (center), 
Jil Morrow (Farrah Fawcett-Maj 
CEE EB atoll aaa 
looking rather TA MGs) na 
sculptured nightgown aswirl et 
ET Selle aa lang seg 
and laggy, k 19 


s ee to PT (near left), - 
Cer Taam Orla Tn Smith) is 
skilled at self-defense, but 

Bas) compassion. She’siin 

frankly sexy nightgown with 
lace strategically placed over 
sheer fabric, circular bias skirt. 
By Formfit Rogers; nylon tricot, 
ee RCE lela Ol melt e 








alias Kelly, j 
thief,” and this 

drops the ice. | 

a Texas-born top moc 
actress. She’s cra 
case (above) in an eas 
gown—a long smock 
pale to deep pink. By Vanity 
M&J Savitt neckpiece, KJL 
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Paris. See page 159 for shopping information, All prices approximate. 


as Jill, reports unexpected 
playing Sabrina foils Mr. Bigwig and scoops up the shenanigans behind the eight ball. 
greenbacks. Actually a serious actress, Kate is familiar As herself, Farrah is a rising film 
from the TV series, “The Rookies.’’ Here, she goes star and super model (also wife of 
for broke in an at-home gown that can go anywhere, Lee Majors). No choir gown for this 
low-scooped and skimming the body in a feathery Charlie’s Angel—she’s ready for action in a soft 
print. By John Kloss for Cira; Arnel /nylon jersey, $28. and sexy lounging jumpsuit. By Pearl; Qiana, $43. 
Golo shoes; braid bracelet by Paul Omin; earrings, KJL. M&J Savitt neck chain, Delman shoes. 
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BY ED RAY 
with Mickey Herskowitz 


Hijacked and buried alive for 
16 hours! That was the fate of 
26 California children—and the 
man who drove their school bus 
(above). Here, he tells the in- 
side story of the biggest, most 
bizarre kidnap in U.S. history. 





razy things happen every 
day. But I never heard of 
anyone hijacking a school 
bus—until it happened to 
mine, on a country road 
outside of Chowchilla, 
Calif. It didn’t make sense 
then, it doesn’t now, and I wonder if 
it ever will. 

The nightmare began on the next to 
last day of summer school. It was a 
Thursday afternoon, July 15, 1976, 
warm and dry; the sun was so strong 
it looked white. When I pulled up to 


the front of the Dairyland Union 
School, I was heading out on a route 
I’ve been driving for 23 years. 


It was ten minutes to four when we 
loaded the bus. Dairyland School only 
goes through the eighth grade, and 
some of the younger kids had classes 
in the morning and swimming in the 
afternoon. They climbed on the bus 
straight from the pool, still in their 
bathing suits and carrying towels. 
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I started with 31 passengers and 
dropped off five at my first three stops. 
That left me with 26 passengers, ages 
5 to 14. For the next mile we headed 
north along a two-lane road between 
fields of corn and wheat, then east for 
another three miles, past herds of 
dairy cattle, almond groves and fields 
of alfalfa. 

Lisa Barletti would have been the 
next child off the bus. She never made 
it. As we turned left onto Avenue 21, 
I saw a white van stopped in the road 
with its left door open. I couldn’t go 
around him without pulling onto the 
shoulder, so I slowed down. 

When I drew almost alongside the 
van, a man wearing a stocking mask 
over his face jumped out. He was wav- 
ing two guns. He raced over to my 
window, ordered me to stop the bus 
and then said, politely, “Open the 
door, please.’ That was a curious, jar- 
ring note, to be confronted by a cour- 
teous gunman. 

I did notice something peculiar 
about him. He struck me as being 
scrawny, but the upper part of his 
shirt was puffed out, around the pock- 
ets, as though he had stuffed a small 
pillow in there to make himself look 
fat. He had on a hat and wore glasses 
over his mask. 

It all happened too quickly for me 
to react. If there had been more time 
to think, I might have gunned the ac- 
celerator and gone right past him, or 
through him, or over him. But I knew 
he might have squeezed off a shot, 
maybe several. One or more of the 
children might have been hit. What- 
ever was ahead of us, the one thought 
I could not bear was to bring back, 
say, 25 of the children and have to face 
the parents of the one who was injured 
or dead. 

I was still staring at this fellow out- 
side my window when two more men 
jumped on the bus, their faces also 
distorted. by stocking masks. One held 
a long, slender double-barreled gun, 
an odd weapon with a hand grip and 
no stock. 
| The man with the gun ordered me 

to the back of the bus. I walked the 
length of it and sat down in the last 
| Seat on the left. When I looked up he 
was in the seat across from the driver, 
| is body half turned, the gun pointed 





right down the aisle, straight at me. 
The other one slid behind the wheel. 
i 





aboard, one of the boys, Jeff Brown, 





When the two of them leaped 


who is 10 and a natural cutup, flung 
his arms into the air and shouted, 
“We didn’t do it.” One or two of the 
kids giggled nervously. But most of 
them sat in stunned silence, as I did. 
A couple cried out, “What do they 
want? What do they want?” 

The men said nothing. They spoke 


Below: The Chowchilla bus, seized 
by three masked men. What could 


W472 


MAY 


MOO Hd 


MS 


Y 
ot 
Y 


Above: Artist’s conception of the 
sunken moving van in which the 27 
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only a few words, even to each other, 
the entire time. 

It was just ten minutes after four— 
only 20 minutes since I had started 
my run. I wondered what my wife, 
Odessa, would think when I didn’t get 
home for supper. How long would it 
be before the parents of Chowchilla 
started calling to see why their kids 
were late? How long before the sheriff 


they want with a busload of kids 
from a poor, quiet country town? 
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kidnap victims were entombed. It 


E VA 


was 25 feet long and eight feet high. | 


Drawing of van by Anthony Cacioppo 


and others began to look for us? 

Then it occurred to me that this was 
the first time I had ever sat on my bus 
while someone else drove it. I was un- 
easy about that, in a way that I guess 
you would call possessive. I watched 
the fellow at the wheel closely. He 
seemed to know what he was doing. I 
could tell he had driven a bus or a 
truck before, because he had no 
trouble kicking it into reverse. 

The man who had been in the road 
climbed back into the white van and 
pulled in behind us. Once he did, I 
never looked back at him. The two 
emergency doors were behind me, but 
I knew that if I tried anything the man 
in the trailing van would probably 
spot it. There was another emergency 
door two seats in front of me, on the 
left. I tried to think of an excuse for 
moving up, then maybe loosen the 
door a crack and drop something out. 

No, no good. What would I drop? 
Who would see it? There was no traffic 
in sight, which wasn’t unusual for that 
time of day on those roads. We passed 
Clarence Musick’s farm. I could see 
Clarence in his field, cultivating his 
cotton crop, and I felt a rush of hope. 
But as we drew near, Clarence turned 
his tractor around and headed the 
other way, his back to the road. A few 
seconds later and he would have seen 
me sitting in the rear; he might have 
sensed that something was wrong. 

The bus rolled on. 

I kept my eye on the man with the 
gun. I thought I might get up to the 
front on some excuse and wrestle the 
gun away from him. I’m strong. Got a 
hard grip, from years of pitching hay 
and milking cows. 

But I sat there, not knowing when 
to move, or how. I felt frustrated. I 
guess if you work in a bank—my wife 
is a teller in one—or even a grocery 
store, you get some instructions on 
what to do if you encounter a man 
with a gun. But that isn’t one of the 
things you think much about if you 
drive a school bus. 

Before I could worry that thought 
any longer, the bus suddenly swung 
off the road, and the driver tried to 
whip it down into the Berenda Slough 
—a dry riverbed overgrown with bam- 
boo shoots. He didn’t make it the first 
time; he had to back up and try again, 
bucking it on down over ground so 
rough I thought we would turn over. 


CHOWCHILLA 


He guided the bus into the bamboo 
thicket, where it was completely hid- 
den from the road. There was a second 
van parked there—a green one. They 
backed the white van up to the front 
of the bus and motioned for the kids 
to get in. 

When the white van was full, the 
kidnappers brought the green one 
around and loaded the rest of the kids 
into it. Before they got around to me, 
I stared hard at the license plate, try- 
ing to burn it into my mind. I’m really 
quite poor on things like that. But I 
did remember the last three numbers 
—414. (Later, the police put me under 
hypnosis and I was able to recall the 
rest of it.) 

Then I got into the green van. Its 
wheels spun in the sand when our kid- 
nappers tried to pull out, and my 
hopes jumped. If they were delayed, 
if something else went wrong, we 
might still be discovered. When they 
threw open the door of the van to in- 
vestigate, the door scraped the side of 
my bus and left traces of green paint. 
(As evidence, that streak of paint may 
be important when the case goes to 
trial.) 

Finally, they managed to get out 
and both vans swung back onto the 
highway, headed northeast. I was in 
the second van. The windows were 
painted, so it was pitch dark, and you 
could feel the fear rising. I could tell 
from the motion of the van when we 
went around the bend on Road 14, but 
after that I quickly lost track of where 
we were. 

We were separated from the driver’s 
seat by a partition, and it was impos- 
sible to see or hear what was happen- 
ing up there. They had a fan blowing 
most of the time, but it was still stuffy 
in back, and the poor little kids were 
curled up all over me, just needing 
that closeness. I sat with my back 
propped against the rear door and 
some of them were stretched across 
my legs. The Robison sisters, Angela, 
who is 9, and Michele, 11, were lean- 
ing on my shoulders. I just tried to 
keep them all comfortable, but when 
my legs began to cramp and ache I'd 
have to wake the kids so I could move. 
I hated to do that, because some of 
them would start to cry. 

I was only now beginning to think 
hard about the spot we were in. Our 
three (continued on page 194) 


115 





| 
| 





—— 








The full circle The triangle offers Alonglinecreates A diagonal cuts the An oval adds 
balances a a tidy balance the right optical horizontals of wide inches of grace, 
full figure, to a shorter body. proportion for talls. shoulders, hips. style to short necks. 


How do you pick the hairstyle that looks best on you? Well, you can follow the 
latest fad (wedge, fringe-bangs) or face shape (oval, square jaw) or 
whatever mood you and/or your hairstylist happens to be in. But we recommend 
what we call The Balancing Act, a new approach that includes all of the 
above, plus another critical factor—your body shape. Since your head is conriected 
to your body, it seems only logical that both parts be in harmony. To find 
your correct balance, take a good look at the total you. Do this: 1) wet your hair and 
brush it flat back. 2) Stand undressed in front of a full-length mirror. 3) Be 
frankly honest, starting at the top and going right to your toes. Now ask yourself 
what is most basic about your shape (tall, short, full figure, etc.) and then 
check your answer against our five figure types keyed above. That’s all you have 
to do to get into the act—except read on for details. 

By Maureen Lynch, Health and Beauty Editor. 


’y James Moore. Hair concepts by Roger Thompson, Creative Fashion Director of Glemby International; 
styled by Charles Fremolaro; makeup by Robert LaCourte. 


116 








The Ultimate Circle 


A hair shape in-the-round is the right 
answer for anyone on the heavy side. 
Too often, hair is worn long (thinking 
heaviness will be hidden under an more easily than fine. Or, if your face 
encompassing cloak). The full circle ' is moon-round, you'll want a smaller 
adds just the right balance and pulls the * circle shape. If you’re on the short side 
focal point away from the body, up to the face. shorter hair will probably look better. Just 
How full and how long, of course, depends on _ keep the sum a balance of the integral parts. 


many things—it’s simply the basic 
round shape we’re emphasizing. 
Obviously, coarser hair will fill out 








BR al 
it’s plai netry- 
on toy 
required for 
serves to len 


the body form and direct 


three-cornered ( 
look also widens | 
playing up facial f« 
more prominent). 


a triangular shape 





ec Eternal Triangle 


short among us: Teasing the top to 





icate balance add inches doesn’t fool anyone; nor 
jan’s body: it does very long hair do anything except 
eck, elongate a emphasize shortness. Even shoulder- 
e eye up. The pn length hair creates a shorter impression 
harp-edged) é by having no break line at the neck. 


ofthe head, Our answer, the triangle, lengthens you 
ones look out optically by showing the total person— 
kesforthe but quite naturally, always head first. 





Of all women, tall women can’t play 
ostrich (thinking by hiding their head, 
their height will disappear). The right 
shape for an overall balance never goes 
beyond collarbone length. This tends to 
minimize the distance between cheek 





The ‘Long ‘Line 





The wrong approach te taliness Is 
with short, skimpy or close-cropped 
hair. The result is the proverbial 
“pinhead.” Conversely, long-long 

is wrong, wrong. It only exaggerates 
matters by emphasizing the vertical, 


and shoulder and draw the focal point down pulling your line up to new, unwanted highs. 
in a vertical direction. It’s good for al! Our midway point gently frames your neck 
hair types from wispy thin to wiry thick. and softens any angular lines. 








(as an artis? knows how to 
ne Aint a etlel ats ‘ anh 
counterpo 1 bold si e with an 


opposing one, it takes a good eye to 
balance the head against a wide body 
shape. Broad shoulders, full chest and 
hips all present strong horizontal lines. 








The most flattering hairstyle, then, will be 
one with a diagonal thrust to cut into the 








repeats and so emphasizes the 
| horizontal. The upturned diagonal 
| (above) brings the focal point up 
| joyously to eye height. The line can 
\ _ also be reversed, heading diagonally 
down from the cheek in a slash. 
Adapt to your own hair type. If hair is fine, the 
form could be less swingy; if hair is thick, 


widening effect. A strict blunt cut simply the cut is perhaps best layered. 





The Classic Oval 


the neck; with shorter hair, whatever 
your hair type, care couldn’t be 
easier. The biggest mistake is to try 
to cover a short neck with long hair. 


Oval is the beautiful shape that offers a 
feeling of space for anyone with a short 
neck. Starting from the top, the 
up-and-around shape emphasizes eyes 
and cheekbones, lengthens the jawline =a Optically speaking, the chin then 
and maps a long clean route to the rf ae moves even closer to the collarbone. 
throat. There are many alternatives. Length Free and clear, as shown here, is better for 
here is not as important as overailform. overall balance, making the neck and 
Long hair can be wrapped up, away from shoulder flow together as one long line. 
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STENCIL 
FANCY 
DD... the halls 


Cand your walls) 
with swags of tas- 
sels. This charm- 
ing craft is stencil- 
ing, an ages-old 
method of creat- 
ing faithful copies 
of designs wher- 
ever you please. 
Our stencil theme, 
repeated here, is a 
dashing tassel 
with plump tufts of 
fringe dangling 
from a silken cord. 
It can be varied in 
size and worked 
on many back- 
grounds (full in- 
structions on page 
209). At left: Sten- 
cil study, a white 
window shade 
patterned with 
stencil draping 
and tasselry. The 
window is framed 
in still more fool- 
the-eye-ery: wall- 
paper border in 
regimental plaids. 
The same stencil 
also transforms a 
simple tablecloth. 
Sketched right: 
Tasseldom with 
stencil spice—dec- 
orating a wall, otto- 
man, patch of floor 
— to zipping up a 
piece of furniture. 
By Nathan Man- 
delbaum, Director 
of Interior Design. 


Brunschwig & Fils wallpaper 
borders; Joanna window shade; 
Vera tablecloths; Stenciling by 
Jim Boleach of Stencil Magic 


Photograph by Charles Gold. 
Illustrations by Ron Becker 
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Tassels march up the wall in spritely 
alignment, setting off a pair of portraits. On the 
sofa, a bold pillow with stencil braiding. 
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Cube stool, above, 
with tufted top and : 
rich tassel design. Below, wooden chest with twin 
tassels and braid. Braid-painted carpeting. 
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Shopping information on page 159. 
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_ What's nuts? Crunchy goodness—anything from craggy 
-walnuts to buttersmooth cashews to hairy coconuts 
(E-mMa em ci Mol em Met libata er mm 
are at harvest now, ready to be cracked for holiday poe 
- baking andsmunching. Funny thing about nuts is, in cook- 
ing, they're mostly interchangeable. Chockfull of Bis aie 
protein and fats, nuts have been nibbled forever. Allnut- 
leo Cae eel ee) iad] ol el )-| 1 2 





lockwise: Braziliana, 
uper-moist fruitcake 


ich pecan-chess pie, 
piked with rum 


wirled apricot-almond 
offeecake 


hotograph by Michael O'Neill 





-. ERE: 
COCKTAIL 
PARTY 


Get the holiday 

season off to a flying 
Sstart—by throwing what’s 
commonly known as a bash. 
Gather together about 24 
of your nearest and dearest, 
spiff up your place and 

get ready for a wonderful 
wingding. For this, arrange 
a colorful array of 

early-on food—in stunning 
variety so that guests 

can nibble and sample 
many tasty things. As the 
night draws on (since 

this is one party no one will 
want to leave), be prepared 
with a simple do-ahead 
buffet supper to bring 

out miraculously before 
midnight for the still-hungry 
troops. What everyone will 
be talking about: how 
effortless you’ve made it 
all seem. And what a 
Smashing success of 

an evening. By Sue B. 
Huffman, Food and 
Equipment Editor. 


How America Entertains 


How often have you heard that it’s 
hard to enjoy your own party? Not 
so. The secret to being part of the 
fun is in pre-party planning. Every 
One of our hors d’oeuvres and sup- 
per dishes can be done in advance 
and kept ready and waiting. For in- 
stance, the chicken casserole, once 
frozen, can be slipped into the oven 
the doorbell rings. Recipes, 
klist and schedule, page 148. 
ARTY MENU 
24 
from top left 


Ellen’s 
Dill Salad 
Your Favorite B: 
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continued 


“RUM PECAN PIE 
pictured on page 125 
Sinfully rich and delicious. 


3 eggs 

2/3 Cup sugar 

1 cup light corn syrup 

14 cup melted butter or margarine 
Y% cup light rum 

1 teaspoon vanilla extract 

1 cup chopped pecans 

1 9-inch unbaked pie shell 

20 whole pecans, optional 






P Pe way 












Whipped cream for garnish (optional) 


auce, Pistacl 
Aunt Bill’s Brown Candy 


Clockwise: Spinach Walnut S 


Preheat oven to 375° F. In large mixer 
bowl, combine first 6 ingredients and 
beat for 3 to 4 minutes. Fold in chopped 
pecans and pour into unbaked pie shell. 
If desired, place whole pecans on top of 
mixture in a circular pattern. Bake pie 
for 45 minutes. Remove from oven; cool 
on wire rack. To serve, garnish with 
with whipped cream, if desired. Makes 8 
servings. About 370 calories per serving. 


BRAZILIAN FRUITCAKE 
pictured on page 125 


An unusually moist fruit cake. 


2 cups chopped Brazil nuts 

114 cups chopped candied cherries 
1 cup chopped candied pineapple 
4 cup chopped pitted dates 


"4 
f ae 4 


¥) éa . * 
vio Cream Cheese Spread, 


Tod 
Q ee Lea a 
Clockwise: Stir-fried Vegetables and Cashews, Peanut Ham Croquettes, 
Walnut Stuffed Chicken Breasts 
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3% cups unsifted all-purpose flour 

1 teaspoon double-acting baking powder 

1 teaspoon salt 

1% cups shortening 

2 cups sugar 

6 eggs 

1 teaspoon vanilla extract 

Grated peel of 1 lemon 

Candied cherries and Brazil nuts for 
garnish 


Grease 10-inch tube pan. Preheat oven 
to 300°F. 

Combine nuts and fruits; sprinkle with 
% cup flour and toss until well coated: 
set aside. Combine remaining flour, bak- 
ing powder and salt. In large mixer bow], 
cream shortening and sugar until light 
and fluffy. Add eggs, one at a time, beat- 
ing well after each addition. Stir in va- 
nilla and lemon peel. Gradually add dry 
ingredients, mixing well after each addi- 
tion. Fold in nuts and fruits. Pour into 
prepared pan and bake for 2 hours or 
until toothpick inserted in center comes 
out clean, Cool cake in pan for 10 min- 
utes. Remove from pan and let cool com- 
pletely on wire rack. Cover and let stand 
24 hours before slicing. 

To serve, garnish top with candied 
cherries and Brazil nuts. Makes 24 serv- 
ings. About 400 calories per slice. 

To Freeze: Cool cake completely. Wrap 
well. Freeze up to 3 months. Thaw, 
wrapped at room temperature. 

To Store: Wrap cake in cheesecloth. 
Brush cheesecloth with rum or brandy, 
Place in container with tight-fitting lid. 
As cheesecloth dries out brush again 
with additional rum or brandy. Keeps up 
to 6 weeks in cool place. : 


ALMOND COFFEECAKE 
pictured on page 124 


Freezes beautifully (un-iced). Make 
several and stash away for the holidays. 


Coffeecake 
11% cups milk 
1 package active dry yeast 
514 to 644 cups unsifted all-purpose 
flour 
1 cup sugar 
2 teaspoons salt 
YZ cup butter or margarine, softened 
2 eggs, at room temperature 
1 teaspoon vanilla extract 
Grated peel of 1 lemon | 
1 cup apricot jam (1 12-o0z. jar) 
1 teaspoon ground cardamom 
1 cup slivered toasted almonds 
1 egg, beaten, for glaze 
Icing 
134 cups confectioners’ sugar 
2 tablespoons butter or margarine, 
softened 
1 to 2 tablespoons milk 
14 teaspoon almond extract 
14 teaspoon vanilla extract 
14 cup Slivered toasted almonds, 
for garnish 
6 dried apricots, for garnish 


In saucepan heat milk until tiny bubbles 
form around edge of pan; cool to luke- 
warm (110-115° F.). Pour into large 
mixer bowl. Sprinkle in yeast and stir 
until dissolved. Add 2 cups flour, sugar, 
salt and butter or margarine. Beat at 

(continued on page 144) 


evolutionary Soups: 
Main-dish soups you start with Cam mpbells. 


So hearty they taste like 
they ve been simmering 


over an open fire. 


Campbell's Soups have been 
helping to feed America for 
years and years. And now to 
help celebrate America’s 200th 
birthday, Campbell’s presents a 
sampler of soups that sum up 
our American way with food. 


DOWN-HOME CHICKEN CHOWDER 


4 slices bacon 

1 can (about 4 ounces) sliced mushrooms, 
drained 

Ve cup chopped onion 

Ye teaspoon thyme leaves, crushed 

1 can Campbell’s Cream of Celery Soup 

1 can Campbell’s Chicken Vegetable Soup 

1 soup can water 

1% cups diced cooked chicken 

1 can (about 8 ounces) whole kernel corn, 
undrained 

V2 cup chopped canned tomatoes 

Dash pepper 

In Saucepan, cook bacon until crisp; remove and 

crumble. Pour off all but 2 tablespoons drippings. 

Brown mushrooms and cook onion with thyme in 

drippings until tender. Add bacon and remaining 

ingredients, Heat; stir occasionally. Makes about 

5¥2 cups. Recipe may be doubled. 


CATCH-OF-THE-SEA CHOWDER 


VY, cup diced salt pork 

1 cup sliced celery 

V2 cup chopped onion 

2 cans Campbell's Cream of Potato Soup 

2 soup cans milk 

1 pound fillet of white fish, cut in 2-inch 
pieces 

1 cup sliced cooked carrots 

1 can (about 8 ounces) whole kernel corn, 
drained 

Ye teaspoon pepper 

1 medium bay leaf 

In Saucepan, brown salt pork; remove. In drippings, 

cook celery and onion until tender. Add salt pork 

and remaining ingredients. Bring to boil; reduce 

heat. Simmer 10 minutes or until fish is done; 

stir often. Remove bay leaf before serving. Makes 

about 8% cups. Recipe may be doubled. 
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THINGS YOU CAN’T COOK WITHOUT 


stey-tia alae eer a ee 


Brussels Sprouts 5 minutes 


Photographs by Phil Marco 


“New Potatoes 10 minutes 


Carrots 8 minutes 


Pee mut Are St 
really use it? | 
See Age) Selo) Rv eloh ict) oh RU eee One) Aan 


) ar for dinner. As Canadian food expert Mme. Jehane 
convenience foods."* (continued on page 1 36) 





THE VEGETABLE OIL HIGHEST IN 
POLYUNSATURATES IS MANUFACTURED 
BY A LITTLE PLANT IN CALIFORNIA 


eee eee eed The safflower. 

Unlike most other vegetable 
oils, ours is not a by-product of 
corn, soybeans or cottonseeds. 

It comes from a plant grown 
only for the fine, light-tasting 
vegetable oil in its seeds. 

Just one pressing gives 
Kraft a pure, clear oil that won't 
cover up natural food flavors. 

And that stays naturally fresh 
longer than the most widely-used 
vegetable oils. 

More important. 

Safflower oil is low in saturated 
fats. And higher in polyunsaturates 
than any other vegetable oil: 
Including corn oil. 

Now. 

If that seems like a lot to ask 
from one little plant in California. 
Remember. == 

The only reason 4 
it’s there at all is to 
produce this very 
special vegetable oil. | 
























©1975 Hunt-Wesson Foods, Inc. 
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Available in Three Flavors: 
Regular, With Mushrooms, 


and Meat Flavored. 





New Hunt's Prima Salsa. 
“It's thicker and zestier than Ragu: 







We're delighted when spaghetti sauce lovers 
like Little Italy's Mr. Ferruccio Pradella tell us, 
“New Hunt's Prima Salsa is thicker and zestier 
than Ragu“ Spaghetti Sauce’ That's because 
he's pretty fussy about his spaghetti sauce. {? 
If new Hunt's Prima Salsa pleases him, y 
imagine how it will please you! 

The fact is, among people who 
really like their spaghetti 
sauce, most preferred new 
Hunt's Prima Salsa to Ragu. 

Next time you're looking for 
spaghetti sauce, try delicious new 
Hunt’s Prima Salsa. You'l! find it 
thicker and zestier than Ragu. 


Ferruccio Pradella 
45 Spring St. 
New York City 


UNRETOUCHED PHOTO SHOWS THE DIFFERENCE. 





RAGU-—See how the Ragu Spaghetti Sance Pons HUNT’SPRIMASALSA—It'sthicker and zestier than 
to come through the strainer in a few seconds. Ragu. It even looks better—it stays in the strainer. 





*Ragu is a trademark of Ragu Foods, Inc ©1975 Hunt-Wesson Foods, Inc 





iViaKe da Deller IlleauOdl, 
meatball, hamburger, 
lasagna, chili, etc. with 


we 


Make-a:Better Burger: 


Lipton® Make-a-Better Burger makes any 
ground beef dish taste better because it 
comes in a lot of tasty flavors—each one 
with those great Lipton seasonings. And 
Lipton Make-a-Better Burger makes your 
ground beef go twice as far because its 
nutritious soy protein 

Make-a-Better Burger makes a better 
everything. 


| Lipton 


Make a 
Better Burger. 


FLAVOR ENRICHER AND EXTENDER 





Ds) 
JUICIER, MORE FLAVORFUL 
b= ea i) 








nine percent will boast a microwave, and 
by 1985 over half the homes in this coun- 
try will be cooking with those mysterious 
little waves of energy. 





MICROWAVE. 


continued 





Indeed, microwaves are miraculous: a Microwaves are now available under 





12-pound turkey cooks in 2 hours, a 
potato bakes in 5 minutes, sirloin roasts 
in 18 minutes, a cup of milk heats in |] 
minute. And as more people lear to use 
them, more sophisticated ways are found 
to take advantage of these new ovens. A 
number of microwave cookbooks hav« 
been published and most oven manufac- 
turers have their own books. 

Industry figures reveal that consumers 
are indeed thinking microwave. Five 
years ago microwave ovens were found 
in 2 of one percent of American homes. 
By the end of 1977 it’s predicted that 
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35 brand names at prices to fit most 
budgets and in combinations to fit most 
kitchens. Countertop or built-in models 
range from $198 to $700, while micro- 
waves in combination with conventional 
ranges are available for as low as $700 
and as high as $1,500. 


What Are the Advantages? 


Obviously, the biggest advantage of 
microwave cooking is speed in both de- 
frosting and cooking. We have a friend 
in St. Louis who is forever running next 
door to borrow her neighbor’s microwave 


to aetrost the roast she forgot to pull ou 
of the freezer that morning. 

We also score the microwave high oj 
the following: you use fewer pots an 
pans since it’s possible to prepare foo! 
right on serving or paper plates. The 
oven is easy to clean. Big bonus espe’ 
cially in summer—microwave cooking 
doesn't heat up the kitchen. In these 
energy-conscious times, microwave ov) 
ens use only a fraction of the energy 
required in conventional cooking. Othei 
proponents point out that vegetables re: 
tain their nutritive value because little 
or no water is required for cooking, anc 
that the microwave does great things for 
leftovers since reheating time is so short. 

Use of the microwave is limited only 
by your ingenuity and the manufac- 
turers’ instructions. We heard a marvel+ 
ous tale of an Ohio beekeeper who puts 
honeycombs from his hives into a glass 
bowl and plops it in the microwave. Wax, 
and honey melt together; when poured 
into jars, the wax floats to the top, put- 
ting a natural sealer on the honey. 

To help you start “thinking micro- 
wave” weve included some favorite 
uses we've tried in the box on page 159. 


ia 








How Does a Microwave Oven Work? 
Electricity passing through a mag- 
netron tube is converted to microwaves, 
a form of energy that in itself produces 
no heat. But when these waves strike 
food, they are absorbed by moisture 
molecules, which in turn are set into 
rapid motion. This rapid motion or fric- 
tion produces heat and the cooking 
process begins. These same microwaves 
are reflected by metal, so as they bounce 
around inside the oven they are constant- 
ly being deflected back to and absorbed 
by the food. It's because of this that 
dishes containing food must be of some- 
thing other than metal. Glass, ceramic, 
even paper simply transmit the waves, 
neither reflecting them as metal does nor 
absorbing them as food does. In con- 
ventional ovens, gas or electricity pro- 
duces heat, which is absorbed by the 
container and the food. In microwaves, 
energy goes directly into the food, 
which, in effect, produees its own heat. 
The principal variable in microwave 
oven models is microwave power output. 
Most operate on 600 to 650 watts. Many 
models, however, have lower power 
wattage, which means recipes must be 
adapted for longer cooking (not difficult 
to do). And still other models make it 
possible for you to vary power settings 
for special kinds of cooking. Another 
feature on some models is a cycle for 
defrosting foods, which should be done 
more slowly than would be the case 
if the oven were working full power. 
A browning unit is available on some 
ovens, which overcomes the inherent 
inability of microwaves to give foods 

that luscious color we all expect. 
(continued on page 154) 








©Swift & Company 1976: 


Millions of women wouldn’t trust this moment to any other name. 


= ——_ . 
Women know the Butterball Turkey with butter, but with a special pure 


is better than just good. It’s special. They vegetable oil recipe. So it’s tender, moist, 
know they don't have to worry about as special as the day itself. The 
basting. The Butterball Turkey Butterball Swift's Premium Turkey. 
is deep basted, not It ¢s the holiday turkey. 


Another bit of help for you: 
the Size-Selector’ handle. Color coded 


SUTTERGAL: to help you locate the weight range 


you want quickly and easily. 


pat 6 gin” 
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A Holiday Feast for Dieters 


fe. : fl 
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WEIGHT-WATCHING THANKSGIVING 





Missksen ing is one holiday almost ed turkey) for all in the family. We (shown above), the wizard-in-charge 
everyone look | to for its su- photographed this holiday table at of Weight Watchers total recipe de- 
perabundance of harvest foods—ex the gracious home of Felice Lippert velopment. (continued 
cept for the m onscious ae eI a Bosse 
Americans who ar to avoid Ta = 
pee eon, This year eet WEIGHT WATCHERS THANKSGIVING MENU 
pererrents to ea 11 in rela (Serves 8) 
al njoy saltim« tivities . - aa 

pace niOyes tne. mea ee ae EGGPLANT BisQui Roast Tom TURKEY 
W eight Watchers, the la ina . ; : a 

: ee CURRIED APPLE RICE SAvoryY GREEN BEANS 
probably the best-known diet group g ; 
has met the challenge with a delici GOLDEN VELVET BaBy Carrots 


ous, but careful four-course diet feast SPINACH-MuUSHROOM SALAD WITH SWEET N SOUR DRESSING 


( 


(including a traditional golden roast- RANBERRY-STRAWBERRY PARFAIT WITH WHIPPED TOPPING 
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Photograph by Nick Samardge 
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cater the 1977 Virginia Slims Book of Days. 








Mail to: 


Two thousand years of women’s The Book of Days is free for only 
history and 365 days of your own. It’s two pack bottoms from Virginia Slims, 
all yours in the 1977 Virginia Slims regular or menthol. So send for yours, 
Book of Days. and become part of those two thousand 
This year, the Book of Days is years of history. 
your very own woman's almanac. 
You'll find friendly advice, fe ee eee 


helpful hints, a crossword puzzle 
and a whole bunch of interesting 
stories to read. Some funny. Some 
serious. All about women. Plus 
there is enough space for a year's 
worth of notes, appointments, 
reminders and addresses. 


Virginia Slims Book of Days 

P.O. Box 4630, Westbury, New York 11592 
Please send me one 1977 Virginia Slims Book of 
Days Calendar. I enclose two pack bottoms from 
Virginia Slims (regular or menthol). 


Address 





VIRGINIA 
sums 











| 
| 
i 
| 
| 
Name | 
| 
| 
| 
| 
| 
| 
| 


City 
16 mg:' tar; 1.0mg. nicotine av. per cigarette, FTC Report Apr.’ 76 a = State Tie 
Offer void to persons under 21 years of age. Offer good in U.S 
Warning: The Surgeon General Has Determined BM oh pa ssitle and no later than December ath 1076. Allow 
That Cigarette Smoking Is Dangerous to Your Health. Pee ee ee ee 











When Mr. Oatmeal 
introduces 
an oatmeal cookie mix 
you can bet it$ 
going to make the 
best-tasti 
oatmeal cookie there is. 


How great the cookies 
taste may come as no 
surprise to you. 

How easy they are to 
make just might. All you 
do is add water and bake. 

And you've got three 
dozen oatmeal cookies 
that’ll put a Quaker smile 
on a lot of faces. 

















WEIGHT-WATCHING 
THANKSGIVING 


continued 





All recipes pictured on page 138 
EGGPLANT BISQUE 


8 cups peeled and cubed eggplant 

4 cups chicken broth 

4 cup diced celery 

14 cup dehydrated onion flakes, reconstituted in 12 cup water 
and drained 

14, teaspoon nutmeg 

1 cup evaporated skimmed milk, undiluted 


Place eggplant, 1 cup chicken broth, celery and onion flakes 
in a large saucepan. Cover and simmer 10 minutes. Add 
nutmeg and remaining chicken broth; heat to boiling. Reduce 
heat; simmer 10 minutes. Cool slightly. Place half of the 
mixture into blender container. Purée until smooth. Repeat 
with remaining mixture. Return purée to saucepan and stir 
in milk. Cook over low heat until hot, do not boil. Serve 
piping hot. Makes 8 servings. About 80 calories per serving. 


ROAST TOM TURKEY 


10 to 12 pound frozen ready-to-cook turkey, thawed 

2 cups water 

2 envelopes instant chicken broth and seasoning mix (4 tea- 
spoons) 

1 iablespeen dehydrated onion flakes, reconstituted in 14 cup 
water and drained 

1 teaspoon dehydrated pepper flakes 

\4 teaspoon celery salt 

¥ teaspoon poultry seasoning 


Remove giblets from turkey; set aside for another use. Rinse 
turkey with water and drain well. Preheat oven to 325°F. 
Place turkey, breast side up, on a rack in open roasting pan. 
Insert thermometer into center of thigh muscle without 
touching bone. Meanwhile, combine water and remaining 
ingredients in a saucepan and heat to boiling. Reduce heat 
and simmer 10 minutes. 

Roast turkey until thermometer reaches 180 to 185°F., 
about 3% to 4% hours. Baste turkey every 30 minutes with 
broth mixture. Remove turkey to warm platter. Let stand 
20 minutes for easier carving. Makes 8 to 12 servings. About 
300 calories for each 6-ounce serving. 


CURRIED APPLE RICE 


2 medium apples, cored and diced 

Y% teaspoon curry powder 

4 cups cooked enriched rice 

Y cup chicken broth 

Artificial sweetener to equal 2 teaspoons sugar 
1 teaspoon sait 

White pepper to taste 


Preheat oven to 350°F. Place apples and curry powder in a 
Jarge saucepan. Cook over medium heat 3 minutes, stirring 
occasionally. Add remaining ingredients. Stir to combine. 
Place in a 1-quart ovenproof casserole. Bake for 15 minutes 
or until heated through. Makes 8 servings. About 95 calories 
per serving. 


SAVORY GREEN BEANS 


2 tablespoons plus 2 teaspoons imitation or diet margarine 

1 tablespoon dehydrated onion flakes, reconstituted in 44 cup 
water, drained 

l envelope instant chicken broth and seasoning mix (2 tea- 
spoons) 

14 teaspoon celery salt 

Y%4 teaspoon basil 

14 teaspoon oregano 

14 cup diced pimiento 

4 cups hot, cooked green beans 


Combine all ingredients, except green beans, in small sauce- 
pan. Heat until margarine melts, stirring (continued) 
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THE BUTTER MUSHROOM 
FOR BETTER MEALS. 


wa Now you can make practically 
any dish more delicious with BinB —the 
butter mushroom. Their secret to better 
meals is the special flavor of the mush- 
rooms. They're broiled in fresh, cream- 
ery butter, then packed in 
their own butter broth—a 
rich, buttery broth you can 
use in the main dish, or 
in sauces and aravies. 

Cisrihe -butter 
makes the difference in 
the mushrooms, ghe 
mushrooms make the 
difference in the acne. BinB—the 
butter mushroom. ©1976 The GSP. Co 










BRUSH ON 
KITCHEN BOUQUET. | 


"he special touch for juicy-tasting meat 
with a rich, bron crust. 





iitchen’ Bouquet™ is for tiie cock who cares. It makes 
very cut of meat more tempiing—even economy ‘cuts. 
srush it on before cooking for a <risper, more appetizing 
30k on the outside. Kitchen Bouquet also helps brin 1g out 
neat’s own natural, juicy flavor, 

IT HELPS MAKE GREAT HOMEMADE GRAVY. TOO. 
dd Kitchen Bouquet to the natural meat juices for deli- 
10US, Savory gravy. 


KITCHEN BOUQUET. 
tO KITCHEN SHOULD BE WITHO © IT. 








WEIGHT-WATCHING 
THANKSGIVING 


continued 





occasionally. Pour mixture over hot beans. Toss lightly. 
Makes & servings. About 30 calories per serving. 


GOLDEN VELVET BABY CARROTS 


2 tablespoons plus 2 teaspoons imitation or diet margarine 
24 ounces whole baby carrots (fresh, frozen, cooked or canned) 
'4% cup frozen orange juice concentrate, thawed and undiluted 

14 cup water 

14 teaspoon vanilla extract 

14, teaspoon cinnamon 


Melt margarine in top of double boiler over hot water. Pour 
into blender container. Add 4 ounces carrots (about 6), 
ovange juice concentrate, water, vanilla and cinnamon. Purée 
until smooth. Pour into top of double boiler. Add remaining 
carrots and stir. Cover and cook until heated through. Makes 
8 servings. About 60 calories per serving. 


SPINACH-MUSHROOM SALAD 
WITH SWEET ’N SOUR DRESSING 


10 cups fresh spinach leaves, torn into bite-size pieces 

2 cups sliced fresh mushrooms 

14 cup wine vinegar 

14 cup water 

14 cup pimiento 

14 cup chopped parsley 

1 tablespoon dehydrated onion flakes, reconstituted in 14 cup 
water and drained 

Artificial sweetener to equal 2 teaspoons sugar 

1 teaspoon capers 

¥% teaspoon garlic powder 

Salt and freshly ground pepper to taste 

14 cup salad oil 


In a large salad bowl, combine spinach and mushrooms. Set 
aside. Add next 9 ingredients to blender container; purée 
until smooth. Pour into a small saucepan. Heat to boiling. 
Xemove from heat; stir in oil. Pour over salad; toss lightly. 
Serve immediately. Makes 8 servings. About 85 calories per 
serving. 


CRANBERRY-STRAWBERRY PARFAIT. 


Parfait 
4 cups strawberries (fresh or frozen, unsweetened) 
2 cups fresh cranberries 
Artificial sweetener to equal 6 teaspoons sugar 
1 envelope unflavored gelatin 
14 cup water 


Parfait: Place strawberries and cranberries in blender con- 
tainer. Blend until chopped. Stir in sweetener; set aside. In 
small saucepan, sprinkle gelatin over water and cook over 
low heat, stirring until dissolved. Stir into berry mixture. 
Divide evenly and spoon into 8 parfait glasses, ‘alternating 
with W hipped Topping (recipe below) and ending with the 
whipped topping. Chill. Makes 8 servings. About 50 calories 
per serving. 


Whipped Topping 
1 envelope unflavored gelatin 
14% cup cold water 
'4 cup boiling water 
2/4, cup instant nonfat dry milk powder 
Artificial sweetener to equal 10 teaspoons sugar 
1 teaspoon vanilla extract 
4 teaspoon grated lemon peel 
6 to 8 ice cubes 


For Topping: Sprinkle gelatin over cold water in blender 
container to soften. Pour in boiling water; blend until gelatin 
is dissolved. Add nonfat dry milk, sweetener, vanilla and 
lemon peel. Blend until smooth. Add ice cubes, one at a time, 
blending after each addition. Allow mixture to set in the 
blender container about 1 minute before using. Divide evenly. 
Makes 2% cups. End 
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> MMM-THAT Vee 


SMELLS GOOD. | 
OH! YOU SCARED THE 


DAYLIGHTS OUT OF ME, 
BIRDMAN! 





MMWM- DION'T KNOW NOT JUST INSTANT! 
INSTANT COULD SMELL INSTANT MAXWELL HOUSE. 
? THAT FRESH! TASTE IT... 












BUT I'LL FIX YOU ACUP OF 1 
INSTANT MAXWELL HOUSES 
_ ANYWAY. 


erat 







HEY THAT DOES 
TASTE FRESH! 


FUNNY WHAT SOME FOLKS 
WON'T DO FOR A CUP OF 
INSTANT MAXWELL HOUSE. 


a 
ie 








THAT'S WHERE THE 
FRESHNESS STARTS. 





“Instant Maxwell House. 
Every cup tastes fresh 
like your first cup 
in the morning” |; 





© Genera | Foods Corporation, 1976 








os gel Flake:. 


Coconut 


SWEETENED 
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medium speed, scraping bowl occasion- 
ally, for 2 minutes. Add 2 eggs, vanilla, 
lemon peel and | cup flour. Beat at high 
speed for 2 minutes. Stir in enough addi- 
tional flour 2 cups) to make a 
stiff dough. Turn onto a lightly floured 
surface and knead until 
elastic, about 10 minute 
flour if reeded. 


bowl. 


(about 


smooth and 
Add 


Plac e dough Ina oreased 


more 


turning to grease top of dough. 


Cover, let rise in 
draft until 
hours. Mea 
cardamom until combined: set asid 
Punch dough dow livide 1 half. 
Turn onto lightly floured surface. Roll 
each half into 18 6-inch rect ole 
Spread with half 
sprinkle on half th 
jelly rol] 
long “rope. 
with remaining douch, fi 
Twist the ropes together. ( Si 
baking sheet, form into a ring. Pincl 
together. Cover and | 
lraft, until d 


warm place free from 
about 


nwhile 1 DOow1, IT jan und 


double it) bulk 


ilmonds R 1] up 
fashion on th me side 


Pinc h seam 


ends 
warm place, free 
ble in bulk, 
Preheat 
with egg. 


from 
| hou 
oven to 350 


Bake fon 


about 
F. Brusl 


{0 minutes or until 
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golden brown. Remove to wire rack to 
cool. Meanwhile, prepare icing. 

To serve, frost coffeecake with icing 

and top with almonds and _ apricots. 
Makes 24 About 390 calories 
each. 
For Icing: In small bowl, combine sugar 
and butter or margarine. Gradually add 
milk; beat until smooth. Stir in almond 
and vanilla extracts. Makes 2 cups. 


slices. 


PISTACHIO CREAM CHEESE SPREAD 
pictured on page 128 


Attractive hors d oeuvre. 


l envelope unflavored gelatin (1 table- 
spoon) 

1 cup milk 

1 package (8 oz.) cream cheese, softened 

1 can (43% oz.) chicken spread 

4 teaspoon garlic powder 

1 teaspoon onion powder 

3, teaspoon salt 

14 teaspoon pepper 

8 to 10 drops hot red pepper sauce 

1 cup shelled and skinned pistachio nuts 


Oil a 3-cup mold; set aside. In small 
sprinkle o latin over milk. 

( low heat, stin ng constantly. 
tin dissolves. In small mixer 

cela mixture and Ke= 

Oo GO} ent xcept nuts beat 

Fold in nuts and 

trl it 

| Garnish 

| 5 rackers 


or party rye bread. Makes 1 mold. About 
50 calories per tablespoon. 


PEANUT HAM CROQUETTES 
pictured on page 128 


The kids will love these. 


Croquettes 
1/4 cup butter or margarine 
1 cup all-purpose flour 
1 cup milk 
1 egg, beaten 
2 cups ground cooked ham 
1 cup chopped peanuts 
2 green onions, chopped 
114 teaspoons prepared horseradish 
l4 teaspoon salt 
¥g teaspoon pepper 
2 tablespoons salad oil 
Mustard Sauce 
3 tablespoons butter or margarine 
3 tablespoons flour 
1% cups milk 
1 tablespoon prepared mustard 
34, teaspoon salt 
6 to 8 drops bottled red pepper sauce 
3 cups hot, cooked rice 
Chopped green onions, for garnish 


For croquettes: Melt butter in large 
medium heat. Stir in % 
cup flour until smooth. Gradually stir in 
milk: cook, stirring constantly, until 
thickened. Add some hot milk mixture to 
egg until heated. Add egg mixture, all at 
once, to milk mixture, stirring constantly 
to prevent lumping. Stir in remaining % 
's Cup peanuts, onions, 


saucepan over 


cup flour, ham, 
horseradish, salt and pepper until well 


mixed. Cover and chill up to 24 hours or 


RES CUCONU £. 
BAKING YOUR BEST. 


EOPLE WHO’VE COMPARED TENDER, MOIST BAKER’S 
OCONUT TO OTHER LEADING BRANDS SAY 
AKER’S TASTES FRESHER. AND, FRESHER IS BEST. 


















inner, 


Frank's boss 


until firm enough to handle. (If in a 


hurry, place mixture in the freezer for 


about 1 hour. ) 

For each croquette, form scant 4 cup 
mixture into a patty. Then roll in re- 
maining peanuts. Continue making 11 
more croquettes. Heat salad oil in large 
skillet. Add croquettes and cook, a few 
at a time, turning once. Serve with rice 
and Mustard Sauce (recipe follows). 
Garnish with chopped green onion. 
Serves 6; about 740 calories each. 
Mustard sauce: Melt butter in small 
saucepan, Stir in flour until smooth. 
Gradually add milk. Cook, stirring con- 
stantly, until thickened. Stir in mustard, 
salt and pepper sauce. Serve with cro- 
quettes. Makes 1% cups sauce. 


SPINACH WALNUT SAUCE 
pictured on page 128 


An excellent last-minute sauce for your 
favorite pasta. 


2 cups fresh spinach leaves 
3 sprigs parsley 
4 cup grated Parmesan cheese 
3 garlic cloves, halved 
1 teaspoon salt 
14 cup olive or salad oil 
14 cup hot water 
4 cup chopped walnuts 
1 pound hot, cooked spaghetti or 
linguini 
Combine all ingredients except walnuts 
and spaghetti in blender 
Purée until smooth, stopping blender 


container. 










Little 
League lunch 








occasionally and scraping down sides 
with a rubber spatula. Fold in walnuts. 
Yields 2 cups. 

To serve, toss walnut sauce and spa- 
ghetti until well coated. Serve im- 
mediately. Makes 8 servings. About 300 
calories per serving. 


WALNUT STUFFED CHICKEN BREASTS 
pictured on page 128 


A delightfully festive entree that can be 
prepared in advance. 


6 whole chicken breasts, halved 

1 cup shredded Cheddar cheese (4 02.) 
Y4 cup chopped walnuts 

14 cup fresh bread crumbs 

2 tablespoons minced onion 

14 teaspoon Salt 

ly teaspoon pepper 

'4 cup all-purpose flour 

3 tablespoons butter or margarine 
1 cup chicken broth 

YZ cup white wine 

2 tablespoons chopped parsley 
Parsley for garnish 


Bone and skin chicken breast halves. 
Place each between 2 sheets waxed 


paper. With a mallet or rolling pin, 
pound each to 4-inch thickness. 

In small bowl, combine cheese and 
next 5 ingredients. Spoon 1% tablespoons 
filling in center of each chicken breast: 
spread filling, leaving % inch edge. From 
narrow end, roll each, jelly roll fashion; 
fasten with a toothpick. Roll chicken in 
flour; let stand 10 minutes. 


Tommy’s teacher trim party 


vee 






Christmas tree 


Melt butter in large skillet. Add 
chicken and sauté until lightly browned 
on all sides. Pour in chicken (continued 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 

sue including those from the Journal kitchens 

and advertisements. All have been tested by our 

home economists 

DESSERTS 

Aunt Bill’s Brown Candy, p. 146 

Brazilian Fruitcake, p. 128 

Cranberry-Strawberry Parfait with 
Whipped Topping, » 142 

Hereford’s Strawberry Mousse, p. 200 

JELL-O Pistachio Pudding Cake, p. 131 

Lemon Supreme Pound Cake, p. 85 

Rice Crispies Marshmallow Treats, p. 182 

Rum Pecan Pie, p. 128 

ENTREES 

Ellen’s Chicken Casserole, p. 152 

Jambalaya, p. 201 

Kansas City Prime Burger, p. 153 

Meat Balls Espanol, p. 191 

New York Prime Burger, p. 153 

Peanut Ham Croquettes, p. 144 

Roast Beef, p. 157 

Roast Tom Turkey, p. 141 

San Francisco Prime Burger, p. 153 

Scrambled Eggs, p. 157 

Walnut Stuffed Chicken Breasts, p. 145 

HORS D’OEUVRES 

Bagna Cauda, p. 149 

Chili Con Queso, p. 150 

Cocktail Meatballs, p. 150 

Crudité with Spinach Dip, p. 149 

Curried Tuna Cucumbers, p. 152 





| Carrots and Brussels Sprouts, p. 155 


Mushroom Crescents, p. 150 

Nachos, p. 155 

Pistachio Cream Cheese Spread, p. 144 

Red Caviar Mousse, p. 149 

Stuffed Edam Cheese, p. 151 

MISCELLANEOUS 

Almond Coffeecake, p. 128 

Cranapple Jam, p. 157 

Eggplant Bisque. p. 141 

Spiral Herb Bread, p. 152 

SALADS 

Dill Salad, p. 152 

Spinach-Mushroom Salad with Sweet 'N 
Sour Sauce, p. 142 

SIDE DISHES 

Curried Apple Rice, p. 141 

Olives and Almonds and Rice and Stuff, p. 158 

Parslied New Potatoes p. 155 

Spinach Walnut Sauce p. 145 

VEGETABLES 

Artichokes with Mustard Sauce, p. 154 

Golden Velvet Baby Carrots, p. 142 


Savory Green Beans, p. 141 
Stir-Fried Vegetables and Cashews, p. 146 


























The h | k 
Flavor Shaker 
makes soups and salads taste special. 


You've got the salt and pepper shakers, now get the 
Flavor Shaker —Salad Crispins® It helps you make super 
soups and salads that are extra special. Shake on this deli- 
cious assortment of flavor bits, crunchy mini-croutons and 
select seasonings that gives soups, salads or even vegetables 
a real lift. 

Salad Crispins’ unique blend of flavors makes food 
more tempting —with a livelier taste, an extra crunch and 
a brighter look. And they come in six delicious styles— 
American, Italian, French; Home, Swiss and Country. Just 
shake on the flavor with Salad Crispins —the Flavor Shaker. 










Shake on the flavor. 


¢ Bacon flavored bits. 


¢ Cheddar cheese 
flavored bits. 


+ Real bell pepper. od 
¢ Mini-croutons. : 5, 


¢ Select we « 
seasonings. 










Tide! 


continued 


broth and wine; cover and cook over low heat for 20 minutes. 
(May be prepared in advance to this point. Cover and re- 
frigerate up to 24 hours. To reheat, cook over medium heat 
until heated through, about 20 minutes.) Remove chicken to 
warm platter; keep warm. Remove toothpicks. Increase heat 
to high and stir sauce until slightly thickened. Add parsley 
and pour sauce over chicken. Garnish with parsley. Makes 6 
servings. About 560 calories per serving. 


AUNT BiLL’S BROWN CANDY pictured on page 128 


This candy recipe is a favorite in our food editor's family. It’s 
best to make it as a family project and well worth it. 


6 cups sugar 

2 cups milk 

14 teaspoon baking soda 
1% cup butter or margarine 


1 teaspoon vanilla extract 
11,4 Ibs. shelled pecans, 
chopped (about 6 cups or 

3 Ibs. unshelled) 

The secret to this candy’s flavor is the caramelized sugar, 
which means controlled heat and constant attention. 

Butter a 15% x 10%-inch roasting pan; set aside. 

To caramelize sugar: In large heavy skillet (we used cast 
iron) place 2 cups sugar. Melt sugar over medium-low heat. 
Don't stir until sugar begins to form a syrup (at least 10 min- 
utes). Reduce heat to low and stir frequently with wooden 
spoon until all sugar is melted. Continue cooking, stirring con- 
stantly, until smooth and a light amber color (just a shade 
darker than honey). This takes about 20 minutes. Important: 
DON’T LET THE SUGAR GET TOO DARK! 

Meanwhile, place remaining 4 cups sugar and milk in a 
Dutch oven or large, heavy saucepan. About 15 minutes 
after the sugar (in skillet) has been caramelizing, cook milk 
mixture over low heat, stirring occasionally. Increase heat to 
medium and heat milk mixture to boiling, stirring constantly. 

Once sugar is caramelized, pour into hot milk mixture, in a 
slow, steady stream. (The stream should be no larger than a 
knitting needle.) It is better if two people do this—one stir, 
one pour. Continue cooking, stirring frequently, to firm-ball 
stage or 244° to 248°F. on candy thermometer. 

Turn off heat. Add baking soda and stir vigorously as the 
mixture foams. Add butter and stir until melted. Cool 20 
minutes. Add vanilla; beat constantly until mixture stiffens 
and loses its glossy sheen; at least 15 minutes. As the mixture 
is beaten it gets stiffer; therefore, the more “relief” hands the 
better. Add pecans and stir until well mixed. Spread into pre- 
pared pan. When cool, cut into squares. Makes 6 lbs. or about 
150 one-inch pieces. About 75 calories per piece. 


VEGETABLES AND CASHEWS pictured on page 128 
Crisp, colorful and very tasty. 


2 tablespoons salad oil 1/4 cup chicken broth 
1 medium onion, sliced 14 inch 2 tablespoons cornstarch 
thick ; . 114 teaspoons salt 
2 cups sliced mushrooms 2 tablespoons water 
2 cups diagonally sliced celery 2 tablespoons soy sauce 
2 red or green peppers, cut 1 can (16 oz.) bean sprouts, 
into chunks well drained 
1 can (5 oz.) water chestnuts, 2 cups cashews 
drained 
Heat oil in a large skillet. Add onion, mushrooms, celery, 
peppers and water chestnuts; cook over high heat, stirring 
quickly and frequently (stir-fry), until vegetables are well 
coated. Add chicken broth; cover and cook 10 minutes. 
Meanwhile, combine cornstarch, salt, water and soy sauce 
until smooth. Stir into vegetable mixture. Cook, stirring 
quickly, until mixture boils and thickens. Stir in bean sprouts 
and cashews. Cook until heated through. Makes 8 servings. 
About 270 calories per serving. End 
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How to eat well without 
eating up the budget. 


Rich cheddar flavor at pennies a serving. 
That’s KRAFT Macaroni and Cheese Dinner! For added zest, serve 
with a dill pickle spear rolled in a sautéed ham slice and add a bright 
garnish of parsley. Thrifty. Delicious. 





/ Kraft Dinners 


make ends meet. 
(KRAFT) mitciomencarilice Corenien 





THE COCKTAIL 


PAR] continued from page 127 


~ FOOD CHECKLIST 


4 (2% to 3 lb.) 
broiler-fryer 
chickens 
quartered 

3 pounds lean 
ground beef 

1 pound butter o1 
Margarine 


3/2 cups sour crean 
4 packages (30 
ea.) cream cheese 
l cup heavy cream 
| Edam cheese 
(about 2 Ibs 


4 pound Monterey 
jac k ( heese 

4 cup grated 
Parmesan cheese 

2 eggs 

3 (2 0z.) jars red 
salmon caviar 

| can (61 to 7 oz.) 
tuna 

2 cans (2 oz. each) 
flat anchovy fillets 

| cup flaked coconut 

2 Cup Mayonnaise 

6 tablespoons olive 
oil 

1% cups salad oil 

172 cups tomato juice 

3 cups beef broth 

1 cup red wine 

s cup vermouth or 
white wine 


Powdered be 
broth (1%: teasp. ) 

1 teaspoons 
prepared 
horseradis! 

1 package (2 lb.) 
trozen br id 
dough 

3 or 4 large packages 
tortilla chips 

1 package (10 oz.) 
frozen chopped 
spinach 

2 pounds yellow 
onions 

3 bunches parsley 

4 pound mushrooms 

4 bunches green 
onions 

3 or 4 bulbs of garlic 

6 carrots 

| lemon 

3 cucumbers 

2 ribs celery 

2 tomatoes 

Fresh vegetables for 
dip such as cauli- 
flower, carrots, 
mushrooms, 
radishes, celery, 
zucchini, red 
peppers, green 
peppers, cherry 
tomatoes, 
broccoli 





= 


> cup port or sherry 1 bunch fresh dill o1 


win % cup dried dill 
| can (4 oz.) hot weed 
hili peppers 1 to 6 heads 


Romaine lettuce 
or other greens 
Assorted crackers, 
pumpernicke 
bread and 
biscuits to serve 
with stuffed 
Edam and caviar 


i enve lope 
unflavored gelatin 

6 ginger snaps 

(optional ) 

3 pac k ages (8 oz. 
each ) wide egg 
noodles 

cup seasoned 


bread crumbs mousse 
Staples to have on hand 
All-purpose flour Thyme 


Caraway seed 
Dried basil 
Oregano 

Dry mustard 
Garlic powder 


Catsup 

Brown sugar 

Cornstarch 

1 slice white bread 

White vinegar 

Bottled red pepper Celery salt 
sauce Nutmeg 

Sugar Salt 

Curry powder Pepper 


SCHEDULE FOR COCKTAIL 
PARTY MENU 

One Month Before: 
1. Invite guests. 
2. Inventory all supplies. 
Up to Two to Four Weeks Before: 
1. Prepare and freeze Spiral Herb Bread, 
Mushroom Crescents, Cocktail Meat- 
balls, Ellen’s Chicken Casserole, cake. 
2. Select serving dishes. 
One Week Before: 
1. Purchase non-perishable ingredients. 
2. Make salad dressing; refrigerate. 
3. Check liquor inventory. 


~~ 


% 


4 
§ 


F 


1. Start making ice cubes. 

Three to Four Days Before: 

1. Purchase ingredients for Stuffed 
Edam, hot anchovy dip, spinach dip, 
Chili con Queso, curry tuna spread and 
caviar mousse. 

2. Buy drink mixes, cocktail fixings. 
Two or Three Days Before: 

Prepare stuffed Edam, Bagna Cauda, 
One Day Before: 

1. Purchase all fresh produce. 

2. Prepare Caviar Mousse, Curry Tuna 
Dip. 

3. Buy extra ice cubes, if needed. 

That Day, Morning: 

1. Set up bar. Set out napkins, glasses. 
2. Remove bread from freezer; thaw at 
room temperature. 

3. Remove cake from freezer; 
(wrapped) at room temperature. 
4.Cut up vegetables for dips. Keep 
crisp in plastic bags or ice water in re- 
frigerator. 

5. Wash, drain and prepare salad greens. 
Toss with dill and green onions. Refrig- 
erate in plastic bags. 

6. Grate and prepare ingredients for 
Chili con Queso. 

7. Thaw Mushroom Crescents. 

Two Hours Before Guests Arrive: 

1. Put meatballs in oven to thaw, heat. 
2. Unmold Caviar Mousse and garnish, 
3. Prepare cucumber slices with Curry- 
Tuna Spread. 

4. Remove Stuffed Edam from refrig- 


thaw 

















erator. Keep wrapped. Bring to room 
temperature. 

One Hour Before Guests Arrive: 

I. Prepare platters with dip and cut-up 
vegetables. 

2. Place Bagna Cauda over low flame to 
warm. 

3. Prepare coffee for buffet supper. 
One Half Hour Before Guests Arrive: 

1. Put ice in ice bucket. 

2. Transfer meatballs to chafing dish. 
Keep warm. 

3. Prepare Chili con Queso and transfer 
to serving dish. Keep warm. 

4. Warm Mushroom Crescents in low 
oven. 

Buffet Timetable: 

1. Heat casserole. 

Warm bread before serving. 

Just before serving, toss salad. 

Brew coffee. 

Serve meal on colorful paper plates. 


Ste bo 


All hors d’oeuvres pictured on page 126 
RED CAVIAR MOUSSE 


As delicious as it is spectacular (and red 
caviar—hooray—is nice and affordable.) 


3 jars (2 oz. each) red salmon caviar 

14 cup chopped parsley 

1 tablespoon grated onion 

1 teaspoon grated lemon peel 

2 green onions, chopped 

3 tablespoons peeled, seeded and diced 
cucumber 

2 cups sour cream 


ceca 


1 envelope unflavored gelatin 

14 cup water 

1 cup heavy or whipping cream 
Pumpernickel bread slices, quartered 


Place first 6 ingredients in a large bowl. 
Gently fold in sour cream. 

In a small saucepan, sprinkle gelatin 
over water. Cook over low heat until 
gelatin is dissolved. Cool. Beat cream 
until stiff. Fold dissolved gelatin and 
whipped cream into the sour cream- 
caviar mixture. Pour into a 6-cup mold. 
Cover and refrigerate until set, about 2 
hours. (May be prepared in advance up 
to 24 hours before serving.) 

To serve, unmold on plate. Serve with 
sliced pumpernickel or crackers. Makes 
one 6-cup mold. About 25 calories per 
tablespoon. 


CRUDITES WITH SPINACH DIP 
Different from the usual vegetable dip. 


1 package (10 oz.) frozen chopped 
spinach or 2 cups fresh cooked 
spinach, chopped 

I cup sour cream 

14 cup mayonnaise 

14 cup minced parsley 

14 cup minced onion 

1 teaspoon salt 

4 teaspoon celery salt 

14 teaspoon pepper 

lZ teaspoon nutmeg 

Fresh vegetables, such as carrot sticks, 
celery sticks, zucchini, cucumber, 
broccoli and other favorite 
fresh vegetables 


Thaw spinach. Place in sieve and with 
back of spoon, remove excess water. 
Mix together the remaining ingredi- 
ents except fresh vegetables. Fold in 
spinach. Cover and refrigerate at least 
24 hours. (May be prepared in advance. 
Cover and refrigerate up to 3 days.) 
Serve as a dip for fresh vegetables. 
Makes about 3 cups. About 35 calories 


per tablespoon. 


BAGNA CAUDA (HOT ANCHOVY DIP) 


Even non-anchovy lovers will rave about 
this heated dip for fresh vegetables. 


4 cup butter or margarine 

6 tablespoons olive oil 

4 garlic cloves, minced 

2 cans (2 oz. each) flat anchovy fillets, 
chopped 

2 tablespoons chopped parsley 

Fresh vegetables, such as celery sticks, 
carrot sticks, green or red pepper 
strips, cauliflowerets, cherry tomatoes 
or other favorite fresh vegetables 


in a small saucepan, heat butter, olive 
oil and garlic. Keep warm over very low 
heat for 5 minutes. Then add anchovies. 
Increase heat until mixture begins to 
(Do not boil.) Stir until an- 


chovies have disintegrated. 


simmer. 


small 

flameproof bowl; stir in parsley. Keep 

I y I 

hot over candle warmer. (May be pre- 
Y } 

pared in advance. Cover and refriger- 

ate up to 3 days.) (continued) 


Betore serving, transfer to a 





an after can after can after can... 
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Serve 
Makes a 


per teaspoon. 


continued 


as a dip for fresh’ vegetables. 


ibout 1% cups. About 25 calories 


CHILI CON QUESO 
A spicy south-of-the-border dip. 


34 pound Monterey jack cheese, shredded 
(3 cups) 

2 tablespoons cornstarch 

4 teaspoon garlic powder 

2 tablespoons salad oil 

14 cup chopped green onions 

2 medium tomatoes, chopped 

1 can (4 0z.) hot chili peppers, diced 

1% cup dry vermouth or white wine 

1 teaspoon salt 

8 drops bottled red pepper sauce 

Tortilla chips (about 3 or 4 packages) 


toss cheese lightly with corn 


12-inch 


In a bowl, 
starch and garlic powder. In a 
skillet, heat oil. Add green onions, toma- 


toes, peppers, wine, salt and pepper 
sauce, Heat the mixture to the boiling 
point; stir gently. Reduce heat and grad- 


ually stir in the cheese with fork until 
melted. Do not boil. 

To serve, place in chafing dish on low 
flame. Serve as a dip with tortilla chips. 
Makes 5% 


tablespoon. 


cups. 


About 20 calories per 


COCKTAIL MEATBALLS 


No mundane meatballs these 


Meatballs 
3 pounds lean ground beef 
14 cup seasoned bread crumbs 
2 onions, minced 
4 teaspoons prepared horseradish 
4 garlic cloves, crushed 
114 cups tomato juice 
4 teaspoons salt 
Pepper, to taste 
Sauce 
14 cup butter or margarine 
2 onions, chopped 
14 cup flour 
3 cups beef broth 
1 cup red wine 
14 cup brown sugar 
14 cup catsup 
2 tablespoons lemon juice 
6 ginger snaps, crumbled (optional) 
2 teaspoons salt 
Pepper to taste 


Meatballs: Preheat oven to 450° F. Com- 
bine all ingredients for meatballs and 
shape into 1 inch balls. Place in a jelly 
roll pan and brown in oven for 10 min- 
utes. Remove from oven and drain. 

Sauce: In a large skillet, melt butter. 
Add onions and sauté until golden. Blend 
Add broth, stirring until smooth. 
Stir in remaining ingredients and sim- 
mer over low heat for 15 minutes, Add 
meatballs; simmer 5 more minutes. (May 
be prepared in advance to this point. 
Place in refrigerator up to 24 hours. Or 
spoon into freezer-proof container with 


in flour. 





sauce; freeze up to 1 month. To serve: 
heat thawed or frozen, covered, in 
300° F. oven until hot. Spoon into serv- 
ing dish.) 

To serve, place in chafing dish. Makes 
about 85 meatballs. About 65 calories 
each. 


MUSHROOM CRESCENTS 
Make lots; they'll go fast. 


Pastry 
3 packages (3 oz. each) cream cheese 
1/ cup butter or margarine (74 Ib.) 
14% cups unsifted all-purpose flour 
Filling 
2 tablespoons butter or margarine 
1 medium onion, chopped 
14 pound mushrooms, chopped 
1 package (3 oz.) cream cheese 
1/, teaspoon salt 
4 teaspoon thyme 
¥% teaspoon freshly ground pepper 
1 egg beaten with 1 teaspoon water, 
for glaze 


Pastry: Soften cream cheese and butter 
at room temperature. With wooden 
spoon, stir flour, cream cheese and butter 
until well combined and smooth. Wrap 
and chill for at least 30 minutes. 
Filling: In a skillet, melt butter. Add 
onion and sauté until lightly browned. 
Add mushrooms and cook over medium- 
high heat for about 3 minutes. Lower 
heat and add cream cheese, a bit at a 
time, stirring until it has melted. Stir in 
salt, thyme and pepper. Cool. 


SS Preheat oven to 450°F. Re- 
move #2 the dough from the refrigerator. 
On a lightly floured board roll it to % 
inch thickness. Cut into circles with a 2% 
inch round cookie cutter. Place % tea- 
spoon mushroom filling on each circle. 
Fold in half and press the edges together 
with tines of fork. Make a small slit in 
the top of each crescent to let steam 
escape. Repeat with remaining dough 
and scraps. Brush crescents with egg 
glaze. Bake on ungreased baking sheet 
15 minutes. (May be prepared in ad- 
vance. Cool, place in freezer container; 
freeze up to 1 month. Warm in a 300° F. 
oven for 20 minutes.) Makes 50 to 60 
crescents. About 55 calories each, 


STUFFED EDAM CHEESE 


A spreadable step away from the run-of- 
the-mill cheese platter. 


1 Edam cheese, about 2 pounds 
14 cup sherry or port wine 

1 tablespoon grated onion 

2 teaspoons caraway seed 

4 teaspoon dry mustard 

14 teaspoon garlic powder 





From bottom right, clockwise: Ellen’s Chicken Casserole for 24, 
Dill Salad, Bundt Cake, Spiral Herb Bread 


Remove a 2 to 3 inch wide horizontal — dients. (Mixture will be lumpy.) Spoon CURRIED TUNA CUCUMBERS 
slice from top of cheese. Scoop out the cheese into shell. Cover with plastic Try it on crackers or asa salad. 
cheese, leaving a 4 inch shell. With wrap and refrigerate until 2 hours before — 1 can (6% to 7 oz.) tuna 

sharp knife, cut a sawtooth pattern — serving. (May be prepared in advance to aoa flaked coconut 

around edge of shell. Chop or shred the — this point. Refrigerate up to 3 days.) eurspadiges aie 


= 3 g mo f 4 green onions, chopped 
cheese. With an electric mixer, blend Makes 1 cheese ball. About 35 calories 1 teaspoon curry powder 


shredded cheese with remaining ingre- per tablespoon. 4 teaspoon salt (continued) 


in-every can. p 

ebb ert a teaspoon relecsy om te) the: er 
center of the can, tilt it Siena 
forward and gently let go. 

~ Now you know. For — 
delicious dinners every time, 


YOU CAN TRUST 
EVERY CAN OF 
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—_ . © 1976 HuntWesson Foods, inc, 
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Now. 


From now on, there could be a new cig- 
arette for you. Consider the reasons: 

Now has the lowest ‘tar’ and nicotine levels 
available to you in a cigarette, king-size or 
longer. 2 mg. 'tar’.2mg_nicotine. © 

Now also brings you real smoking satis- 
faction. The taste is mild and pleasant. It comes 
in both filter and menthol. 

. Although it has the lowest ‘tar’ and nico- 
- tine levels, it draws free and easy. 

Now has a unique specially designed filter 
which makes all this possible for the first time. 

Compare ‘tar’ numbers. You'll see that 
2 mg. is the lowest of all cigarettes, king-size 
or longer 

Lowest in ‘tar’ and nicotine, pleasing 
flavor, easy draw. If this is what you've been 
looking for, discover Now for yourself. Now 


Now. 21mg ‘tar’is lowest. 


(King-size or longer.) 











©1976—R.s. REYNOLDS TOBACCO CO 






Warning: The Surgeon General Has 
That Cigarette Smoking Is Dangerous to’ 
FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine, av. per cigarette by FTC methol 
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New York Frime Durger 
os Yacup Prime Choice® © _(Makes.6 servings) 
cup cheddar cheese, shredded 
~ Yecup onion, finely chopped 
_ Yof medium green apple, peeled and 

shredded 

| teaspoon lemon juice 

I teaspoon salt 
Y% teaspoon pepper 

1% pounds ground beef 

Ina medium bowl combine all ingre- 

dients including Prime Choice —the 
tangy steak sauce with a hint of sweet- 
ness. Shape into 6 patties. Place on 
iled broiling pan rack. Broil 4" from 
t for 4 to 6 minutes on each side. 





continued 


Dash pepper 

2 medium cucumbers, sliced into 
lf, inch diagonal slices 

2 green onions, sliced (for garnish) 


Drain and flake tuna with a fork. Stir 
in coconut, sour cream, green onions, 
curry powder, salt and pepper. (May 
be prepared in advance to this point. 
Cover and refrigerate up to 24 hours.) 

To serve, place heaping teaspoon 
of tuna mixture on a cucumber slice. 
Garnish with green onions. Makes 
about 2 cups or 32 appetizer servings. 
About 30 calories each. 


Buffet supper pictured on page 151 


DILL SALAD 


Its the dill that makes this salad so 
good. 


Dressing 
1¥4 cups salad oil 
YZ cup white distilled vinegar 
1 envelope (114 teaspoons) 
powdered beef broth 
1 onion, quartered 
1 teaspoon salt 
Y, teaspoon dried basil 
4 teaspoon sugar 
l4 teaspoon dry mustard 
14 cup water 
Salad 
4 to 6 heads Romaine, Bibb or 
other lettuce 
Y/. cup fresh dill, chopped (or 
14 cup dried) 
5 green onions, chopped 


In blender container, place all in- 
gredients for dressing. Purée until 
smooth. Coyer and refrigerate up to 
1 week. 

To serve, wash greens; drain well. 
) Into large salad bowl, tear greens 
| into bite-size pieces. Add dill and 
green onions; toss. Cover with a damp 















THE COCKTAIL 
PARTY 


before serving; toss 
serving. 


ELLEN’S CHICKEN CASSEROLE 
Make and freeze ahead. 


4 broiler-fryer chickens, cut in quarters, 
about 2% to 3 pounds each 

2 medium onions, chopped (34 cup) 

2 ribs celery 

6 cups water 

8 large garlic cloves, crushed 

14 cup fresh bread crumbs (1 slice, 
crumbled) 

1 tablespoon salt 

Pepper to taste 

1 cup butter or margarine 

3/, cup all-purpose flour 

6 medium carrots, julienned 

3 packages (8 oz. each) wide egg noodles 

3 tablespoons parsley, chopped 


Kansas City Prime Burger 
Yacup Prime Choice® (Makes 6 servings) 
1 can (3 02.) BinB, broiled in butter 
chopped mushrooms, drained 
¥%, cup onion, finely chopped 
2 teaspoons Brandy 
1 teaspoon salt 
Y teaspoon pepper 
1% pounds ground beef 


In a medium bowl combine all ingre- 
dients including thick, delicious 
Prime Choice Steak Sauce. Mix well 
Shape into 6 patties. Place on oiled 
broiler pan rack. Brown 4" from heat 
for 4 to 6 minutes on each side 


ion, celery and water; heat to boiling. Re- 
duce heat, cover and simmer until tender, 
about 40 minutes. Cool chicken in broth. 
When cool, remove and discard skin and 
bones. Cut meat into bite-size pieces; set 
aside. Remove onion and celery from 
broth; discard. Add garlic, bread, salt, 
pepper. Simmer, uncovered, 10 minutes. 

In a separate 3-quart pot, melt butter or 
margarine. Stir in flour until smooth. Add 
broth, stir constantly until thickened. Add 
diced chicken. Cook carrots in a separate 
saucepan until crisp-tender; drain. Set 
aside. 

Cook noodles as package label directs. 
Drain. Combine chicken mixture, carrots, 
noodles and parsley until well mixed. 

Place in a lightly buttered large (6 
quart) casserole. (May be prepared up to 
24 hours ahead.) Makes 24 servings. About 
280 calories each serving. 

To Freeze: Divide mixture into 2 freezer- 
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paper towel. Refrigerate at least 1 hour to 
let flavors penetrate. Pour on dressing just 
until well coated. 
Makes 24 servings. About 125 calories per 


Place chicken in large saucepot with on- 
















to-table casseroles. Cover with foil 
and freeze up to 1 month. To serve, 
place frozen in a preheated 325°F. 
oven and bake for 1% hours until 
heated through. 


SPIRAL HERB BREAD 
Homemade without the hassle. 


1 loaf (1-lb.) frozen white bread dough 
1 tablespoon salad oil 
Herb Filling 
1 tablespoon butter or margarine 
1 garlic clove, crushed 
14 cups chopped parsley 
¥4 cup chopped green onions 
1 tablespoon oregano 
1 teaspoon salt 
Pepper to taste 
14 cup grated Parmesan cheese 
1 egg, lightly beaten 


Brush all sides of frozen dough with 
oil. Thaw, let rise as directed on 
package. 

Herb Filling: In skillet, melt butter. 
Add garlic and sauté 1 minute. Add 
parsley, green onions, oregano, salt 
and pepper. Cook for about 3 min- 
utes until tender. Cool. Stir in cheese 
and all but 1 tablespoon egg (reserve 
remaining egg for bread). 

Grease a 9x5 inch loaf pan; set 
aside. Punch dough down and turn 
onto a lightly floured surface, let rest 
5 minutes. Roll into 14x9 inch rec- 
tangle. Brush dough with reserved 
egg and spread with herb filling to | 
within 1 inch of edges. Roll up dough | 
from 9-inch side; pinch edges to seal. | 





Place in pan; brush top with remain- 
ing egg. Bake in a 375°F. oven for 40 
minutes. Remove from pan and cool 
on wire rack. (May be prepared in ad- 
vance to this point. Wrap and freeze 
up to 1 month. To serve, thaw at room | 
temperature. Place bread, wrapped, 
in preheated oven for 15 minutes.) 
Makes 1 loaf, about 16 slices. About 
100 calories per slice. Note: We 
made 2 loaves for the party. End | 








San Francisco Prime Burger — 
Yocup Prime Choice® (Makes 6 eum 
2 tablespoons Soy Sauce 
Y cup walnuts, finely chopped 
Ys cup onion, finely chopped 
¥ cup fresh bean sprouts or canned, 
well drained 
Ya teaspoon salt 
Y teaspoon pepper 
1% pounds ground beef 
In a medium bowl combine all ingre- 
dients. Mix well. Shape into 6 patties. 
Place on oiled broiler pan rack. Broil 


4" from heat for 4 to 6 minutes on 
















each side Prime Choice 
Tops everything, inside 
2 and out. 


MICROWAVE. 


continued from page 136 


How to Use the Microwave 


First thing after buying one is to read 
and care booklet. 
you to buy a microwave 


the manufacturer's use 
We then urge 
cookbook 


whole 


and read as well. This is a 


kind of 
you understand it, the greater use 
appliance. 


new cooking, and the 
more 
from 


youll get new 


There are 


youl 
too many specific things you'll 
need to learn for us to cover here, but 
here are a few highlights: after 
alize how quickly the oven cooks, you'll 


you re- 


have to remember to turn or stir food 


every in awhile for best results. 


Youll learn to look for cooking utensils 


once 


and suitably packaged frozen foods to 
use in microwaves—and you'll be finding 
more and more of them as manufacturers 
take increasing notice of this new cook- 
ing phenomenon. You will quickly be- 
come familiar with the phrase 
time,” where 
for a few 


“standing 
food sits outside the 
cooking. 
Foods sugar cook 
quickly than foods without. Skins of ap- 
ples and potatoes are best pierced be- 
fore cooking. 


like all such, 


oven 
minutes to continue 


with lots of more 


It’s anew way of life, and 


it takes time to learn. 


Are Microwave Ovens Safe? 


Yes. It’s true that in the pioneer days 


were some prob- 
since been cor- 
better product 
rmment (HEW) 
safety factor 
a simple 


of microwaves, there 


lems. They have long 


rected, however, by 
design and strict gov 
regulation. The biggest 
with all ovens these days is 
one: they stop operation when you open 
It’s probable that far more in- 


conventional 


the door. 

juries are incurred with 

ovens by Way of burns and fires. 
double check, follow these steps 
before using your oven: 

1. Read instruction manual. 

2. Examine oven (especially the door) 
for evidence of damage: check for 
cracked seal, bent doors, broken or 
loosened hinges or latches. 

3. Never tamper with or inactivate oven 
safety locks. 

{. Don’t poke around door seal. 

Wipe the door seal with a 

damp cloth; keep clean. 

6. Immediately report any flaws to an 
authorized service person and avoid 
using the oven until it is fixed. 


clean, 


Ut 


Will Microwave Ovens Replace 
Conventional Ones? 

We don't see that happening right 
away, but at the rate manufacturers keep 
refining their product, we can’t speak 
for the future. For instance, one draw- 
back initially was the inability of these 
ovens to brown food: now, aS we men- 
tioned earlier, the problem has been 


solved in several different ways. We still 
prefer gas or electric ovens for such 
foods as French toast, soufflés, yeast 
bread, most cookies, homemade soups 
and stews. But there’s no doubt that 
microwave cooking is here to stay and 
we will continue to rejoice in its advan- 
tages, just as we'll continue to experi- 
ment and find new ways to use it. 

The recipes that follow were devel- 
oped in a 650-watt microwave oven. To 
test your oven, heat 1 cup lukewarm 
water in a 2-cup glass measuring cup to 
boiling. It took 2 minutes 45 seconds to 
boil water in our oven. To adjust the 
cooking times for your oven, add or sub- 
tract accordingly. For example, if it took 
3 minutes to boil water in your oven, add 
15 seconds to the time indicated for our 
recipes.—Sue B. Huffman, Food and 
Equipment Editor. 


ARTICHOKES WITH MUSTARD SAUCE 
Artichokes cook in only 10 minutes. 


Mustard Sauce 
3 tablespoons water 
2 tablespoons Dijon mustard 
YZ cup salad oil 
4 teaspoons lemon juice 
2 tablespoons chopped parsley 
34 teaspoon salt 
Dash pepper 
4 artichokes 
Mustard Sauce: In small glass bow], heat 


water for 30 seconds. Stir in mustard. 


Gradually beat in oil with whisk. Stir in 








Countertop microwave ovens from left to right are Tappan Selector 





Control (model 56-4565), which features 


variable power control and browning unit; General Electric Jet 90, which offers a temperature sensor; Panasonic 
(model NE-5100) lightweight portable with low profile design; Litton Memorymatic (model 420) with electronic 
touch control. Pictured on page 132 is Amana RR-6 Touchmatic, which features a solid state computer. 


lemon juice, parsley, salt and pepper. 
To prepare artichokes: With scissors, cut 
off pointed tips of leaves. Trim bottom 
and 1 inch from top of artichoke. Wrap 
each loosely in plastic wrap. Place on 
cooking tray in microwave. Cook them 
for 10 minutes. Let stand 5 minutes be- 
fore serving. Serve with Mustard Sauce. 
About 265 calories each. 


NACHOS 
A quick and easy hors d’oeuvre. 


1 can (10'% oz.) jalapeno bean dip 

1 package (614 oz.) tortilla chips 

1 package (8 oz.) Muenster cheese 
slices, cut into pieces 


1 can (4 02.) alareee eppers, sliced 
Place % tablespoon bean dip on each 


tortilla chip, topping each with a slice of 


Ki ‘Gingerbread 


cheese and pepper. Place 8 to 10 chips 
on a paper plate. Heat in microwave 
oven for 30 seconds. Serve immediately. 
Continue making more nachos. Makes 
3 dozen. About 55 calories each. 


CARROTS AND BRUSSELS SPROUTS 
pictured on page 132 


Always salt vegetables AFTER cooking 

in the microwave. 

1 pound carrots, peeled and cut into 
julienne strips 

YZ cup water 

2 packages (10 oz. each) frozen Brussels 


sprouts 
2 tablespoons butter or margarine 


In a 1% quart shallow glass casserole, 
place carrots and water. Cover, cook in 
microwave for 8 minutes. Remove; let 


stand for 8 minutes. In other 1% quart 
shallow glass baking dish, place Brus- 
sels sprouts. Cover; cook in microwave 
5 minutes. Remove; let stand 5 minutes. 
Combine carrots and sprouts and add 
butter or margarine. Heat in microwave 
for 1 to 2 minutes. Season with salt and 
pepper. Makes 6 servings. About 100 
calories per serving. 


PARSLIED NEW POTATOES 
pictured on page 132 


1'% pounds new potatoes, about 12 to 14 
2 tablespoons butter or margarine 

2 tablespoons chopped parsley 

Salt and pepper to taste 

Peel strip of skin from center of each 
potato. Place potatoes in shallow glass 
dish. Cover and cook in (continued) 
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MICROWAVE 


continued 


microwave 8 to 10 minutes, turning dish once. Remove, let 
stand covered 5 minutes before serving. Meanwhile, in 1 cup 
glass measure, melt butter in microwave oven for 30 seconds. 
Stir in parsley, salt, pepper. Pour over potatoes; toss until well 
coated. Makes 6 servings, about 85 calories each. 


RICE 
Imagine! Rice cooked in the microwave. 
24 cups water 1 teaspoon salt 
1 tablespoon butter or 1 cup long-grain rice 
margarine 


In 2-quart glass casserole, heat water to boiling in microwave 
oven. Add rice, butter or margarine and salt; stir. Cover and 
cook in microwave oven for 10 minutes, turning dish once. 
Remove; let stand, covered, for 10 minutes. Stir with a fork 
to fluff. Makes 6 servings. About 130 calories per serving. 


ROAST BEEF 
pictured on page 132 


Enjoy roast beef even when dinner is last-minute. 


3 to 4 pound rolled rib beef 4 bacon slices 

roast (of uniform shape) Salt and pepper 
2 garlic cloves, sliced 
Make %-inch deep slits in top of beef at 1 inch intervals. In- 
sert garlic into slits. Arrange bacon, overlapping slightly, on 
top. Place roast, bacon side down, in glass baking dish. Cover 
with waxed paper and cook in microwave oven for 8 minutes; 
turning dish once. Remove from oven; drain off juices and 
reserve. Turn meat, bacon-side up, and continue cooking in 
microwave § to 10 minutes, turning dish once. Remove from 
oven, cover with foil and let stand 15 minutes before slicing. 
The meat will be rare. Serve with reserved juices. Meanwhile, 
cook vegetables. Makes 6 to 8 servings. About 275 calories 
for 6; 200 for 8. 
Note: If well done meat is desired, return slices of meat to 
oven and cook 1 to 2 minutes more. 


CRANAPPLE JAM 


Prepare jam in the microwave in only 8 minutes. You can 
even sterilize your jars in the microwave. 


2 cups whole, fresh cranberries 2 teaspoons grated lemon peel 


1 cup peeled ‘and finely 4 teaspoons lemon juice 
chopped Golden Delicious Y% teaspoon butter or 
apples margarine 


1% cups sugar 

To sterilize jar: Fill 1 pint mason jar with water. Heat water 
in jar in microwave oven to boiling. Pour out water and in- 
vert on clean towel. Set aside. 

To make jam: Wash cranberries. Remove stems and crush. 
In a 3-quart round glass casserole, combine all ingredients. 
Cook uncovered in microwave oven for about 8 minutes or 
until mixture reaches desired thickness, stirring every 2 min- 
utes. Spoon immediately into 1 pint container; cover. Serve 
warm or cool, Store in refrigerator up to 1 month. Makes 2 
cups. About 45 calories per tablespoon. 


SCRAMBLED EGGS 


A brunch entree. If you have a browning skillet, use it. 


12 eggs 34 teaspoon chervil, crushed 
2 cups cottage cheese (optional) 
1 teaspoon salt 6 tablespoons butter or 


Y4 teaspoon hot pepper sauce margarine 


Beat eggs until mixed. Add cottage cheese, salt, pepper 
sauce and chervil and beat until well combined; set aside. 
Melt butter in browning skillet or 14-quart round glass bak- 
ing dish for 1 minute. Pour in egg mixture (continued) 
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Durum Wheat 
improved | 
r spagheit 


color and it cooks toa nice 
firm texture. 
That's why our Chef Boy-ar-dee 
Spaghetti Dinner is now even better. 





CHEF BO AGHE 
EVERYTHING YOU NEED IS IN THE PACKAGE. 








This year 
let the stuffing 
steal the meal. 


Wonderful flavor. Tastes like it took 
all day to make. Don't tell them you made LONG GRAIN AND WILD 


OLIVES FROM CALIFORNIA. 

Plump and black or stuffed 

green Spanish-style. They | 

add that very special touch | 

to your recipes — especially 

this one. Tasting is believing. | 
| 





it in one pan in minutes. RICE RICE-A-RONI. | 
_ Aperfect blend, plus (rae 
On the inside or the outside, it will ee and seeson” ae 
upstage the holiday bird. flavor ae 4 cide dishes 


base for stuffing. 


Olives and Almonds and Rice and Stuff. 


1 pkg. (6 oz.) GOLDEN GRAIN LONG GRAIN 
AND WILD RICE-A-RONI 

1 can pitted CALIFORNIA RIPE OLIVES 

”4 cup BLUE RIBBON CALIFORNIA SHELLED 
ALMONDS, Sliced or Slivered 





BLUE RIBBON | 
CALIFORNIA ALMONDS. 
Slivered, sliced or whole. § 
Fresh, crisp almonds | 
packaged to stay that way | 
by BLUE RIBBON Taste 
how much they add to 
this recipe. 


Prepare Rice-A-Roni according to package 
directions. Stir in olives and almonds. 
Makes 4 cups stuffing. Will stuff 

one small turkey, four game 

hens or two chickens. 




















otart with Banquet. 
MICROWAVE | and lunch is just minutes away. 


continued 
and cook in microwave oven for 6 min- 
utes stirring and rotating pan every 2 
minutes. (Mixture cooks at edges first, 
which is the reason for frequent stirring.) 
Serve immediately. Makes 6 servings. 
About 420 calories each. 


20 NIFTY IDEAS FOR USING 
YOUR MICROWAVE: 

Soften or melt cold butter for 
spreading or mixing. 
Reheat leftovers on individual 
serving plates. 
Melt chocolate. 
Soften ice cream for scooping. 
Heat baby food, bottles. 
Heat boil-in bag vegetables 
(puncture bag first). 
Heat fondue in a ceramic fondue 
pot. 
Reheat hors d'oeuvres. 
Crisp cereals, crackers, popcorn. 
Heat bagels, rolls, doughnuts 
(does wonders for those on the 
stale side). 
Heat hot dog right in the bun. 
Heat frozen pizza slice on paper 
napkin. 
Soften brown sugar. 
Heat milk for bread making; 
cocoa. 
Defrost frozen bread dough. 
Heat a compress, finger towels. 
Warm pancake syrup. 
Make quick spiced wine or hot 
toddies. 
Warm sake Japanese-style. 
Dry flowers or herbs. 


Journal Shopping Center 


CHARLIE’S ANGELS: NIGHT CAPERS 
PAGE 110: From left: Grecian nightgown by 
BLANCHE LINGERIE available at Bloomingdale’s, 
N.Y.; Nan Duskin, Philadelphia; Burdine’s, Flor- 
ida; Neiman Marcus, all stores; I. Magnin, all 
Stores. Lace and tricot nightgown by OLGA at: 
B. Altman, N.Y.; Filene’s, Boston; Rich’s, Atlanta; 
Burdine’s, Florida; Dayton’s, Minneapolis; Foley’s, 
Houston; The Broadway, all stores; The Empori- 
um, San Francisco; Nordstrom, Seattle and Port- 
land. FORMFIT ROGERS lace appliqued night- 
gown at: Bloomingdale's, N.Y.; Joseph Horne 
Co., Pittsburgh; Garfinckel’s, Washington, D.C.; 
McAlpin, Cincinnati; Higbee’s, Cleveland; Marsh- 
all Field, all stores; Joslin’s, Colorado, all stores; 
PAGE 112: From left: Pink lounge gown by VANI- 
TY FAIR, available at Macy’s, Herald Square 
N.Y.C.; G. Fox & Co., Hartford; The Outlet De- 
partment Stores; Providence; Thalhimer Bros 
Richmond; Dayton’s, Minneapolis; Frost Brothers, 
San Antonio; The Broadway, all stores. Body skim- 
ming lounge dress, CIRA, at Lord and Taylor 
N.Y.; Sibley Lindsay & Curr, Rochester and Syra- 
cuse; Garfinickel’s, Washington, D.C.; Rich’s, At- 
lanta; Charles A. Stevens & Co., Chicago; Joseph 
Magnin, all stores. Lounging jumpsuit by PEARL 
availabie at B. Altman, N.Y.; McCurdy’s, Roches- 
ter; Filene’s, Boston, Hutzler’s. Baltimore; Jacob- 
son’s, Michigan; May D & F,. Denver; Battel- 
stein’s, Houston: Bullock’s, Northern California. 
STENCIL FANCY 

PAGE 122: Wallpaper borders. Elvire +1, a 13” 
Wide swag and jabot with rope and tassel design 
used as a Valance across the top of the window 
and, with the straight top band trimmed off as 
an apron below the window; Elvire +2, a 53,” 
Wide border in tartan design, used at sides and 
across the bottom of the window, and Elvire #3 
a 15g” tartan patterned border used to simulate 
ribbons holding the portrait, are all from Brun- 
schwig & Fils*. Window shade, vinyl-coated white 
matte finish with room darkening qualities, by 
Joanna. Verve tablecloths, a 41” square in natural 
and an 89” dia. round in apple red, are a 50/50 
blend of polyester and rayon, with permanent 
press and soil release finishes and hemstitched 
borders, by Vera 

* through decorators 


suggestion 


Banquets Cookin’ Bag Entrees are quick, convenient, 
individual servings. Perfect for hot lunches or snacks. 
And, with such a wide variety of 

Cookin’ Bag Entrees to 

choose from, it’s easy to keep 

all the family’s favorites on 

hand. Just serve over your 

own bread, muffins or rice. 

Add some extra touches of 

your own if you like, and you've 

got a good hot lunch...the easy way. 


=a} =» BANQUET COOKIN’ BAGo ENTREES. 

















‘‘When my son asked me if forty-one is over 
the hill, I said, ‘No way, not by a long shot!’ 
Forty-one, I told him, is young. So is fifty-one 
and sixty-one, The numbers don’t count, it’s 
how you feel and what you do. That’s what 
keeps you young. 

“People tell me I look young. That me 
me feel good, and when they say to me that my 
hands look young, I’m really pleased. I think 
hands are important, so I always try to take 
care. of mine. © 

“Tl tell you something else that I 
think helps them, and that’s Ivory Liquid. 
I like its mildness. It feels nice when I put 

my hands in the suds...just very gentle. 
for my hands. That’s why I’d never 
use anything but Ivory er 
TOF Say ae ag 


Mild . 
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In our August How America Lives se 
© offering $50 for each winning letter. Thousands of women responded with fascinating insights into their lives. 

From these letters we chose one to report on in depth—a case history with a difference. Below is the story ofa 

young woman who, after years away from the field, embarked on a new career. Surprise! It's homemaking! 


“Do I sound like a TV commercial?” 
Joan Harris laughed as she confessed 
how much she enjoys waxing floors, 
fixing meals for her husband and sons 
and digging in her backyard garden. 
What's so special ebout that? For Joan, 

: at the age of 30, being a housewife is a 
new career. Until recently, she com- 

muted to an office to work, and had a 
matching lifestyle: a housekeeper for 
the children and a closetful of “work- 
ing-woman” clothes. 

Joan began her career in the adver- 
tising department of McCall's magazine 
when she was 19. “I loved-being inde- 
pendent and paying all my own bills’’ 
she said. Through work, she met her 
husband, art director Michael Harris 
After their marriage, she continued 
working as a production assistant at 
United Artists. Only,the birth of their 
first son, Tod, a year later stopped her— 
temporarily, she thought. Four months 
later she was pregnant again. 

‘T'd had two babies in less than two 
years. I adored them both. But when my | 
second son, Sean, was six weeks old, 
felt that I wouldn't survive if I had to stay 
home all day. I was miserable and 
bored’ 

_ Michael encouraged her to go out 
and get a job again. About to go into 
business for himself as a photographer, — 

‘he was in the process of transforming 
their apartment dining room intoa studio 
So Joan gladly found a job, as market- 
ing director for a company that designed 
fiber glass play structures 

Joan and Michael split the household | 
responsibilities down the middle. Dur- 


' 


| 


Michael and 
Joan Harris, with 
sons Sean (left) 
and Tod 


Photograph by Christopher Little/Camera-5 





ing the work week, a friend babysat 


- make it as an advertising photographer 
| Joan succeeded, too, in an area she'd 
_ always loved —film. By then she was a 


lion directions. | wanted to see my kids 
/ more. I missed being with my husband 


_ and Joan became a full-time home- 
_ maker Fora while, she worked part- 
_ time, helping to start a boutique for the 


ction, we asked homemakers to send us their thoughts on their jobs, 


local arts center and teaching video 
tape to third graders. However, as she 
became more involved with her home- 
making, she gradually gave up even 
part-time work. When she was asked to 
teach full-time, she turned it down. 

Last summer, she and Michael bought 
their own house, and Joan began deco- 
rating, something she had never had 
time for before. She’s also found time 
for a new, private, hobby —figure skat- 
ing. While the kids are in school in the 
mornings, she does figure eights by 
the hour “It's unpressured, uncompeti- 
tive and beautiful!’ she says. 

What makes homemaking so satis- 
fying now? “When I was first married, 

I was totally unprepared to stay at 
home with babies, mainly because | 
didn't know who] was,’ said Joan. “I'm 
happy now because I achieved some- 
thing in the outside world first —a sep- 
arate professional identity that'l could 
go back to when the kids are older. 
That's liberating For prize-winning 
homemaker letters, 
please turn page. 


regularly for their two srnall boys. On 
Sundays, Michael took charge of the 
kids while Joan did all the week's cook- 
ing, specializing in things she could 
_ freeze for later use, like lasagna and 
_ meatballs. 

Although the Harrises barely broke 
even financially, they were happy with 
their hectic schedule. ‘Working gave 
me a sense of identity,’ said Joan. "I 
was learning about myself and the 
world. It was security, too. I was bring- 
ing in a regular paycheck while my 
husband tried to make it on his own” 

In the next five years, Michael did 





producer for a documentary film com- 
pany. But in spite of the excitement of 
work, she began to feel increasingly 
“tired, hassled and torn apart in a mil- 


and friends’’ 

She finally decided to quit her job. 
Last winter the Harrises moved out of 
New York City to nearby Great Neck, 














ONNE BARTH 
DENVER, COLO. 
“A FANTASY WORLD" 


When people ask, “Where's the fulfill- 
ment in scrubbing the floor?” or “Howcan 
you stand staying at home?” | answer 
that for years, in order to survive, women 
have had to live in a fantasy world, pre- 
tending they were actually kept women 
(and never mind the kid with chicken 
pox in the next room). 

While writing this, laundry has accu- 
mulated and the dishwasher needs 


and on my way to the backyard to repair 
ascreen door. But first I'll stop in the 
kitchen for a piece of my husband’s 
fresh-baked peach pie. 


ARY KENNEDY 
CHEVY CHASE, MD. 
“ISOLATION FROM 
ONE’S PEERS” 





I wouldn’t trade all the paychecks or 
outside rewards for what I have and 
am in my house. Here's hoping my 
family, dogs and home {in that order) 
wouldn't trade me. However, if there's 
a negative side to homemaking I'd call 
it isolation from one’s peers. A home- 
maker must find support within 
herself and her home or go outside 

to find it 
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If ] could change my working condi- 
tions ld ask for my husband to be a 


emptying. However, I’m in my bluejeans | 


ILEEN DE VIVO 
PISCATAWAY, N.J. 
“REWARDING, 
EXHAUSTING, ABOUNDING-~ 
SOMETIMES SENSUOUS” 


little neater. I’d also ask fora better 
vacuum cleaner, a checking account I 
could balance and a maid to clean the 
bathroom. But to me being a home- 
maker is the most rewarding, exhaust- 
ing, abounding, sometimes sensuous 
job a woman can choose. 


AY OBERGFELL 
LEXINGTON, IND. 

“A CAREER OF 
GROWING THINGS” 


a cat, children and relationships, espe- 
cially mine and my husband's. Today we 
live on two acres, planting vegetables and 
fruit trees, grapevines, berry bushes and 
strawbenies, flowers and shrubs. Our 
kids, two and five, have grown up work- 
ing, digging and planting with us. 

My hands are often stained and rough. 
I’m not the Total Woman, but I am whole. 
I am a partner with my husband. He 
changes diapers, spanks bottoms, tells 
stories as well as I do. | work outdoors, 
handle simple repairs and cope with 
crises as well as he does. 
| When the children are older, | hope to 
__ resume another career: special educa- 
| tion—I taught before and after I got 
| married—but for now my career is 
| growing things. 





——— re 


USAN CEE 
WARREN, MICH 
HARDER THAN 
A CAREER 





| Having a career was far-easier than 
being a housewife! Nobody’s life 
ever depended on my being on the 
job every day. Now I awake to the 

kids instead of 


tik ky kisses of my 


arm ¢ le € k 


ana 






My career is growing things: plants, a dog, 





RY MARON 

COLORADO SPRINGS, 
COLO. 

“THE OVER-AND-OVER 
PART” 

| don't like everything, naturally. No 
one likes everything about his or her 
job, no matter what it is. The least 
likable part of homemaking is the 
over-and-over part. Worst of all is 
the attitude of some women who 
believe that homemaking isn't a job, 
isn't important, isn't difficult. 















RLENE KUHNE 

SAN RAFAEL, CALIF. 
“| ACCEPT THE 
RESPONSIBILITY” 


Pma child pyschologist, referee, 
dessert maker, part-time nurse and 
sometime grouch—not to mention a 
storyteller and chauffeur. Some- 
times my four kids frustrate me with 
their bickering or stubbornness. 
They constantly remind me of their 
individuality. With my husband's 
help, I aceept the responsibility of 
bringing up these future citizens of 
our country. 


r NID RUBIN 

| MILL VALLEY, CALIF. 

| “WALKING A FINE LINE” 
| } 





_ The most challenging part of being a 
housewife is learning to walk the fine 
line between being able to accommo- 
date others without losing my own iden- 
tity and getting caught finding that 
identity through others. I've learned that . 
it’s crucial to develop a-special interest 
that gives me pleasure. I dabble in writ- - 
_ ing. I keep a journal, occasionally write 
| poems and secretly harbor great dreams 
_ and aspirations for myself as a writer. 

As a housewife, my financial base is 
_ symbiotically linked to my husband’s. 
_ If he should decide the party’s over, he 
__ takes his earning power right out the 
_ door with him. That, for me, is the most 
| frightening and least satisfactory aspect 
__ of being a housewife. 


| 
| 











MC DANIEL 
NEWBURG, IND. 
“BEING MY OWN BOSS” 





My role as homemaker began in earnest 


with the birth of our son Jon. I worked 


until two weeks before he was born and 


really missed the stimulation of a job. 
All I did was sleep. My doctor helped 
me realize I was always tired because I 
was bored. People who once lived full 
lives are disappointed to learn that the 
highlight of their day will now be the 
baby’s daily bowel movement. Once I 


realized that was my problem, I begana 


program of learning and growing in an 
entirely new way. 


] learned to crochet—afghans at first, 
then advanced to sweaters and patterns. 


~ A2PM. macramé class? I'll be there. 


Gardening, canning and baking became 


other creative outlets. All of a sudden, 
being a homemaker meant being my 
own boss, If I want to read Jon a story 
instead of making the bed, then I'll 
read him a story. 

Now I’ve decided that when I hit 30 
- in four years, I'll go back to school for 
my degree. I'll do the things | originally 
wanted to do before I was sidetracked. 
I may not bé Miss America, as I plan- 
ned, but I can still have a career and 
reach out for new things. Fortunately, 
my husband is liberated enough to en- 
‘courage me. He wants a wife to have a 
mind of her own and who can talk 
about things other than housekeeping 
and babies. 


ILEEN ZIMMER 
HAUPPAUGE, N.Y. 
“MENIAL AND MEANINGFUL” 


I see my job as one of creating a kind 
‘of physical and emotional atmos- 
phere my husband and children want 
to come home to. Homemaking is 
unique in that it combines the most 
menial with the most meaningful 
tasks. 



























ATHLEEN ROTTENGORN 
WAYNEBORO, VA. 
“PROFOUND CREATIVE 
PROCESS” 


Being a homemaker who has 
borne four children has allowed 
me to be involved with the most 
profound creative process there 
is—giving life itself. But, once 
here, good lives don’t just grow 
like Topsy. They are built by 
people who care—and that is the 
essence of mothering. 





OL HUGHES 
AKRON, OHIO 
“GOD HAS BLESSED ME” 


A lifetime of happiness is hard to 
explain. It has not all been roses, 
but | would not change it. A cup of 
coffee in the quiet of the morning 
on my front stoop, listening fo the 
birds and reading poetry is heaven. 
God has truly blessed me and | 
praise Him for His blessings. | tell 
my children | never promised them 
it would be easy and patience is 
the essence of time. When | start 
to fall apart, everyone says, Yeah, 
Mom, you really wanted to be an 
old maid and raise cats.’ 
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AREN BORAK 
NORTHGLENN, COLO. 

“THE FRINGE BENEFITS 
ARE TERRIFIC!” 


Three dogs, one cat and a crawling 


infant are now lolling contentedly 
around my desk. I can.write without 


hurrying. Let me think. What is 


the most enjoyable part of home- 
making? Homemaking is fun in 
many ways. [here are often 
moments of quiet pleasure when... 
Oops, I hear splashes and giggles! 
Oh, dear, the baby is learning about 
the dogs’ water bowl —a discovery 
that requires hasty curtailment. 

Do I want to be a homemaker 
for a lifetime? I will think about it 
while I finish the laundry, balance 
the checkbook and begin dinner. 
While I was picking last night’s 
sauerkraut out of a pair of gym 
socks, a patio salesman called. I did 
not buy a patio, but I did discover 
how little I have gained from read- 
ing articles on assertive behavior. 
There are a few minutes remaining 
before dinner. I would like to write, 
but the dog is licking the baby and 
the sprinkler is spraying the street. 
My daughter stands nose pressed 
into the screen door, smiling excit- 
edly. Up the sidewalk comes her 
father. He waves, grins and acts as 
though he cannot get to the door 
fast enough, I see a cluster of daisies 
under his arm. I must hurry. In. 
one sentence, homemaking is a 
demanding job, but the fringe bene- 
fits—yellow daisies and toothless 
smiles—are terrific. 
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The dinner guests are arriving any minute, Susie and Tommy are fighting in 
the den—and the phone rings. You feel like screaming. But before you do—will 
a take a ie Can women really find peace inside a pill bottle? 


“When I’m nervous feetors Igotoa 
party, I generally take a Valium? 
says a housewife in Des Moines. 

“Tf I can’t sleep, I take a tran- 
quilizer —it does the tricky main- 
tains a divorcee from Topeka. 

“T have five kids, so I’m under 
lots of pressure? says a young 
mother in Berkeley, Calif. She 
takes four pills every day, 

“and then I never feel jittery” 
Valium, sometimes called “the 
happiness pill” or “the miracle cap- 

sule? is the most often prescribed 
drug in the world. Along with 
Librium, it accounts for nearly 80% 
of the country’s use of “minor” 
tranquilizers, the category that 
describes sedatives primarily 
meant to reduce anxiety. The bulk 
of these prescriptions were written 
not by psychiatrists, but by family 
doctors who wrote most of them 
for their female patients. Accord- 
ing to numerous studies, includ- 
ing ones done by the National 
Institute of Mental Heaith and the 
National Institute on Drug Abuse, 
twice as many women as men take 
tranquilizers. 
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“YOMEN AND 
TRANQUILIZERS 


ASPECIAL REPORT BY PENELOPE McMILLAN 


There are many differing theo- 
ries as to why this is true, but in 
order to understand the use and 
abuse of these drugs, it is impor- 
tant to understand what these 


“minor” tranquilizers are and how 


they work. Basically, they are 
sedatives and central nervous 
system depressants. The most 


| widely used —over 90 percent — 


are compounds known as ben- 


| zodiazepines (Valium, Librium, 
| Serax, Tranxene, Dalmane) and 


meprobamates(Miltown, Equanil). 


| They apparently act on the brain’s | 
| limbic system, which is key in 

_ controlling the senses and all 

| emotions—angry or pleasurable. 


Dr. Jordan Scher, director of 
Chicago’s National Council on 
Drug Abuse, notes that these 


| drugs “desensitize” senses such as 


taste, smell, hearing —and can 
have a “close to anesthetic” effect 


_ sexually. Chronic use of a drug like 


Valium can reduce anxiety and 
relieve tension, but the user also 
stops caring about solving her 


_ problems. “It’s a way of turning 


off Scher says. 
But why do so many more 


women want to turn off than men? | 





“| 








According to New York psycho- 
analyst Louis Linn, women may 
simply seek a different method of 
escape: “If a man is tense or ner- 
vous, he can go into a bar and relax 
over adrink. A woman, because 
of social pressures, doesn’t have 
that outlet. Of course, when she 
gets anxious, she may fix herself 
a martini at home. But more and 
more often, she develops a psycho- 
somatic symptom like a headache 
or a backache —and she goes to 
the doctor for a tranquilizer” 
Another explanation for the 
wide use of tranquilizers among 
women, according to drug expert 
Dr. Donald Klein of Long Island 
Jewish Hospital-Hillside Medical 
Center, is that “there are emo- 
tional disorders such as anxiety 
_ attacks or depression of which 
women complain more frequently 
than men—and anxious or depres- 
sed women ask their doctors for 
_ tranquilizers” ; 


’ 



















* SCO: 

vt Pace aval is that it lifts depres- 
_ sion. Tranquilizers have a calming 
- effect for a tense or anxious per- 

- son. They are not helpful for the 


nception about the 


relief of depression —in fact, one 
relatively rare side effect of Valium 
is depression. 

There is, of course, another 
point of view regarding the ex- 
tensive use of tranquilizers among 
women —one that is widely held 


_ by women in the fields of medicine 


and sociology. Dr. Judianne 
Densen-Gerber, a drug expert and 
lawyer, says, “Women today — my- 
self included —are more aware 
than ever before,of our rapidly 
changing roles. This awareness 
has created tremendous emotional 
conflicts. All of us, young and old, 
are experiencing pain. We are 
realizing that society’s traditional 
definition of a woman’s role is no 
longer enough. As a result, many 
women have become deeply de- 


_ pressed. They begin to feel over- 


whelmed with loneliness or with 


-apathy. And when a doctor hears 


these classic symptoms, he tends 
to prescribe tranquilizers instead 
of taking the time for deeper ex- 
ploration. In any event, whena 
woman is in psychic pain or can’t 
_conform, she’s too often driven to 
tranquilizers? 
Psychologist Phyllis Chesler 

and lawyer Emily Goodman, in 


_ their book, Women, Money and 


Power, found that the confusion 
between a girl’s fantasy about 
marriage and motherhood and the 
actual rewards in her adult life 
can make some women hostile. 

“Women tend to turn inward with 
their hostility? says Dr. Chesler. 

“They direct it at themselves, 
become tense and anxious—and 
so they take tranquilizers” 











_ For women who feel they can- 
not change their situation, a drug 
such as Valium sometimes seems 
the only way. “Instead of getting 





| rid of the real constraints in their 


lives; says sociologist Pauline 
Bartof Chicago’s Abraham Lincoln 
School of Medicines women con- 
strain their minds with drugs so 
they'll be better able to bear the 
pain: In addition, the passivity in- 
duced by tranquilizers, notes 
Pepper Schwartz, assistant profes- 
sor of sociology at the University 
of Washington, is “culturally 
acceptable for women —let the 
world act on you, rather than you 
acting on it” 

Many researchers note the role 
of salaried work —or lack of it— 
among women users. A study 
done in 17 states and the District 
of Columbia by a trio from the 
University of Miami School of 
Medicine, led by Dr. James Inciardi, 
found that 69 percent of the female 
users of minor tranquilizers were 
unemployed. Other studies support 
this, adding that users tend to be 
not only housewives but over 35. 


that housewives play —mother- 
hood, wifehood and homemaker — 
those are interesting findings. The 
age of users indicates that years of 
playing those roles don’t bring 
fulfillment but disappointment — 
as well as the beginnings of con- 
cern that youth, looks and oppor- 
tunities may be lost. 

Dr. Inciardi’s Miami research 
group reinterviewed some house- 
wives when he discovered that ° 
they were in the majority in some 
studies of tranquilizer users. “One 


that a typical user was overtrained 


| to stay home? he says, “and under- 


’ trained to compete in the open 
market with men” Exploring the 
same paradox, Dr. Chesler and 

_ Ms. Goodman find that while 

the culture idealizes women who 





of the basic problems we found was | 


are altruistic, self-sacrificing and 





















non-aggressive, these very same 
attributes don’t help them at all if 
they join the work force, where 
men outnumber women 600 to 1 
in the top corporate jobs. 

One Valium user, a sophisticated 
Manhattan housewife, reflects 
this. “I’ve got to have my own life 
or I’m going to dissolve some- 
where; she says. “My husband’s 
gone so much, my only child goes 
away to college next year. I started 
taking tranquilizers because I 
couldn’t seem to do anything. 
Simple things like picking out 
fabric. Withdrawing, not doing 
things, is a sort of revenge” 

Perhaps it is just at this point 
where one can begin to under- 
stand Valium use; it simply can’t 
be separated from the position of 
women in today’s society. Soci- 
ologist and author Jessie Bernard 
believes marriage itself is relevant, 
because innumerable studies, in- 
cluding her own, have shown that 


“more married women than un- 


married are depressed” They also 
show more symptoms of “psycho- 


In aculture that idealizes the roles | logicaldistress” —inertia, insomnia, 


fainting, headaches, dizziness and 
nervousness. 

“The perennial charge” against 
women, Bernard says, is that their 
problems are “their own fault? 
not the culture’s. Sociologist Bart 
feels that the predominantly male 
medical profession tends to accept 
this view, and aren’t prepared to 
deal with the real problems facing 
women who complain that they’re 
unhappy or anxious. “The doctor 
can’t fix up their husbands —or 
society. So what does he do? Often 
tranquilizers seem the most viable 
solution” 


> 
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But it’s a solution that has gen- 
erated growing criticism both in- 
side and out of the medical 
community. Doctors are disin- 
clined to sit down with a patient 
and get to the root of the emotional 
problem. 

In July of last year, the Justice 
Department ordered all tranqui- 
lizers brought under Strict govern- 
ment control, because two federal 
agencies, the Drug Enforcement 
Administration and the Depart- 
ment of Health, Education and 
Welfare, believed that Valium, 
Librium, Serax and Tranxene were 
being widely abused. They main- 
tained that evidence shows these 
drugs to have an important effect 
on the central nervous system and 
to have the potential to produce 
physical and psychological 
dependence. 

Before this ruling, doctors could 
write out one prescription anda 
patient could get unlimited refills. 
Now prescriptions may not be 
refilled more than five times and 
may not be refilled at all after six 
months. 

The new ruling from the Drug 
Enforcement Administration,as 
well as the widespread use of tran- 
quilizers in this country, remains a 
subject of passionate controversy. 

This past summer the contro- 
versy reached dramatic propor- 
tions with a new government 
report stating that Valium is asso- 
ciated with drug abuse crises more 
often than any other drug includ- 
ing heroin. 

An equally serious allegation 
from the Food and Drug Adminis- 
tration says studies reveal that the 
nation’s most widely used tran- 
quilizers— Valium, Librium, 
Miltown and others—may cause 

cleft lip and other birth defects if 
taken in early pregnancy. The 
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FDA ordered manufacturers of the 
drugs to begin printing warnings 
to that effect in bold- faced type on 
the package. 

Citing recent studies, FDA 
Commissioner Alexander M. 
Schmidt said, “These studies do 
not conclusively demonstrate that 
| these drugs taken during early 
| pregnancy can cause birth defects 
but use of these tranquilizers dur- 
ing pregnancy should be avoided?’ 
(Hoffman-La Roche, manufacturer 
of Valium and Librium, charged 
that in this new order, the FDA has 
ignored two more recent studies 
that cleared the tranquilizers of 
any link to birth defects.) 

One very real problem in the 
tremendous rise in the use of tran- 
quilizers is the public’s continued 
_ ignorance about the drugs. The 
: Miami research study re-inter- 
| viewed 200 regular users of Valium 

and found that less than a third of 
| them knew of the dangers in- 
_ volved. Some of these dangers in- 
_ clude the fact that, although not 
physically addictive, Valium can 
be psychologically habit-forming. 
_ Valium, and all tranquilizers, can 
_ make one dizzy and sleepy —and 
thus should never be taken before 
driving or performing any other 
_ function that requires total con- | 
centration. The most frightening 
danger, however, is that in combi- | 
| 














nation with alcohol, Valium can be 
fatal. (It is not known for certain, 
but doctors believe that this very 
_ combination found in her blood 
_ tests, may have put Karen Ann 
- Quinlan into the coma that has 
_lasted for more than a year and a 
half.) Researcher Carl Chambers 
of the Miami group says, “People 
are dumb about drugs—and their 
doctors don’t tell them the facts?’ 
However, there are those who 
disregard the dangers of tran- 
quilizers. One young woman —an 
airline stewardess —said that 
before she started taking Valium, 


ie 











“to stay off the bottle” 


_ high dosages can be dangerous, 
_ bringing on severe withdrawal 

_ reactions. Even people taking | 
_ legally recommended doses should | 


_ medical, who feel that the dangers 





she simply couldn’t relax. She’s 
been taking it for two years now 
and she says “I’m never going to 
stop. I sleep like a baby and I feel 
great” Another woman, a former 
alcoholic, says she needs Valium 


There is such a thing as“good”  __ 
usage of tranquilizer drugs as dis- 
tinguished from “chronic” usage, 
according to Jordan Scher. He 
defines chronic usage as “anything 
over three or four weeks” Scher 
and others, including New York 
psychiatrist Marie Nyswander, 
have gone on record as saying that 
minor tranquilizers such as Valium 
should be given only in short-term 
prescriptions. 

If a user is chronic, Scher says, 
she should ask herself these 
questions: 1. How long have I 
been taking this drug? 2. Do I feel 
it’s not helping? 3. Have I in- 
creased the dosage and asked for 
larger doses? 4. Have I found my- 
self supplementing the tranquil- 
izers with sleeping medications 
or do I find myself also taking a 
drink once, twice or three times a 
day? “Any time you find more 
and more is achieving less and 
less} Scher says, “you’ve gota 
problem” 

If a person feels she’s abusing 
tranquilizers and wants to stop, 
getting off the drug is an indivi- 
dual process. Abrupt stoppage of 





discuss with their physician going 
off “in stages? says Dr. Robert 
Baird, Manhattan internist and 
long-time drug fighter. “It might 
not be easy” 

There are more than a few 
people, both medical and non- 


yf these minor tranquilizers have 
een over-emphasized. As they 
point out, there are only 25,000 
psychiatrists treating adults in this — 
country —nowhere near enough to 
treat all the people troubled by 
anxiety and tension. Until more 
is known about their potential 
dangers, it must be up to each 
woman to decide for herself: Are 
tranquilizers the answer? Do they 
make it easier to cope with my 
problems in order to solve them? 
_Or do they provide me with an 
escape —a coverup that allows the 
_ troubles to simmer under the 
surface until they boil over? 
The answers, if honest, will 
vary. But one woman told us: “I 
_ took Valium every day for two 
years when my marriage was 
breaking up. I guess it helped me 
keep going at first. But looking 
back on it now, I was actually half 
asleep all the time, in a very pro- 
found sense. I threw away my last 
prescription a year ago. Now, when 
I can’t sleep, I read a book. When 
I’m nervous, I take a long walk or 
do deep breathing exercises. And 
I feel stronger, more alive, than 
the pills ever made me feel” 





THANK YOU 


We were so pleased to be 
included in the "How 
America Lives" series 
(April). It was a splen- 
did honor and a great 
experience for each 
family member. Equally 
exciting were the local 
television coverage and 
the numerous cards, 
letters and telephone 
calls from all over the 
country from friends and 
strangers who saw the 
article. Thank you again. 
Theresa, Charles, Lisa 
and Mare Greenwood 
Muncie, Ind. 





KAREN ANN QUINLAN 


I, too, had the impres- 
sion that Karen was a 
"sleeping beauty," under a 
spell from which she would 
shortly awaken. Your 
September article, "The 
Story of Karen Ann 
Quinlan," made me aware for 
the first time of the 
actual heartbreaking facts 
of Karen's condition. 

I am but one year older 
than she, and was jolted 
face to face with my own 
mortality. Though I am 
not yet a parent, I can 
clearly see the heart- 
rending decision Mr. and 
Mrs. Quinlan had to make. 
Reading your article 
further justified in my 
mind their decision. 
Barbara Green 
ooktya, N.Y. 


Since holiday time means cooking 
time, here are festive and practical 
cook-booklets to help see you through. 


THE ART OF BUDGET COOKING — 
Minute Rice is featured in each of the 
over 100 recipes and tips in this color 
booklet. Send 75¢ to P.O. Box 5218, 
Kankakee, Ill. 60901. 

ROAST DUCKLING FOR ALL 
OCCASIONS — Elegant but easy, roast 
ducklings spice up any occasion. This 
12-page color booklet shows how to 
prepare them in a variety. of ways. 
Send $1 to the National Duckling 
Council, Dept. A-2N Riverside Plaza, 
Chicago, Ill. 60606. 
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BIONIC CREDITS 


In your very interesting 
article on TV's "Bionic 


| Woman," (May) the writer 


refers to Harve Bennet as 
the creator of "The Six 
Million Dollar Man" for 


_ ABC-TV. Actually, the 


CONTEMPRA CREPE BOOK — The art 

of making perfect crepes from batter 

to platter. Send 50¢ 

| to Contempra Industries, 371 Essex 

| Road, New Shrewsbury, N.J. 07753, 

| for this 16-page color booklet. | 

| THERE’S MORE TO ITALIAN COOKING | 
THAN SPAGHETTI —This 46-page 
color booklet featuring Ragu Italian 
Cooking Sauce will enable anyone to 
capture the flavor of Italy. Available | 
free from Ragu Foods, Inc., P.0. Box 
95, North White Plains, N.Y. 10603. 


show evolved from a book 
written by my client 
Martin Caidin, which was 
purchased by Dick Irving 
of Universal Studios. I 
ought to know--I sold the 
book to Dick. 

Bill Ficks 

Hollywood, Calif. 


DIETING 


Thank you for Lois 
Lindauer's article, 
"Vacation Diet Tips," 
that appeared in your 
August issue. It really 
changed what has always 
been a problem for me 
into a downright pleas- 
ure....This time I read 
Ms. Lindauer's article, 
took her advice to heart, 
carried her words clipped 
to my wallet, and lost, 
repeat, lost, five pounds 
while thoroughly enjoying 
myself! I feel like a new 
person, capable finally 
of managing my weight. 
Anne Brand 

p Wests seid, Mass. 


; ~ ee 
WHITE HOUSE CHILDREN 
"Children of the White 
House" was quite inter- 
esting. Not only was I 
_ surprised to know there 
were so many, but several 


_ 


— before the FDR period. 


I'd like to read and see 
more about them. 

Christine Kemp 

Alliance, Ohio 
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HEROES 


| The results of your sur- 
vey "Who Are the Kids' 
Heroes and Heroines?" 
(August), are quite 
alarming. For Charles 
Manson and Jane Fonda to 
be on the list, I find 
quite ominous. What sort 
of values are our youth 
absorbing? It seems to me 
that every single adult 
should assess his own 
actions and ethics. What 
example are we all set- 
ting? It is time these 
| kids had some real, 
close-to-home heroes to 
| admire and emulate. : 
Cheryl D. Calahan | 
Hackensack, N.J. 
fine wee 





| ERA 


_ Thanks so much for your 
July issue report on the 
| Equal Rights Amendment. 
The more publicity this 
can be given, the better 
for all citizens of this 
democratic country of 
ours. Please continue the 
much appreciated work! 
Shari Seldman 


Siete Pa. 
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| SMUCKER’S COOKBOOK —Two hun- 
dred inventive ways to use preserves, 


A See OF INFORMATION 
LITTLE MONEY 


| Jellies, fruit syrups and ice cream top- 
pings, from appetizers to desserts. 
Send $2 plus proof of purchase of any | 
Smucker’s product to J.M. Smucker 
Co., Strawberry Lane, Orville, Ohio, 
44667. 

A SALAD TOUR OF THE UNITED 
STATES —Salads created especially 

for some cities across the U.S. are 
featured in this free, 20 page color 
booklet. Send self-addressed, stamped! 
business envelope to Heinz Salad 
Tour, P.O. Box 28, DP-54, Pittsburgh, 
Pa. 15230. 
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How to help your dentist help your teeth. 


You may not know it, but just 
by having regular checkups, you're 
already practicing an important 
part of preventive dentistry. 

That's because most of the time 
your dentist can catch a 
little problem before it turns 





Council on Dental Therapeutics, American Dental Association 


Crest has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in o conscientiou 


into a big one. 

But preventive dentistry doesn't 
stop at the dentist's. You have 
to do your share at home. Eat 
a balanced diet. Use dental floss 
(as your dentist recommends it). 
Brush regularly with Crest. 


y applied 


Crest has fluoride, the best 
cavity-fighter you can get. The 
fluoride in Crest actually combines 
with the tooth enamel to make it 
more resistant to decay. 

After all, fighting cavities is the 
whole idea behind Crest. 


| 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








PARENT VS. 
TEACHER 


continued from page 52 


natural enemies. She states that the child 
becomes the victim of ‘divided authority’ 
and must constantly experience the pulls 
in different directions of home and 
school. 

“It is the responsibility of both parent 
and teacher to work together to over- 
come the split. Parents must get to know 
and cooperate with teacher and school, 
and help the child view the new adult 
in his life as a natural ally in the fascinat- 
_ing world of growing up.” 

Here is an “inside” opportunity for 
you to see how a teacher works with a 
student—an actual conference report 
from a teacher to the principal after a 
“routine” meeting with a mother. 

“T showed Paul’s folder to Mrs. H. and 
_ pointed especially to his improvement in 
/ math since September. Paul has become 
| a very good math student. He is very in- 
tent and wants to do well. Mrs. H.’s 
comment was, “Most of his problems are 
| due to carelessness.’ This is not the case. 
| The trouble is that Paul tries too hard. 
| I told her so. 

' “Then I discussed his reading, which 
is good, but he has a problem following 

written instructions. I explained that 
} Paul is a fast reader but he doesn’t grasp 
; the nitty-gritty of what he has read. 
| We're working on it and he is improving, 
since he tries hard. 




















Mother provides clue 


“IT mentioned that perhaps Paul 
started reading too early, which often 
‘results in this type of, superficial read- 
Jing. Mrs. H. agreed, but again spoke of 
Nhis ‘carelessness.’ Then she added that 
he tries so hard because he doesn’t want 
Vhis little brother to overtake him. This 
His clearly a clue to Paul’s difficulties. 

) “His little brother is in first grade at 
tage five. And here is Paul in third grade 
jat eight. Apparently this is a club held 
over his head, and probably why he 
makes errors. How long can this lovely 
Wchild hold up under this kind of pres- 
ysure? 

| “Naturally, Mrs. H. was somewhat re- 
isentful at first of any hint that she fav- 
ored one child. But Iam hopeful that she 
and her husband will stop pushing Paul 
land she thanked me warmly saying, 
We'll be more careful from now on.’” 
The school is in business only to help 
your youngster develop and grow. Young 
‘!people must learn that independence 
|means making one’s own decisions. The 
iwalues upon which decisions are based 
jeannot be taught in a class alone. They 
jare assimilated over the years through 
example and experience. 

) When a student makes an unwise 
“ecision, it can serve as a helpful value- 
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_ We're sure you can't taste the 
difference Morton Lite Salt’ anahee 
in your recipes. 


We'll send you $199 if you can. 





















lesson if her parent supports the school’s 
action. Similarly, it can produce a nega- 
tive result if her parent responds to the 
school by rising to her defense. Your at- 
titude as a parent is the determining fac- 
tor, as is illustrated in the following. 


Carol G., 11, stole a cassette tape re- 
corder from the school library. The 
librarian reported that she had seen 
Carol alone in the room. When called in, 

Carol denied the theft. However, when 
accompanied to the cloakroom to point 
out her book bag, she burst into tears: 
the recorder was in it. The next day, at 
a parent conference, Carol tried at first 
to deny the evidence, then resorted to 
the defense, “Everybody does it.” 

Her father intervened firmly. “You 
stop talking now and do some listening. 


‘Where flavor has 


wae, 





calls for table salt. 


turn out tasting as good as it 


giving us your recipe, and 


Offer expires June 30, 1977. 
Try it. 
Measure for measure you can 
use Morton Lite Salt as a 


won't taste the difference. 


NOT FOR PEOPLE ON SODIUM OR 





APPROVED BY A PHYSICIAN 


Morton Lite Salt. 


the sodium. 


I know that ‘everybody’ doesn’t steal. 
But let’s say they do. We're not con- 
cerned with everybody, just you. And 
for you, it’s wrong.” With a deep sense 
of caring, he stripped away Carol’s 
rationalization, making her face the 
reality of her actions: she had stolen a 
tape recorder because she wanted one 
and didn’t have enough money to buy it. 

There was no avoiding the two-day 
suspension from school that was im- 
posed. Her father’s firm but supportive 
reaction to Carol’s unwise decision and 
the school’s discipline constituted a 
strong lesson for her—not only in regard 
to stealing, but in accountability. When 
she was elected to the Student Council 
two years later, parent and _ principal 
shared a special pride. (continued) 
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Buy a box of Morton Lite Salt® 
(a salt and potassium chloride 
mixture). Even though it contains 
half the sodium of regular table 
salt, use it measure for measure 
in your very favorite recipe that 


If your favorite recipe doesn’t 


always does, do this: Take the 
words “half the sodium of table 
salt” off the package you bought, al 
and send it along witha letter 


describing how it tasted different, 
to: Morton Salt Company, P.O, 
Box 5112 Kankakee, Il]. 60901. 
Allowing four to six weeks for~ 
delivery, we will send you a 
- dollar. Limit one per family. 


replacement for table salt in eee, 
favorite recipes. We're sure you . 
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An ordinary 
dog in America 
eats better 
than she does. 


Cristina eats whatever she can find 
in the garbage. And thatis far less than 
some prowling dog would find in your 
garbage can. 

For just $15 a month, you'can save 
such a child. 

Through our “adoption” program 
you can help provide a child with a 
better diet, new clothes and medical 
attention. Even an education. 

But there’s not a moment to lose. 
Every 60 seconds, five or six more 
children will die from starvation. 


er a ee 


Write to: Mrs. Jeanne Clarke Wood, 
Children, Incorporated, P.O. Box 5381, 
Dept. LH111, Richmond, Va. 23220 USA 


L)I wish to “adopt” a boy O, girl O,in 
C1) Asia,J Latin America, 1) Middle East, 
OC Africa, (J USA, 1) Greatest Need. 

C) I will pay $15 a month ($180 a year). 
Enclosed is my gift for a full year 1), the 
first month) .Please send me the child’s 

_ hame, story, address and picture. 
I can’t adopt, but will help $ —__ 
Please send me further information. 
If for a group, please specify. 





Church, Class, Club, School, Business, etc 








ADDRESS 


CITY STATE IP 


U.S. gifts are fully tax deductible 


Annual financial statements are available on request 


CHILDREN, INC. 


Lemee eee ee sees ee el 
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PARENT VS. 
TEACHER 


continued 





The 1970s have brought a quiet 
“revolution” in the field of education. In 
order for your youngster to get the 
best from schooling, it is vital that you 
think about this change. 

Most parents attended school when 
the only “successful” student was the 
one who took detailed notes in class, 
digested them and gave the facts back 
in precisely accurate homework and 
tests. Today, schools are striving for an 
additional dimension, a broadened type 
of teaching and reaching into students’ 
minds. The aim is not only to spur the 
student to learn, but also to think, As 
Timothy Dwight, the former president 
of Yale University, pointed out: “The 
happiest person is the person who thinks 
the most interesting thoughts.” 


Thought-provoking homework 


Here is a sample homework assign- 
ment in this new, thought-provoking 
type of teaching. Andy F. failed an 
English test on The Scarlet Letter by 
Nathaniel Hawthorne. His father read 
Andy’s test answers and found that his 
son had told the story of the novel quite 
accurately. He sent his wife to tangle 
with Miss N., the teacher. 

Miss N. agreed, “Yes, Andy retold the 
story fine, but that wasn’t the question. 
I asked him to discuss guilt as it develops 
in the book, compared to guilt as he may 
see it develop in the world today.” 

Andy had ignored that part—the 
thinking. Fortunately, Andy’s parents 
joined in urging him to extend himself 
beyond the lines printed on the pages, 
and Andy learned how to study—and 
how to think. 

In class, nine-year-old Frank P.’s 
fourth-grade teacher had said, “The 
greatest problem facing the world at 
this time is the food shortage. Your 
homework assignment is to write what 
you think about that, and what you feel 
should be done to correct it.” 

Frank had based his paper on his idea 
that the world’s greatest problem was 
not food shortage but “too many peo- 
ple.” When he completed the assign- 
ment, he attached the following letter to 
his homework paper: “Dear Miss L., 
Just because you are a teacher doesn’t 
mean you are always right. I think you 
are wrong. If there weren’t so many 
people in the world, there would be 
enough food, so I don’t think food 
shortage is the worst problem like you 
said. The worst problem is people hav- 
ing too many babies, especially in very 
poor countries. Frank.” 

Mrs. P. was very upset when Frank 
told her about the letter. When she 
asked his teacher’s reaction, he said, 


“She said it showed I was thinking. 

His mother’s reaction was that th 
teacher and the school were far too per 
missive. She told herself, “They let kid 
get away with anything these days.” | 

Mrs. P. phoned the teacher to apolo; 
gize for her son’s rudeness, and to sug: 
gest that he be reprimanded in school, 
The teacher said, “Frank is bright; | 
was thrilled by his answer. He was 
thinking for himself. And he was right 
to tell me that my premise was wrong.” 

Once this was clarified, Mrs. P. was 
delighted. Not only had her son bene- 
fited, but she had bothered to do some 
thinking and investigating for herself, 
instead of reacting against the school. 
She, like her son, had made a discovery. 

Real thinking is seldom learned easily. 
It involves trial and error. If parents 
place a stigma on error, scolding their 
child for what they consider mistakes, 
they squelch the youngster’s urge to 
discover. They are asking him to accept 
their views passively. 

To think is to go down paths that may 
lead to truth, or may be blind alleys. 
Only the child who ventures upon an 
unfamiliar trail can learn where it leads, 
and then only when she gets to the end. 
The risk of failure is always present, but 
so is the reward of discovery. 

Henry Ford said in 1929: “Thinking 
is the hardest work there is, which is the 
probable reason why so few engage in 
it.” Real thinking is relatively new in 
education. Schools and teachers are will- 
ing and eager to experiment. Are you, as 
a parent, willing to learn? End 


































TO 
THE RIDERLESS HORSE 


By Michael Drury © 


Editor’s Note: On February 6, 1976, Black | 
Jack, the riderless horse in John F. Ken- 
nedy’s funeral procession, died. 


Old horse, goodbye. 

They taught you how to pace 
Behind the coffins of great men. 
Did you long to race 

Among the flags of battle, 

Not plod to the somber rattle 
of muffled drums? si 

Old horse, goodbye. . 

You gave us a place to cry, 

Yet, faithful, living creature, 
Carried hope upon your back. 
Black Jack they called you, 

W ordless bearer of all we find 
No words to say. 

Then it was your day 

And no horseless rider walked 
Behind you, mute 

In poignant last salute. 

But perhaps you could not wait. 
No more for you the measured gait 
Nor even one day of tears. 

You were off with Pegasus 
Flying down the years. 
ree 
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‘Wind Drift: It's like the sea. It freshens your skin while it stirs the senses. 
Wind Drift After Shave and Cologne from English Leather: 
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GABLE AFTER 
LOMBARD 


continued from page 36 





how exciting it might be to Clark to 
acquire such a one. “I’ve had every kind 
of woman,” he told Elsa Maxwell after 
he married Sylvia. “Now I have a siren.” 

California papers banner-headlined 
the marriage story. Louella Parsons 
wrote, in her inimitable style: “I doubt 
if any characters in history, and that in- 
cludes Cleopatra and Antony, Helen of 
Troy and all the rest, equal the career 
of these two.” 

One of the few people who seemed 
happy about the event was Clark’s for- 
mer agent, Minna Wallis, who was still 
a good friend. Another friend, Z. Wayne 
Griffin, was also a Sylvia supporter. “She 
was a real good egg kind of person,” says 
Wayne. But the rest of Clark’s friends 
called Sylvia “her ladyship’—and they 
didn’t mean it respectfully. Johnny Ma- 
hin didn’t see Clark again until Gable 
and Sylvia were divorced. Then he said 
“Good God, what made you marry her?” 
and Clark replied, “I was drunk.” 

The Walter Langs, whom Clark had 
seen very regularly, also bowed out in 
the Sylvia year. Their son Richard be- 
lieves they wouldn't have approved of 
anyone Clark married after Carole. And 
that really was the basis of the antago 
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nism of most of his friends. They thought 
they wanted him to be married, but they 
didn’t really want him to be married to 
anyone who wasn’t Lombard. 

Clark returned from his honeymoon 
looking better than he had in years: 
trim, tanned and happy. He tumed the 
running of the house over to Sylvia, and 
seemed to enjoy her sophistication. 

Sylvia’s mode of living demanded 
more space than the house provided. She 
wanted a guest house and a sitting room. 
Sylvia found Jean Garceau’s office the 
perfect spot for her own sitting room— 
she dabbled in needlepoint and water 
colors—but absorbing it meant adding 
an Office on to the Garceau house. All 
of this took place without a word of ob- 
jection from Clark, who usually kept a 
close watch on the budget. 

Sylvia had had Jean Garceau send 
to England for her antique fumiture 
right after the honeymoon—quite im- 
periously, observers claimed. She in- 
tended to redecorate most of the house, 
which was so Lombard it made her un- 
easy, but she sensed she should be some- 
what gradual about it. 

The new Mrs. Gable had a major, 
time-consuming problem—money. She 
was a rich lady, with diversified invest- 
ments, but they were all frozen in Eng- 
land. Clark was wives 
who paid bills, and he made it clear that 
either Sylvia would have to go to London 
and defrost some cash, or stop spending. 


accustomed to 





For at least five months after his| 
honeymoon, Clark continued to look| 
spectacular. He was about to make a 
film that delighted him, and he felt he} 
was in the peak of condition. 

The picture, To Please a Lady, was 
the first of his postwar films that he was 
happy making. 

Sylvia left for England during the 
shooting of To Please a Lady, but re- 
tumed in three weeks, still without cash. 

And on location in the rugged Colo- 
rado mountains for Gable’s next film, 
Across the Wide Missouri, things con- 
tinued to turn sour for Sylvia. Soon after 
she settled with Clark in their cabin, she 
attempted to make things cozy. She put 
“frilly curtains” on the windows, and 
had the place landscaped with an instant 
garden. Clearly, she had good intentions, 
but the rough-and-ready ensemble 
thought Sylvia was ridiculous. 

She was relieved when she could re- 
turn to the comfortable life of the ranch. 
What she didn’t know was she had lost 
Clark and wouldn’t get him back. 

The trouble with the Gable home with 
Sylvia in charge was that Clark was no 
longer the star of it. All of his wives had 
made Clark the focal point of their ex- 
istence. Josephine Dillon and Ria Lang- 
ham groomed him: Carole Lombard 
mothered him. Sylvia made him, for the 
first time in his life, feel like the stepchild 
which, as a child, he really had been. 

Finally, in April of 1951, about to 
start another film (Lone Star), Clark 
walked into the house one evening, 
found his wife in the tub drinking cham- 
pagne, said, “Sylvia I want a divorce,” 
and walked out. 


Drinking begins to show 


The effects of Clark’s drinking were 
beginning to show on his face and the 
effects of his bad scripts were beginning 
to show at the box office. 

In June L. B. Mayer was forced out 
of MGM, proving conclusively to Clark 
that there was no height from which 
a man could not be tumbled. Gable’s 
own career was losing height rapidly, 
and although he knew the old guard 
would always support him, he won- 
dered how long the bld guard would 
last. His MGM contract had nearly three 
years to go. He could dissolve it sooner, 
if he chose, but with his divorce from 
Sylvia somewhere in limbo, it was not 
time to talk of retiring, and anyway, 
he didn’t want to make any move that 
would jeopardize his studio retirement 
plan. Around this time, Clark and 
Wayne Griffin, who had become a suc- 
cessful independent producer, had a 
meeting with George Chasin of MCA, a 
powerful agency bent on breaking the 
studio’s hold on major stars. After a 
single lunch with Chasin, Clark signed 
with MCA. 

Chasin’s first move was to negotiate 
a deal for Clark to do three (continued) 


CATS: SAY THE 
SECRET WORD AND 
GET AGREA 
TASTING CAT FOOD. | 











“Bow wow.’ Oink?’ “Meow.” 


It’s acommon everyday word. eee STORE COUPON Ee oe 
Cats use it all the time. s =m 
In fact, you'll hardly ever hear them 10¢ OFF F ! 
using any other word. That’s because it | wcmcxmema cus azine, [7 aay i 
zets them a delicious tasting cat food Sioraiesciuee amet iG By 
with three flavors they love: tuna, liver feiss siden ccurons otras cottons WS 4%. 
Enough hinting, however. hey sates ra pnd bycuston Oreo || eet 
Just try and get Meow Mix’*cat food 
with a bow wow or an oink. 


Matty 
Any sales tax must be paid by customer Offer void Toney 
Poi976 Ralston Purina Co. Meow Mix® Cat Food | | | 
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When we say “read our label, set a better table,’ 
‘we mean it. 
So the nutritional information on a Weight Watchers® _ 
Frozen Meal is right up front. In type almost as big 
as what's inside. 
Good, pure foods: Lots of it. No empty calories 
or fillers. Delicious. 
‘Fhat makes cood sense, 
for anyone. 
After ail, why should 
people with weight prob- = 
lems have all the fun” 
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GABLE AFTER 
LOMBARD 


continued 


films abroad, which would give him 
significant tax benefits. They were 
Never Let Her Go; Mogambo, a Johnny 
Mahin rewrite of Clark’s own old film, 
Red Dust; and Betrayed. Betrayed 
would be Gable’s last film for MGM. 
They rejected his terms for a new con- 
tract. 

By mid-December, 1953, when he 
returned home, Clark Gable was a 
richer, but embittered man. He had, in 
a sense, left MGM voluntarily. But it 
didn’t matter—he felt he’d been used 
and discarded. His total lifetime pen- 
sion from his share of the company re- 
tirement plan would be about $31,000 
a year if he took it when his contract 
expired, or $49,000 annually, if he wait- 
ed ten years to begin collecting. The 
money seemed paltry in the light of 
what might have been if, for example, 
he'd taken a percentage of Gone With 
the Wind. 

Many people cried as Gable left 
MGM for the last time. They cried be- 
cause they loved Clark Gable, and cried 
because he took with him the remnants 
of the passion and glory that marked 
Louis B. Mayer's MGM. 

Ironically, this happened at a time 
when Clark was back at a peak of popu- 
larity he had not known in a dozen years. 
Mogambo had just been released and 
was a runaway success. Gable was get- 
ting offers from every filmmaker in 
town. Clark told Chasin he’d like to 
make ten films and then retire. He also 
told him he didn’t expect to live to be 
sixty. 

As a freelance, Clark was in no hurry. 
He finally made a deal with Twentieth 
Century-Fox for two films. The first, 
Soldier of Fortune, would be started in 
Hong Kong in the fall of 54; the second 
was a Western with Jane Russell called 
The Tall Men. 


Attention shifts 


His career now in order, Clark turned 
his attention to one particular lady: Kay 
Williams. Kay had divorced her third 
husband two years earlier, and lived in 
Bel Air with their children, Bunker and 
Joanie. 

Clark had seen Kay at several parties 
since their 1944 romance, but he didn’t 
begin dating her until around the time 
he signed with Twentieth Century-Fox. 
They saw each other daily, spending a 
lot of time with her children and a lot 
of time playing golf in Palm Springs. 
He left her reluctantly when he flew to 
the Far East for Soldiers of Fortune in 
early November of 1954. Eight months 
later, they were married by a justice of 
the peace in Minden, Nev. (continued) 
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continued 
~ Kay called Clark “Pa,” and occasion- 
ally he called her “Ma.” They led the 
early-to-bed, early-to-rise, pastoral exis- 
tence of two old marrieds from the day 
they moved to the ranch five days after 
their wedding. Clark gave Kay the op- 
tion of looking for a new home that 
wasn’t haunted, but Kay didn’t mind 
Carole’s ghost. She heeded Sylvia’s mis- 
takes. She made some alterations in the 
guest house so it could become living 
quarters for the children and their gov- 
erness, and then left well-enough alone. 

Kay Gable’s job was not so much 
wife as custodian of a national treasure, 
and she took it very seriously and with- 
out feminist conflict. She wrote, “I be- 
lieve that in any marriage .. . it is up to 
the wife to give just a little bit more 
than the husband. After all, she has 
more to gain from marriage than he.” 
Her goal was to see that her husband 
lived like the patrician he had become, 
and that he was never bored. 

The Gables entertained infrequently, 
and only for a few friends. When they 
went out, it was to industry events that 
Kay felt were important to Clark’s ca- 
reer, or to parties she thought he would 
enjoy. Their presence at either was rare 
enough to be considered a _ privilege. 
The honored couple usually left early, 
went home and drank champagne to- 
gether far into the night. 

Clark didn’t work for nearly a year, 
and didn’t seem to care, although he did 
finally let himself be talked into an 
unfortunate but exploitable film—The 
King and Four Queens. 

Renee Conley, who fitted his costumes 
for King, found him in less than perfect 
condition. His complexion was gray, she 
reports, and he shook so badly he had to 
sit down between fittings, She thought, 
from the color of his skin, that he was 
ill, but she had no idea from what. 

Clark’s next film was much worse. In 
fact, Band of Angels, a Civil War story 
made in Louisiana for Warner Brothers, 





was probably the nadir of Gable’s career. 
But shortly before he had signed for the 
film, Gone With the Wind was re- 
released and catapulted him once again 
to the top of the list of box office attrac- 
tions. 

In June 1957 upon returning to Los 
Angeles, Kay was stricken with angina 
and was in bed or confined to the house 
for months.  . 

Clark was working harder than he 
had in two decades, driven by a new 
anxiety. “I’ve got a family now, and a 
big responsibility,” he told Jean Garceau. 

He kept after Chasin.to line up prop- 
erties for him. His recent film, Teacher's 
Pet, had done well, so Clark signed for 
another, called But Not For Me. 

When he finished But Not For Me, 
he and Kay went to Palm Springs. It 
was the wife of one of the men with 
whom he played golf who observed 
Clark in the midst of what she was sure 
was a mild heart attack. Other friends 
dismissed her suspicion because Clark 
continued to drink and smoke as heavily 
as ever. They didn’t understand that 
Gable was going to live until he died. 

In the late spring of 1959, Clark be- 
gan studying the script of his eighth 
freelance film, a romantic comedy called 
It Started in Naples. His co-star was to 
be the young, voluptuous Sophia Loren, 
and the picture would be made in Italy, 
where the Gables would be ensconced 
in a villa outside Rome. 

In the mail at his Italian villa, Clark 
received a screenplay to which George 
Chasin attached a note of commenda- 
tion. It was written by Chasin client 
Arthur Miller, and was called The Mis- 
fits. Miller's wife, Marilyn Monroe, also 
a Chasin client, was committed to the 
project, and John Huston had signed on 
as director. Clark read the script, was 
moved by it, but didn’t understand it. 
An almost plotless contemporary West- 
ern, it centered on three atavistic cow- 
boys who lived hand-to-mouth on beans 
and booze, making an occasional dollar 
rounding up mustangs for a dog food 
manufacturer; and a child-woman they 
meet on their travels. It was a far more 
cerebral work than Clark had ever been 
offered, and he was flattered by it. 








Relieves Tormenting Rectal Pain 
And Itch, Helps Shrink Swelling 
Of Hemorrhoidal Tissues 


...Due to inflammation. Gives prompt, temporary relief 
from such burning itch and pain in many cases. 


The burning itch and pain caused by 
inflammation in hemorrhoidal tissues 
can cause much suffering. But there is 
an exclusive formulation that in many 
cases gives prompt relief from this itch 
and pain. It helps shrink swelling of 
such tissues caused by inflammation. 
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Tests by doctors on hundreds of pa- 
tients reported similar successful re- 
sults in many cases. This medication is 
available at drug counters everywhere, 
under the name Preparation H®. 

There’s no other formula like Prepa- 
ration H. Ointment or suppositories. 
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He returned home late in November, 
still pondering the matter of The Misfits. 

“T’ve never been able to connect stars 
with parts I write,” says Arthur Miller, 
“but after meeting Gable I could see | 
him as Gay Langland. He had the same | 
sort of lyricism underneath, something | 
one didn’t usually think of, watching | 
him. It was his secret charm—tough but | 
responsive to feeling and ideals.” 

The star and the playwright met at | 
the Beverly Hills Hotel. Says Miller, 
“Gable was wavering about The Misfits, | 
Chasin keeping pressure on him to do it. | 
He didn’t understand it because it was 
a Western yet somehow not a Western, 
and he didn’t think he understood what 
I was driving at. After a couple of hours’ 
talk he understood perfectly—Gay Lang- 
land, the part he would play, was just 
like him.” 

Gable did not sign the contract for 
The Misfits until January, 1960, because 
the negotiations were so complicated. 
Clark (and Chasin) smelled trouble on 
this picture—as who wouldn’t, with the 
temperaments involved. Montgomery 
Clift (who would play a rodeo perform- 
er) and Monroe, were known as card- | 
carrying troublemakers. Miller, who had — 
never written a screenplay for Holly- — 
wood before, would have to learn as he 
went, and John Huston, the director, 
was as spoiled and unpredictable as a 
temperamental star. 

Once Clark was committed to the 
picture, he holed up at the Palm Springs 
house with Kay, both of them with one | 
goal: to get the star down from 235 — 
pounds to 195; in khakis and a fitted | 
shirt, there'd be no place to hide more 
than that. 

As Marilyn Monroe began The Misfits _ 
in mid-July, 1960, she was sicker than | 
she had been in a lifetime of insanity. 
Clark sensed this immediately and han- 
dled her as though he were a male nurse, 
always calming, soothing, reassuring her. 
Marilyn had always been in awe of “the 
King” and the thought of working with 
him terrified her. The first day of shoot- 
ing she arrived on the set two hours late 
and rushed to Clark to apologize. He 
put his hands on her ‘shoulders, said, 
“You're not late, honey,” and led her off 
by the hand. “Mr. Gable likes me,” she 
shouted at a reporter one day. 

He treated Monty Clift much the 
same Way—as though Clift were a men- 
tal patient, but Gable was also fascinated 
by Clift’s talent and showed up to watch 
him work even when he wasn’t on call 
himself. 

One day in mid-August, Harry Mines, 
one of the film’s publicists, became the 
first person in the group to know that 
Kay Gable was pregnant. Kay did not 
release the news until October (via Lou- 
ella Parsons) when her doctor told her 
she was out of danger of miscarrying. 

In September, the location of the 
shooting moved to a dry lake (continued) 
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Seeing is believing! 


This Kenmore Washer gets big loads cleaner than the 
_ next best-selling brands. And we mean cleaner. 
_ Just look at those bibs: 





__ Todemonstrate, we loaded each washer with a big, 15-pound load* And we 
added 10 dirty bibs. 

As you see, only Kenmore got them all clean. 

Only Kenmore has the amazing Dual-Action’Agitator. Top and bottom move 
separately. The top pulls clothes down into the wash. The 
bottom whirls them side to side. Compared to the other 
agitators, there’s at least 3 times more roll-over. Extra cleaning 
action — for cleaner clothes. 

See Kenmore with the amazing Dual-Action'’ Agitator 
only at Sears, Roebuck and Co. Also through the catalog: 
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4,000 feet above sea level, about 50! 
miles from Reno, Nev. The morning call 
was always for nine o'clock and Clark 
was usually there at 8:45. Shooting never 
began until at least 11, and sometimes 
not until three. But every night at five 
Clark said goodnight and went home. 

Harry Mines thought the reason for 
Clark’s balance was Kay’s pregnancy, 
and once the others knew of it, they 
agreed. Says Harry, “After he told me 
about it we all had some time off because 
Marilyn got sick. When we got back to 
work Clark had a new manner—he sort 
of flourished. He kept saying to me, 
‘Imagine, I’m going to be a father.’ ” 

Clark had very definite plans for his 
future. He would make his tenth free- 
lance film—Diamond Head—and then 
he would retire and raise his child, which 
he hoped would be a son. 

Even the torture of The Misfits had 
to end sometime, and on October 18, 
the group left Nevada for Los Angeles, 
where the clean-up shots would be done 
in comfort at Paramount Studios. 


Proud of two films 


Shortly afterward, Gable silently 
viewed an unfinished rough cut of the 
film. When it ended, Clark said, “I now 
have two things to be proud of in my 
career: Gone With The Wind and this.” 

On Nov ember 4, Clark and Marilyn 
did one take, and the picture was fin- 
ished. Clark hung around the studio 
awhile, talking to friends and fans, then 
drove home. He wasn’t feeling well, and 
thought he might be getting the flu. 

He slept late the next day and felt a 
little better when he got up, but still 
under par. He worked out with his hunt- 
ing dog for a while, played with Bunker 
and Joanie, and then decided to change 
a tire on his jeep. He squatted to get a 
grip on the tire, lifted it, and got a pain 
in his chest so acute it dropped him to 
his knees. Perspiring, he waited for the 
pain to subside, which it did, and he 
went back to the house. Kay thought he 
looked terribly tired and upset, and 
suggested he eat an early dinner and go 
to bed, which he did. In the middle of 
the night he awoke with a headache and 
what he thought was indigestion. He 
took aspirin and slept fitfully until 7:30, 
when he got up and started to dress. As 
he bent to pull on his khakis he doubled 
over as though he had been shot. He 
woke Kay and told her he had a terrible 
pain in his chest. He said he thought it 
was indigestion, but the pain was so 
severe he felt like “a huge hand has 
crawled inside me and is tearing my rib 
cage apart.” His face was gray, and he 
was sweating profusely. (continued) 
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If your wine wasn't made for cooking, 


it could easily go up in smoke. 


The heat of your stove could 
cook the flavor away. And instead 
of the aroma and taste you planned 
on, you could have a blah meal 
| on your hands. Especially if you're 
using an everyday table wine, 
or a fragile import. 


Holland House Cooking 
Wines Can Stand the Heat. 


Now, thanks to Holland 
House, you can cook with wine 
and enjoy flavor that won't cook 
out. And you'll find Holland 
House Cooking Wine better for 
| cooking than any wines you've 
ever used before. Unlike some 
cooking wines you ve heard 
about, Holland House takes 
great care in selecting only those 
fine wines with enough char- 
acter for cooking, yet delicate 
enough to be savoured in the 
eating. Imported wines with the 
kind of rich, robust flavor to 
enhance any dish you choose, 
from soup to crepes. 





Stays Fresh Longer. 


Whether you use Holland © 
House Red, White, Sherry, or 
Marsala, youre sure to get con- 
sistent results recipe after recipe. 
And you can use them right from 
your spice shelf. Because even 
after you open them, Holland 
House Cooking Wines keep 
longer than ordinary table wines. 
And since they're specifically 
for cooking, they're available in 
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food stores everywhere. And 
you ll find their price as pleasing 
as their taste. 

Splash, Baste, or Pour. 


So next time you re cooking 
a hamburger, lobster thermidor, 


GOURMET GOULASH 


| 3 Tablespoons butter or margarine 
| 2 pounds lean beef, round steak 


or shinbone 


Salt & pepper to taste 
1 Tablespoon flour 


6 medium onions, thinly sliced 


or almost anything else, splash, 
baste, or pour Holland House 
Cooking Wines. And instead of 
the flavor of your dish going up 
in smoke, it might just go down 
as one of the most talked about 
meals you ve ever served. 


1 Tablespoon paprika 
1% cups Holland House 
Red Cooking Wine 
1% cups sour cream 
4 cup tomato sauce 


Boiled broad noodles 


Cut beef into l-inch cubes. Melt butter or margarine in a 
saucepan and brown meat. Add onions; lightly sauté. Stir in 
salt and pepper, flour and paprika. Add wine, sour cream 
and tomato sauce, stirring to blend smoothly. Turn the 

{| mixture intoa casserole, cover and bake in 375° oven for 
1% hours. Serve over boiled noodles. Serves 4. 


COOKBOOK OFFER: Write for “Cooking With Wine;’ 
a colorful, 136-page cookbook with hundreds of recipes 
from appetizers to desserts. $1.50 cover price, yours 

for only 50¢. Send 50¢ with your name, address, and 
zip to: Holland House Cooking Wines, P.O. Box 2008-K, 















| Pittsburgh, Pa., 15230. 
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Start with this famous Marshmallow Treats _ 
EBS, recipe. You'll find it on every package of | 
¥ Kellogg’s® Rice Krispies® cereal. 


RICE KRISPIES MARSHMALLOW TREATS | 
Makes 2 dozen 


Y, cup regular margarine 
or butter 


| package (10 oz., about 40) 
regular marshmallows or 4 cups 
miniature marshmallows 


5 cups KELLOGG’S 
RICE KRISPIES cereal 


1. Melt margarine in large saucepan over low 
heat. Add marshmallows and stir until com- 
pletely melted. Cook 3 to 4 minutes longer, 
stirring constantly. Remove from heat. 


2. Add Rice Krispies cereal. Stir until well 
coated. 















ee 3. Using buttered spatula or waxed paper, 
es press mixture evenly into buttered 13 x 9 x 
2-inch pan. Cut into 2-inch squares when 
cool. 


For a special Holiday treat, shape the warm marshmallow- 
cereal mixture into balls. Decorate with colored sugar and 
other candy decorations. Or, roll the balls in 
coconut and form a snowman... or insert 
wooden skewers into the balls for festive 
lollipops. Use cinnamon candies, 
chocolate chips, gumdrops and 
raisins as decoration. 


NOTE: Best results are obtained when 
using fresh marshmallows. 


Create stars, Christmas trees and 
festive shapes. Just press warm marsh- 
mallow-cereal mixture lightly 

into buttered pans toa 
depth of about 4 inch. Cut 
into shapes and decorate. 





Kelloggs 
= Rice Krispies 

& is delicious 

in main dishes. 
Desserts. Snacks. 


f P| ® Kellogg Company 
ee © 1976 Kellogg Company 
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continued 

Over his protests, Kay telephoned his 
doctor, Fred Cerini, who called the 
Encino Fire Department for emergency 
oxygen and rushed to the ranch. While 
the rescue squad administered oxygen, 
Dr. Cerini summoned an ambulance. 
Clark protested; he didn’t want to go to 
a hospital. He wanted everyone to calm 
down, fearing the panic would upset his 
pregnant wife. She insisted on riding 
with him to Presbyterian Hospital, which 
also upset him. All the way there, he 
kept apologizing to her. 

The tests confirmed the doctor's opin- 
ion that Clark had suffered a coronary 
thrombosis. The back of his heart muscle 
had been damaged. Nurses were ordered 
around the clock—two per shift, a pace- 
maker was placed in his room in case it 
was needed, and a specialist, Dr. George 
Griffiths, who had been a consultant for 
President Eisenhower, was brought into 
the case. Kay stayed in Clark’s room, 
sitting by his side all day and sleeping 
on a cot at his feet all night. When the 
room became overcrowded with people 
and machinery, she moved to an adjoin- 
ing room to sleep. Clark’s life was in 
danger, and would be, the doctors knew, 








for two weeks, no matter how well he 
recovered initially. 

He did make remarkable progress in 
his recovery. Soon he was able to sit up 
and read, and to look through a few of 
the thousands of letters, cards and tele- 
grams that were bringing him good 
wishes from all over the world. (Presi- 
dent Eisenhower wired: “Be a good boy, 
Clark, and do as the doctors tell you to 
do. With my best wishes. Ike”) Howard 
Strickling, the only person other than 
Kay to see Clark, acted as the funnel for 
information about him to their friends. 
The news was that Clark was getting 
better every day. Late in the week, the 
doctor let him listen to his baby’s heart- 
beat with a stethoscope, which cheered 
him immensely. Over the weekend, the 
pacemaker was removed from his room, 
and that cheered him even more. 


Don’t leave him 


On the ninth day of Clark’s confine- 
ment, Kay felt it safe to leave him for a 
few hours, and went home to pick up a 
few things he wanted. When she re- 
turned to the hospital he asked her not 
to leave him again. 

The next day Minna Wallis phoned 
Kay and asked her, “Is there anything I 
can get for Pa, anything he would like?” 
Kay said she'd go ask him, and returned 
with the news that he was sitting up and 
reading, and would love “some custard 


your maid makes.” Minna said she'd 
bring it to the hospital in the moming. 
But in the morning, Clark Gable was 
gone. At 10:10 the night of November 
16, 1960, Kay Gable kissed her husband 
and went to her room to lie down. At 
10:50 Clark turned a page of the maga- 
zine he was reading, put back his head 
and died. His wife held him for two 
hours before she was led down the back 
steps to avoid the waiting reporters. 


Clark Gable once told a reporter his 
epitaph would read: “He was lucky, and 
he knew it.” There is, however, no epi- 
taph on the crypt next to Carole Lom- 
bard’s, where his body is entombed. 
There is only a plaque reading: 

Clark Gable 
February 1, 1901—November 16, 1960 


On March 20, 1961, Kay Gable gave 
birth to an eight-pound boy (by cesar- 
ean section), whom she named John 
Clark. On March 25, 1961, Clark’s 
friend, Richard Lang, went to see the 
baby and took with him Gable’s 1934 
Academy Award, a gift Clark had im- 
pulsively given Lang years before. At- 
tached to it was a letter which said, 

. it is only in your possession. The 
real Oscar is his alone forever from all 
those people who gave it to him with 
supreme thanks for giving us a part of 


himself.” End 
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OLD GOLD WANTED 
* CASH PAID FOR GOLD, Jewelry, Gold Teeth, 
Watches, Diamonds, Silverware. Free Information. 
Rose Industries, 29-LH East Madison, Chicago 60602. 
OF INTEREST TO ALL 
*x oun INDIAN JEWELRY WHOLESALE! Details 
(Refundable). Lange-LH, 6031 N. 7th St., 


OF INTEREST TO WOMEN 
HOMEWORKERS NEEDED PAINTING NOVELTIES. 
Roland, Box 56-LH, Hammonton, N.J. 08037. 
$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope, American, Excelsior 
Springs :MOisd024.6 Mc eee. Si ee SN 
HOMEWORKERS! $250 WEEKLY, ADDRESSING. Send 
stamp. Suntex, B-60825, OKC 73 
SRE SES BUSINESS OPPORTUNITIES 
$250-$500/THOUSAND Stuffing Envelopes, Complete As- 
sistance. Rush stamped addressed envelope. King Publish- 
ing, Box 345, Wilkes-Barre, PA 18703. 
——____MONEY_ MAKING OPPORTUNITIES 
* HUSBAND KNOW ELECTRONICS? $200.00 Day Pos- 

sible. Preliminaries $1.40, Box 809, Boynton Beach, 
oe STUFF-MAIL ENVELOPES. $250.00 per thousand 
\ profit possible!! Offer details: stamped envelope. 
Kings-LJ11, B-21487K, Ft. Lauderdale 33316. 
HOMEWORK! BIG MONEY Addressing, mailing envel- 
oe Exciting offer 10c. Linco, 3636-L Petersen, Chicago 
59. 
$800 MONTHLY (possible) stuffing-mailing envelopes. 
Send stamped, addressed envelope. Benterprises, Box 1368- 
LH1, Decatur, GA 30031 
$175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle’s, 507-LJ Fifth, New York City 10017. 
$30.00 HUNDRED STUFFING our Circulars into stamped 
addressed envelopes. Beginner’s Kit, $2.00. Colossi, 1433H- 
61 Street, Brooklyn, N.Y. 11219. 
ok CASH FROM BOXTOPS, LABELS. Information 165c. 
Continental, B11616, Philadelphia, Pa. 19116. 
IMMEDIATE $150.00-$500.00 WEEKLY Mailing Letters! 
Free Supplies! Send 25c, Stamp. Profits, B725-LJN, 
Belen, N.M. 87002. 
ok $500/THOUSAND, STUFFING ENVELOPES. Com- 


plete Assistance. Send stamped addressed envelope. 





J-Ron, Box 297, K-11, Beaver Dam, WI 53916. 
HOME TYPISTS NEEDED! Information $1.25. Typists 
Box 509, McCaysville 30555 


AUTHORS—PUBLISHERS—BOOKS 
ok PUBLISH YOUR BOOK! Join our successful authors 
in a complete, reliable publishing program: publicity, 
advertising, promotion, beautiful books. All subjects in- 
vited. Send for fact-filled booklet and free manuscript 
report. Carlton Press, Dept. LHK, 84 Fifth Avenue, New 


York 10011. 

SONG POEMS—MUSIC 
SONGPOEMS WANTED. Free Appraisal. Monthly Awards. 
Free Publis hing aes materials. Geo. Liberace, 6362 
Hollywood, Dept. L- Holly CA_ 90028. 















PERSONAL—MIE CELLANEOUS 
te WARTS. Vergo® Cream is painless, safe, easy. Buy 
Vergo® at better pharmacies. 
MAKE NEW FRIENDS!! Coastal Pen Pals, Box 415, 
Kansas City 64141 
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Meet our newest Journal 
authority, the famous pet 
and wildlife expert, 
Roger Caras. Here, in his 
first column, he tells of 
the role animals play in 
our modern lifestyle. 


By Roger Caras My wite and I 
have a friend who has spent most 
of her life in a wheelchair. Her 
hobby is training dogs for obedi- 
ence competition. She has won 
much more than a case full of rib- 
bons and trophies. Her sense of accomplishment, her dignity and the 
love she shares with her pets are far greater prizes. 

A sixteen-year-old boy whose story I have followed was seriously 
disturbed by a childhood tragedy. He could not talk or care for any 
of his own bodily functions. Eventually, the doctors discovered 
that photographs of birds would make the boy’s eyes move; the only 
stimulation he had responded to. The boy was taken to visit 
my friend who trains animals for films. When a golden eagle was placed 
on the boy’s arm, he smiled for the first time in six months. Eventually, 
the trainer gave him the eagle. Today the boy is back in school. 

As children we learn a special kind of love from pets. Of course, we 
learn about love from our parents, our siblings and our friends. But 
we discover more readily from an animal than from another human 
being that other “things” have feelings, too—that we are not the only 
creatures that matter. As children, we love animals and learn from 
them because animals, like children, live for the now. No adult can 
ever share a moment with a youngster the way a pet can. 

Children, of course, are not the only ones that love animals. We are 
a nation of animal lovers. We have forty million pet dogs in America 
and over thirty million cats. There are over five million aquariums 
and more than seven million privately-owned saddle horses. The pet 
food industry is even larger than the baby food industry. 

What roles do these millions of animals play in our adult lives? The 
answers are as variable as our personalities and our needs. Some people 
need quiet and privacy. The cat serves them well, for it seems to care 
only for them. It is interesting that many people who have dreamed of 
power and conquest feared and hated cats. Religious leaders, 
artists, poets and scientists are often the greatest cat lovers. 

Pure-bred dogs have been engineered into their more than 300 
present forms to suit human tastes and requirements. Athletic people 
turn to the Labrador and Golden Retrievers, the German Short-Haired 
Pointers and the other more vigorous sporting animals. One of the charms 
of dogs like the Chihuahua, the Pomeranian and the Pekingese is that 
they are like children who will never grow up. They are meant ta be 
spoiled. Thus they often appeal to the “nurturing” instinct in people. 

Very often, dogs are an extension of the human personality. It is 
hardly an accident that the second most popular dog in America today 
is the German Shepherd and the fourth is the. Doberman Pinscher. 
Watchdogs? Yes, but also an arm of a man or woman who envisions 
himself or herself combating crime on a personal level. Horses, too, fill 
various human needs. Most of the participants in horse shows are girls. 
The horse’s appeal has been attributed to everything from infantile 
sexuality to the need of girls to outdo boys in athletic activity. 

But other animals besides those we can reach out and touch play 
important roles in our lives. Animal watching is a national pastime. 
More of us go to the zoo each year than attend all spectator sporting 
events combined. More than 190 million people were logged 
into our national parks last year and one out of every 365 living 
Americans will visit the game parks in Africa this year alone. 

Many people believe that we have a (continued on page 212) 
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SEX DISAPPOINTING 
continued from page 107 
plowed through a dozen sex books and is 
awkwardly, amateurishly doing her best 
at erotic play. And here is Marsha, whose 
husband has become so proficient at the 
sexual arts that he’d surely get an “A” on 
a term paper on how to make bloom that 
whole garden of erotic delight. Yet she 
teels dissatisfied. Why don't I enjoy sex 
more? What am I missing? Casting 
about, we wonder if the fault is really 
ours, Perhaps our husband is to blame? 
What is so terribly discouraging is the 
enigma, the highly personal mystery: 
Why do I lie awake so many nights in 
this bed feeling cheated? This woman. 

Chis bed. 

Psyche, in Greek mythology the per- 
sonification of spirit, soul and mind, is at 
the root of many a woman's unhappi- 
ness. Psyche, the maiden beloved by 
Eros, represents inner experience, in- 
timacy, psychic satisfaction. And wom- 
en for over 2,000 years have been social- 
ized to need emotional satisfaction in 
love-making. We hunger for it. Without 
it, we feel starved. Deprived. 

Like Pavloy’s dog, we’ve been condi- 
tioned, Our emotional requirements are 
high. By the time you and I were 18, 
we'd already begun to wonder anxiously, 


“Does he love me for myself?” Of course, 
sex and passion could make our breath 
run short. But we anticipated an even 
greater intoxication: Passionate sexual 
satisfaction combined with psychic inti- 
macy—a fusion that creates fulfillment. 
The earth would move as it did for Maria 
in Hemingway's For Whom the Bell 
Tolls. 

So what interferes with intimacy be- 
tween man and wife? Hostility, for one 
thing. The bedroom as battleground is a 
matchless killer of intimacy. As a barrier 
against intimacy, it has the dimensions 
of the Great Wail of China. 


Underlying bitterness 


Our most frustrating bedroom battles 
are not really over sex. Sex is simply 
the battlefield. The hostile forces are 
underlying bitternesses, resentments, 
concealed angers—all ruinous to satisfy- 
ing lovemaking. Even accumulated little 
irritations are spoilers. One woman, for 
instance, lately has become resentful 
that her husband drinks too much, 
drives too fast and forgets to pay bills. 
She doesn’t register her anger; she 
simply no longer takes pleasure in their 
lovemaking. She is, you might say, a 
victim of “lost intimacy.” 

The battle for control, that classic 
battle of the sexes, is one of the fiercest. 
Agincourt pales. Waterloo was a skir- 
mish. A man may even get revenge by 


losing his erection, if he feels the balance 
of power shifting away from himself. 
Yet, on the surface, the scene will often 
seem serene. That’s because the battles 
we fight in the bedroom are guerrilla bat- 
tles—the enemy hidden, masked, dis- 
guised. It looks like peace, not war. 

Take this case: A friend of mine, mar- 
ried ten years, was delighted finally to 
experience orgasm for the first time. But 
alas, her delight so activated her hus- 
band’s fears about “women’s aggression” 
and being “out of control,” that he de- 
livered the ultimate punishment. Sud- 
denly, he was always too tired for sex—or 
he was too preoccupied with business. 
When he grudgingly complied with his 
wite’s urging, he'd lose his erection at a 
crucial moment. “A man can always pun- 
ish a woman for being ‘bad, ” says a 
psychologist friend of mine. “He simp!y 
becomes impotent.” (Of course, there 
are many other, complex reasons for 
impotence, some of them physical. ) 

But some bedroom battles are fought 
over more immediate love-making re- 
sentments. One woman resents being on 
the Pill, and hates taking all the contra- 
ceptive responsibility. So she’s hostile. 
Another woman, married eight years and 
still unable to tell her husband what she 
needs sexually, thinks bitterly, “He has 
all the fun, and I'm not getting any- 
thing out of this.” Worse, her accumu- 
lated resentment prevents her from 





We will sell no wine before 


nea 
ae 


ot 


mm 


186 


103 da 


i 


> 
wr 
ASM 
Mie 
im 
8 
& 


i ine met a NN Nama A 





| 
| 
| 
| 
| 


speaking up at this late date. She is 
afraid she might be tempted to explode 
into a “Damn it, we've been married 
eight years and you still don’t under- 
stand what I need!” That’s not the way 
to talk, so she keeps her mouth shut. But 
resentment eats at her secret heart. She 
longs for the intimate pleasures that 
seem forever out of reach. 

Where does that leave us? Consider 
that woman who can’t speak up about 
what she needs sexually. Where it leaves 
her is without a husband who knows 
exactly what excites and satisfies her. 

Every woman (well, almost every 
woman) in this day and age, knows what 
women may want or need sexually. Sex 
therapists tell us. Masters and Johnson 
are inexhaustible on the subject. Sex 
books show us with illustrations in black- 
and-white and full color. As Dr. Helen 
Singer Kaplan, psychiatrist and sex ther- 
apist with the Sex Therapy and Educa- 
tion Program at New York City’s Payne 
Whitney Psychiatric Clinic, sees it, 
“Basically, we know that a woman needs 
kissing and touching of non-erotic parts 
of her body. Or she wants clitoral stimu- 
lation. But she’s timid, afraid to speak 
up, afraid to take the responsibility for 
her physical pleasure. She feels a man 
should know. But he doesn’t always 
know. And unless she tells him, she has 
no way of getting the right kind of stimu- 
lation. If you don’t speak up in the bed- 


room, you're likely to be disappointed.” 

But how do you speak up? We are not 
all blessed with the language of poetry. 
Besides, it all seems so . . . scientific. It 
appears to me that erotic dialogue is the 
closest we can get to poetry; at least it 
has some lyric quality, With erotic dia- 
logue it is possible for a woman subtly to 
invite a particular caress, then show ap- 
preciation of what her partner is doing, 
and add a little guidance. There’s a line 
between being pushed and turned on. 
Were a woman to say, “Put your hand 
there!” the man might well become of- 
fended, indignant. But, “I'd love it if 
vou did that” and “Oh, that feels 
good,” is a turn-on to most men. In erotic 
films, much of the dialogue is that kind 
of thing: “Oh, that feels good, do it 
again. ... And, since men can be terri- 
bly insecure about their ability as lovers, 
such subtle advances may be infinitely 
more reassuring. 


““Performance anxiety’’ 

Sex therapists keep urging us to edu- 
cate our men about our needs. Stop try- 
ing to keep up with a man’s pace! Don’t 
be ashamed of being slow! Women are 
slower to arousal; it is part of being fe- 
male. And this is the most important 
thing women and men are learning from 
sex therapists: to slow down love-mak- 
ing, to relax and get more pleasure from 
each stage as it happens—instead_ of 





anxiously anticipating that future goal, 
the orgasm. 

Still, which of us doesn’t occasionally 
fall into the trap of what Masters and 
Johnson call “performance anxiety’? 
Here, for example, is a woman who is 
making love to her husband, caressing 
him, but meantime worrying anxiously, 
“Am I doing this skillfully enough to 
please him?” Another woman, while her 
husband is caressing her, thinks: “That 
book we read says the woman’s nipples 
get hard when she’s aroused’—and she 
anxiously sneaks a look, to check. “Oh, 
God, they aren’t! He'll notice!” Gone is 
spontaneity. Gone, relaxation and a sim- 
ple enjoyment of the moment. Helpless- 
ly, while making love, she keeps one ap- 
prehensive eye out for failure—and loses 
her chance for intimacy. 

Ironically, like Professor Higgins in 
My Fair Lady, bemoaning, “Why can’t 
a woman be more like a man?” plenty of 
women blame themselves for not being 
more like a man in bed. 

But a woman is not a man. The way 
the mal 
ally, physiologically, is not the model of 
how a woman should react. Yet, freak- 
ishly, for centuries, way back to Aristotle, 
society has assumed that the male is the 
real model of sexuality, not only for 
males, but for females as well. Woman 
has been viewed as some sort of deficient 
version of the (continued) 
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WHEN WOMEN FIND 
SEX DISAPPOINTING 


continued 


male model, as though God, the Great Baker in the Sky, had 
accidentally turned out an incomplete gingerbread cookie. 

A funny-sad example of how crazy this male model con- 
cept can get concerns a husband and wife who came to 
UCLA’s Sexual Dysfunction Clinic. They complained that 
the wife was not truly orgasmic because she “never ejacu- 
lates.” But the tragedy of the male model concept is that 
when a woman knocks herself out striving to emulate male 
sexual behavior, she limits her own sexuality. And her striv- 
ing to “keep up” ruins communication between the lovers. 
Among my own friends are women who end up deceiving 
their husbands by faking orgasms—hardly the road to sexual 
ecstasy. Besides, the woman who fakes has the added anxiety 
that the man may discover her duplicity: dime-store glass 
never rings like crystal. 

Plenty of women hang back about saying what they need 
sexually because their husbands appear to have sophisticated 
expertise. “Oh, Jack has read all the sex books, there’s nothing 
I can tell him,” a woman friend says to me. Yet her gaze slips 
away uneasily. Not even a thousand books can tell Jack about 
his wife. He needs to know the sexual make-up of this par- 
ticular woman in his arms. Joan is not Marsha, Helen is not 
Eleanor, Deborah is not Nancy. And there are more variations 
in a woman’s normal sexual response than there are species 
of butterflies. Witness, for example, these few basic facts we 
know, thanks to the indefatigable Masters and Johnson: 

Most times when people make love, a woman doesn’t have 
an orgasm. As for the myth of the simultaneous orgasm, we 
all know now that it’s just that, a myth: The fact is that 50 
percent of American women, sexually normal and sexually 
responsive women, can’t even have an orgasm—much less a 
simultaneous one—during intercourse, without added stimu- 
lation. Knowledgeable therapists now consider this a perfectly 
normal variation of female sexuality. 

Nor is there a standard “right way” for a couple to make 
love. In one airy outpost of ignorance lives a delightful couple 
I know. They were recently married and in their late twen- 
ties, and they were perfectly happy making love their way, 
which involved orgasm for her through non-intercourse stim- 
ulation—until they got the anxiety-making idea that this wasn’t 
the “right” way. Thankfully, they have learned that the only 
right way is to do whatever pleases them. 


Approved world of marrieds 


Some women stay locked in unfulfillment because uncon- 
scious psychological reasons clamp their mouths shut when 
they should speak up. Take, for example, the woman who, 12 
years ago, married her lawyer husband, George, not because 
she was wildly, helplessly in love with him, but to get into the 
approved world of the marrieds, wedding rint on her finger, 
signing Mrs. on department store charge accounts, with home 
and furniture of her own. Actually, she was terribly in love 
with David, but David married somebody else, and George 
proposed. Anyway, by now she truly does love George. I 
mention this woman to New York psychiatrist Walter A. 
Stewart, who tells me, “Women like that never ask for enough 
in bed. Never! They feel too guilty. They should think: What’s 
past is past. They should ask for what they want.” 

Those of us who grew up in the 40’s and 50’s or before, 
grew up as controlled virgins. Or we strove to be. We worked 
hard at repressing our sexual feelings, not just because we 
were terrified of pregnancy, but because sex, we were told, 
was a bad, dirty business. Some of us, now married 20 years 
or more, are still having understandable trouble switching to 
voluptuous abandon. We would like to escape past some 
watchful border guard into the land of sexual pleasure, but 
we fear we haven't the right credentials. (continued) 
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There’s another, very different, group 
of women who lose out on intimacy— 
those of us who don’t dare say “No” to 
the Joy of Sex or other sex-technique ad- 
vice. But it is goodbye to psychic satis- 
faction when a woman complies with 
erotic activities she doesn’t really like. 
One woman feels manipulated, exploit- 
ed, offended; another has inner conflicts 
because of her moral values; a third finds 
it simply not to her taste. But how many 
of us dare admit it? A woman often feels 
caught in a Catch 22 situation: If we 
don’t care for something that’s supposed 
to be ecstatic, then there must be some- 
thing wrong with us, we think—forget- 
ting that there is a vast range of indi- 
vidual tastes and preferences, and that 
each of us is different. 

We even get intimidated by statistics. 
Statistics tell us that since Kinsey's 1948 
survey, the percentage of people en- 
gaged in such activities as oral sex has 
zoomed way up. But Dr. Lillian Breslow 
Rubin, San Francisco sociologist and 
matriage counselor says, “These statistics 
tell us what people do, not how they feel 
about doing it. ... When in the course 
of a single lifetime, the forbidden be- 
comes commonplace, people do new 
things, but they dont necessarily like 
them” (my emphasis). 

Prude, moreover, is a word that fright- 
ens us to death. To be called a prude is 
infinitely worse than frigid. (continued) 
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Meat Balls Espanol 
1 pound lean ground beef 
1 cup soft bread crumbs 
1% cup each finely chopped onion 
and celery 
114 teaspoons Worcestershire sauce 
legg 
1 tablespoon garlic salt 
1% teaspoon pepper 
1 can (16 ounces) stewed 
tomatoes 
12 ounces zucchini, thinly sliced 
(about 22 cups) 
14 teaspoon each crushed oregano, 
basil and sugar 
1 tablespoon cornstarch 
1 cup beef broth (canned or made 
with bouillon cube) 
3 cups hot cooked rice 


Combine beef, bread crumbs, onion, 
celery, Worcestershire sauce, egg, 
1/2 teaspoons garlic salt, and 
pepper; mix thoroughly. Form into 


12 meat balls. Place in a greased 
shallow baking pan. Bake at 375° 
for 20 minutes. Meanwhile, 
combine tomatoes and zucchini 
with remaining seasonings and 
simmer 5 minutes. Blend cornstarch 
and broth; stir into tomato mixture. 
Pour over meat balls; continue 
baking 10 minutes longer. Serve 
over beds of fluffy rice. 

Makes 6 servings. 


| For other menu-stretching 

| recipes, write to: 

| Rice Council of America, Dept. L, 

| Box 22800, Houston, Texas 77027. 
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To be frigid is some awful, inhibiting 
thing you got stuck with in defenseless 
childhood; presumably you couldn’t 
help it; they (parents, religion, school. 
etc.) did you in. So frigidity at least 
rates some Compassion, some tolerance. 
But prude? Prude implies a narrow 
primness that represents your very own, 
bigoted adult decision. Yet true sexual 
liberation means the freedom to say hon- 
estly what you don’t want, as well as 
what you do. Who, then, is the bigot? 

There is one bedroom farce that is, 
alas, more sad than funny: It is when a 
couple naively assumes that sexual tech- 
niques alone will unlock the door to in- 
timacy. Yet the reality is that a man can 
vork so conscientiously at sexual tech- 
niques that spontaneity gets lost, the 
woman senses it—and the technique it- 
self becomes a turn-off. When someone 
starts at your ears and systematically 
works down to your toes, you may even 
get bored around the hips. Intimacy 
doesn’t depend on virtuoso technique. 
When a woman feels emotionally close 
to, and satisfied with, a man, sexual bore- 
dom is rare. 


“Did you?”’ 
You would think, wouldn’t you, that 
a sexually enlightened husband who 
cares about his wife having an orgasm 
would make her delighted and happy. 
After all, the 1970's are a dazzling im- 
provement over medieval and Victorian 
times, when orgasms were pretty much 
ig ES Tis ee i een ; for men; back then, when a woman had 
OR age d B, is te, ; F | an orgasm it was a freakish gift. But a 
ae oa a TP ? ae — man can be so concerned that he in- 
Reh oases nee SRS See ae eee terferes with his wife’s spontaneity. “I 
wish Robert would stop asking me, “Did 
uty an e Sst. you?” a woman friend tells me unhap- 
pily. “I liked it better when he didn’t 
know, didn’t ask. I don’t care that much 
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pends. Meantime, she longs for that in- 
~ describable, ultimate fulfillment. 
and raAlate 3 ——— So do we all—in Denver, in Scarsdale, 
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CHOWCHILLA 
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abductors had gotten us off the bus and 
into the vans within five minutes, at the 
most. It was a precision thing, like a 
paratrooper drill. 

There was no telling how long it 
would take to find the school bus in its 
hiding place off the highway. I won- 
dered what the pe in Chowchilla 
would know 
ir. It would 


would think. As far as th 


we had vanished int in 


seem like those 


I stories you 

hear about from time 
Where could r us? And 
what would happen wh sot there? 
The trip Was alre 1c" | I had 
lost all track of tim ‘rtainty 
was the worst part I to let 
your imagination go ‘rrorists 
had been in the ne Lain 
California, whenever ined 


194 


crime turns up, someone can be counted 
on to suggest a devil cult or some revo- 
lutionary group. 

The one thing that seemed unlikely 
was that the kidnappers had done it for 
ransom. There is no big money in Chow- 
chilla. Most of us scratch a living out of 
the land. We’re farmers, ranchers and 
cotton pickers—the kind of people who 
know their neighbors, leave their back 
doors unlocked and fix lunch for stran- 
gers. Our young people are tied to the 
land, and they are gentler than most and 
not much given to mischief—or so they 
seem to us, That anyone would actually 
harm, or even threaten to harm, our 
children, was unbelievable to me. 

grew up here myself, one of seven 
hildren of a dairy farmer, born in Le 
rand, eight miles from Chowchilla. 
of my brothers and sisters and one 

y two grown sons, still live within a 

le of miles of my place. I used to 
. small dairy, but gave it up during 
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lean times. Now I farm 33 acres, mostly 
cotton and corn for silage, and I drive 
the school bus. Some of the kids I drove 
23 years ago are the parents of the ones 
I drive now. I can’t calculate how many 
miles I’ve driven my buses. But I’ve 
never been farther east than Colorado. 

I'm not sure about’ all that I felt on 
that long, strange journey, but mostly 
I felt confused. I knew I had to keep the 
children from getting hysterical. I had 
to comfort them. But more than that, 
I was responsible for them. I had to find 
a way to free us, or to reveal what had 
happened to us. 

But I still didn’t know how to begin. 
I’m not an educated man, and I fussed 
at myself for not having more discipline. 
I couldn’t even scribble a note, a mes- 
sage, a word, my name on the wall of 
the van, just in case someone would find 
it later. I didn’t have anything to write 
with; my fountain pen was with my clip- 
board back on the school (continued) 
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bus, I tried once to pull on the handle of 
the door and found it locked. So I 
pressed my hands all over the door, try- 
ing to leave clear fingerprints for the po- 
lice, when and if they found the van. 

The kids were scared and exhausted, 
but they did real well. They dozed off- 
and-on and tried not to talk about what 
was happening. The little girls were 
bothered mostly by the fact that we had 
no bathroom, and they didn’t want to 
wet their panties. They were embar- 
rassed. I told them to go to the front 
of the van and relieve themselves on the 
rug. There wasn’t anything else to do. 

I had no idea how long we had been 
traveling, or where we were, but I had 
an impression of going downhill and 
around curves. I thought we had taken 
a road into the mountains. Finally, the 
van slowed and I felt the sides scraping 
against underbrush. Then the van 
stopped—and we faced a new danger: 
They cut off the air. Quickly it became 
stifling in the rear of the van. I thought 
there was a very real chance that we 
would suffocate. I crawled to the par- 
tition and pulled out a piece of the car- 
pet. I could feel a wisp of air seep un- 
der the wall. We had to make do with 
that for the next hour. 


There was no way of knowing it, of 
course, but we were parked at a rock 
quarry near Livermore, 100 miles from 
Chowchilla. The kidnappers had backed 
the vans up to an opening in the ground, 
about three feet wide. Both the opening 
and the backs of the vans were fenced 
off with a tarp, to conceal our view of 
anything around us. 

One of the kidnappers called out, 
“Where’s the bus driver?” 

I said, “Right here, by the door.” 

He said, “You get out first.” 


A sense of dread 


I stepped out and they asked my 
name and age and told me to take off 
my trousers and my boots. Those were 
the best boots I had and that was the 
last I would see of them. I was left feel- 
ing foolish in a blue, short-sleeved shirt 
and my undershorts and socks. The chil- 
dren had spilled out of the van and were 
standing around me. The kidnappers 
handed me a flashlight and two extra 
batteries and pointed me down a metal 
ladder, 1 hesitated. I had a sense of 
dread that if we went down there we 
were never going to come out. I turned 
to one of them and said, “I have grand- 
kids and I want to see them again.” He 
didn’t answer. 

Barbara Parker spoke up then. She is 
eight and spunky, and she brushed back 
her long, blond hair, stringy from the 


heat, and asked them what they wanted. 
One of the men snapped, “Be quiet.” 

The other children started begging 
me to ask how long they would keep us 
down there. Finally, one of the men said, 
“Until tomorrow.” Another one shot a 
look at him and said, “Twenty-four to 
forty-eight hours.” They did not sound 
very reassuring. 

As I started down the ladder into the 
pit, I could finally see my watch, by the 
flashlight they'd given me. It was 3:30 
A.M., Friday. That meant we'd been 
gone for 11 hours. 

I didn’t know where the ladder led, 
but I was obviously climbing down a 
shaft. As I felt for the next rung with 
my foot I told myself to pay attention, 
so I could describe what I saw, if I ever 
had the chance. Once I reached the | 
bottom I played the flashlight around, 
and I guessed that I was inside an old 
truck body. There were mattresses and 
box springs scattered around the floor, 
along with some old bedspreads and 
drapes to use as blankets. At one end 
they had left two loaves of bread, a jar 
of peanut butter, a box of Cheerios, two 
bags of potato chips and ten five-gallon, 
plastic jugs of water. 

They had gone to some lengths, it ap- 
peared, to prepare our underground 
prison. The interior was shored up with 
timbers and the walls reinforced with 
wire mesh, I guess against the weight 
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of the dirt outside. Near the rear door 
were two makeshift toilets, round holes 
they had torched out of the metal cas- 
ings over the tire wells. Two hoses at 
either end of the roof and two circulat- 
ing fans provided us with air. But they 
were battery operated, and there was 
no way of telling how long the power 
would last. (Twenty-four hours? I won- 
dered. Forty-eight?) 

Above me I could hear our captors 
asking each of the kids their name and 
age before sending them down the lad- 
der. The men were taking trinkets— 
bracelets and bits of clothing from them 
—to be used, in some way, as identifica- 
tion. Some of the kids said later that 
they were aware of a very bright light 
going on and off as they made their 
descent, an indication that the scene 
might have been filmed. That would 
have been no more bizarre than the rest 
of it. Or it might have been just my flash- 
light, guiding them down the ladder. I 
don’t know. 

When the last child was inside the 
van, the kidnappers pulled up the lad- 
der, tossed down one roll of toilet paper 
and swung an iron lid over the opening 
in the roof. I could hear them moving 
around on top of us. It sounded as 
though they were cutting wires, maybe 
sealing us in. I became conscious of a 
deep sag down the length of the roof, 
and the right wall seemed to bulge 
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inward. I had a feeling the whole 
room was on the verge of collapsing 
around us. 

[ believe that was as close to panic as 
we came. There is a horror, a helpless- 
ness, that is attached to being put in 
the ground—entombed—that is unlike 
anything else. The kids pleaded with 
them to let us out. So did I. But there 
was no answer. I don’t think they could 
even hear us. I finally had to pinch a 
couple of the kids to quiet them down. 

The first time we passed around the 
chips and the bread and the Cheerios 
they were gone. Within an hour or so we 
were out of food. 


Huddled together 


For the rest of the morning I moved 
around, partly out of nervous energy, 
partly to hug and encourage the kids 
who were the most upset. The older chil- 
dren helped out with the younger ones. 
Some of the girls huddled together. One 
or two started to get nosebleeds—from 
the dryness and tension, I suppose. A 
few felt faint, and some said they actual- 
ly passed out. We splashed them with 
water. As the hours passed, the heat was 
taking a toll. 

There was a lot of crying and calling 
for Mama as morning passed into after- 
noon. We had enough water for another 
day or two, but no food. I thought about 
all the risks of an escape attempt: What 


...Make your decision 


if the kidnappers were somewhere near- 
by and saw us? What if I found myself 
in rough mountain territory, in charge of 
26 small children? 

But the noises above us had stopped, 
and I really didn’t think our kidnappers 
were still around. In fact, I didn’t think 
they were coming back; I thought they 
had left us there to die. Even if I was 
wrong, it seemed to me that whatever 
they planned to do with us, it might as 
well happen outside as in that black pit. 

I knew this much: we would need 
light. We were on the second and last 
set of flashlight batteries. In the 24 hours 
since we were taken off the school bus, 
there'd been no sign of rescue. Things 
might be worse above ground, but they 
werent likely to get any better in this 
tomb where wed been buried for 13 
hours. It was nearly four o’clock Friday 
afternoon, and there were three hours of 
daylight left. 

I turned to the kids and told them, 
“Keep quiet and be as still as you can. 
Were going to dig our way out of here.” 

To the front of the truck body was a 
two-foot rise in the floor, where it fitted 
over the highway tractor that pulls it. 
[t occurred to me that we could use that 
as a platform to stack the mattresses and 
box springs, and try to reach the open- 
ing in the roof. That was the way we 
had come in, and it had to be our only 
way out. Our escape hatch (continued) 
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It was fortunate that I did not know 
then what was between us and freedom: 
a ceiling eight feet high, an iron plate, 


two batteries that weighed 100 pounds | 


each, a three-foot shaft and a plywood 
roof hidden under six inches of dirt. 

I called over Mike Marshall, a husky 
boy of 14 whose father is a rodeo rider, 
and we started piling up the mattresses 
and box springs so I could reach the 
lid. Robert Gonzales helped us, too. He’s 
only 11, but wiry. Some of the others 
also pitched in. When I could reach the 
ceiling, I put my hands and my head 
against the lid and pushed. I couldn't 
budge it. My heart sank. For a moment 
I thought they might have locked us in 
and that we'd never get out. 

But I spotted a block of wood, a three- 
by-four roughly 16 inches long. My first 
thought was that I could use it as a 
weapon. I actually wanted one of the 
kidnappers to climb down the ladder so 
I could smash him with it. Anger and 
hatred are emotions unfamiliar to me, 
and I hope I never feel them again. But 
the idea of revenge, of hurting one of 
them, felt pretty good at the time. 

But that slab of wood turned out to 
be the key to our escape. I saw that I 
could use it as a punching (continued) 


TIP) 
LONGING By Judy Epstein 


Editor’s Note: The following poem was 
accompanied by this note from the author: 
“My husband died ten months ago at the 
age of 33; I am six months younger. Our 
only son turned ten one month after his 
father’s death. Recently I awoke at dawn, 
and, unable to sleep, found all my feelings 
taking form in the enclosed poem. It is 
short and to the point.” 


I dream of warmth and tenderness, 
A loving smile, a sweet caress. 

I waken to acold gray dawn, 

My beloved is forever gone. 


His soul is alive, it is free at last, 

W hile mine in this earthly body is held 
fast. : 

I long to soar, to meet him on high, 

To bid this painful world goodbye. 


But here must | stay, with the child of our 
love, 

W hile he looks down from the Heavens 
above. 

W hy the Lord willed it thus, 1 do not 
know, 

I must have faith, and accept it so. 


Perhaps someday, when our son is grown, 

When the lonely years have somehow 
flown, 

The Lord will take pity, and let my soul 
fOdar, 


To entwine with my beloved forevermore. 
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This Toast-R-Oven toaster from 
GE bakes, broils and toasts 4 slices 


automatically. 


Its the only toaster oven that 
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of a 4- 
slice toaster. 
Toasts odd-size 
breads and rolls, both 
sides at once, and shuts off 
automatically. A bell rings 
when toast is ready. 





It’s a great energy saver. 


The Toast-R-Oven uses less 
than half the electricity you might 
use to bake the same foods in your 
big oven. It pre-heats faster. So 
while it’s saving energy, it’s 
saving money, too. 
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It’s an automatic toaster. 
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crisping and browning. And a sig- 
nal bell rings when food is ready. 
Removable rack, oven tray, broiler 
pan and swing-open crumb tray 
make cleaning easy. 
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Oven toasters to choose from. The 
model featured here is the T26. 
Look over the T93B, T23, T94, 
T95 and T97 models, too. Once 
you own a Toast-R-Oven toaster 
from GE, you'll wonder how you 
ever managed without it. 
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“As a Cow-on-the-Rocks is nota bum steer, 

So, too, a Cow-in-a-Mousse gets no beefs: 
Thus spoke Malcolm Hereford after he'd 

ee me invented innumerable ways to eat, drink and be 

 . merry with his spirited new breed of drinks. 

You'llfind a herd of his recipes where 
Hereford's* Cows are sold. Or send 50 cents to 
Recipes* P.O.Box 11152, Newington,Conn. 06111. 


Hereford’s Strawberry Mousse 


1 pkg. (10 oz.) Legg 
ozen strawberries ¥; cup sugar 
thawed to room temp. i tsp. Vanilla 
1 payctors unflav. gelatin. 144 cups 
1% cups Hereford's Cow heavy cream 
(Strawberry), scalded 





Mace strawberries and gelatin in blender for 5 
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stick. It had been used as a brace for the 
wooden supports under the ceiling, but 
it was loose and I pried it free. Without 
it we were finished. 

There was a tiny gap, just a sliver of 
space where the metal plate didn’t cover 
the hole in the ceiling. I managed to 
wedge the board in there and I was able 
to force the cover back a little. It was a 
three-eighth inch thick sheet of iron. I 
pushed it back enough to get my arm 
through the opening and feel around. 
I could tell how long the lid was and I 
found I could slide it a little. 

I still didn’t know what was up there. 
All I knew was that we had climbed 
down a ladder through a shaft, a kind 
of box about three feet high and three 
feet wide. They had sealed it with this 
iron plate. I had to find out what was on 
top of that plate. 

Little by little, we were able to slide 
the lid back. Then I saw there were the 
two giant truck batteries resting on the 
lid. That’s what the weight was. I 
groaned. But they had to be moved. I 
told Mike Marshall I was going to pull 
the batteries down, brace them against 
my belly, and for him to catch the other 
end. Then we would lower them to the 
mattress. We couldn’t let them fall. 
didn’t want to risk spilling battery acid 
on the other kids. 

That was how we: got the batteries 
down. Then we carried them to the back 
end of the truck body. 


First daylight 


With the weight of the batteries re- 
moved, I could raise the plate a little 
more. Then I saw they had covered the 
shaft with a plywood roof, and dirt was 
packed around the comers. For all I 
knew, there was enough sand up there 
to bury us. But we had to keep going. 

Using my piece of wood, I had broken 
some slats out of a box spring to poke at 
the roof and the sides of the shaft. It was 
possible now to climb through the open- 
ing, and to crouch on ,top of the truck 
body that was our tomb, using the iron 
plate as a platform from which to work. 
It was like being in a small chimney, and 
I had to hunch over, on my hands and 
knees, and try to push the plywood roof 
with my back. I could barely move it. 
But one of the boys managed to jab one 
of the slats into a corner, and suddenly 
we saw our first daylight in nearly 30 
hours 

What a lift that gave us! The flash- 
light batteries were almost gone by then. 
It was hot and cramped and the work 
was slow and painful. We would crawl 
into the shaft and dig for a while with 
our hands and sticks, and then climb 
back down and splash our faces with 
water, before going back. (continued) 
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urn a simple dish into a special treat— | 
"without straining your eee Just call Jambalaya 
on foolproof Minute® Rice and zesty 1 medium onion, sliced 
—= 2 Vy V2 cup Sliced celery 
Be auc the steak sauce you : Va preen pepper, ie 
2 2-inch pieces 
The tangy taste of Heinz 57 Sauce Ye = Me Se Sliced 
adds a unique flavor excitement to sliced piistreere diaines 
this delicious new Jambalaya dish. And 3 tab iesneO pone 
| the no-boil rice that’s perfect every Sesh 
‘ume gives it the perfect finishing touch. 
| A simply delicious partnership! 


2-Cups water 
% to Ye cup HEINZ 57 Sauce 
1¥2 cups cubed cooked ham 
1 cup cubed cooked chicken 
or shrimp 
2 medium tomatoes, cubed 
2% cups MINUTE® Rice 


Sauté onion, celery, green pepper and 
mushrooms in butter in a large skillet until 


1 teaspoon salt 


Free recipe offer a 


| "For more free recipes, send to: | 
m Minute Rice-Heinz 57 Sauce Recipes 


PO. Box 1134, Kankakee, Ill. 60901 















Offer void where prohibited; taxed or otherwise 
restricted, Allow 6 to8 weeks for processing request. 
OFFER EXPIRES DECEMBER 31; 1977. General 


Pe i { vegetables are tender but not browned, 
Be about 5 minutes. Blend in flour and salt; 
Civ stir in water and 57 Sauce. Cook and stir 
es oo Tae ee eee ae ee ee until mixture comes toa boil. Add ham, 
ee Vp chicken and tomatoes. Cover and simmer 
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5 minutes. Meanwhile, prepare rice as 
directed on package. Serve Jambalaya over 
rice. Makes 6 Servings. 
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the kidnappers were out there, we 
have known it by then. That 
meant we could work in some degree of 
security. It was just Mike and me on top 
of the truck body—and barely room for 
us. We moved just enough dirt to get a 
little light at that one corner, but 
we couldn’t dig enough at the edges to 
eet the dirt to sift through and take the 
weight off the plywood. 

We were like two men trying to move 
a city. | gave up on that side and began 
poking at the opposite comer. I could 
see the dirt was a little looser and drier 
there, so I kept picking at it with mv 
fingers and jabbing with the end of one 
slat. It started to pour through, getting 
into our hair and eyes, forming a small 
mound of sand on the mattress below 
us. Mike and I started clawing faster. 

Then it was reduced to a trickle, like 
sand coming out of an hourglass. But I 
kept pounding at the plywood with my 
block of wood and the dirt began to 
shift. As it did I was able to budge the 
plywood a little, raising it enough to rake 
off more dirt with our fingers, gouging 
out cakes of it from around the edge. 

But we seemed not much closer to 
escaping. I finally had to stop. I stag- 
gered down and my legs buckled under 
me. I tilted one of the water jugs and 
took deep, desperate swallows. Then I 
let the water spill over my head and face 
and chest. Finally, I floppe d over ona 
mattress. I didn’t think I could keep 
going. Every part of me ached. We had 
been at it for two and a half hours. 

But after a few more minutes, I pulled 
myself to my feet, and this time I stood 
on the mattress and braced 
myself against the roof. I pressed against 
the plywood and I lifted with whatever 
strength I had left. And a piece of the 
plywood broke off at the edge, 
free from one side of the box. 

Now we could reach up through the 
hole and scrape more dirt off the top. 
We did that, almost frantic, like 
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miners panning for gold. Then I man- 
aged to break off another, bigger piece 
of plywood that left a space the shape 
of a half moon. I told Robert Gonzales 
to see if he could stick his head out. 

He could. I said, “Now, Robert, just 
look around. Take your time and let me 
know what you see out there.” 

He made one turn and said he saw a 
couple of old trucks off in the distance. 
That made my ol’ heart leap. It meant 
we were not stuck in some mountain 
hideout, far from help. 

I said, “Do you see anyone?” 

He said, “No, sir, nobody.” 

I told him, all right, then climb out 
and rake the dirt off that end of the ply- 
wood. As soon as he did I was able to lift 
it with my back and shoulders and flip it 
over. Then we flipped the iron lid out of 
the way. I could see that the kidnappers 
had spread the dirt over the plywood, 
six to eight inches deep, and leveled it 
off with the ground around it. You could 
have walked right over us and_ not 
known what was below. 

I crawled back down into the van and 
told the kids I was going to start passing 
them up—from the mattress to Mike to 
Robert, waiting outside. There were no 
cheers, no joyful or even tearful re- 
actions. We didn’t have time. We didn’t 
know yet if the danger was over. 

Some of the kids wanted to take a 
blanket or a jug of water with them. But 
we were losing the light fast. I said, 
“We're getting out of here right now. 
We're not going to bother with water or 
anything else.” 

When the last child was out, I climbed 
up myself. I was wringing wet, shivering 
from my own sweat and the shirt that 
had gotten drenched from my frequent 
dousings. The kids were cold, too, with 
the wind hitting them after being cooped 
up in that big oven. But I said, “Aw, 
youll be okay. We don’t have far to go 
and you'll warm up if we keep moving. 
Let’s take off and stay right together.” 

We had been buried alive for nearly 


16 hours. I allowed myself one look back, 
and then I realized that the top of the 
(continued) 


van had been buried 
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Presenting 
Sears Superplush Towel 





| 
: Sears Superplush Towels are Sears usually cost much more. Once you wrap 
| ee thickest towels. As thick as towels that yourself up in one, we think that you'll 









| usually cost much more. agree. 
| And they are Sears biggest bath Sears Superplush Towels. Now at 
ee towels. They measure a generous 27” x most larger Sears, Roebuck and Co. 
50” to wrap you up in luscious comfort. stores and in the catalog. 

cotton to be super thirsty, super soft. 

And the base frame into which these 

loops are woven is 50% cotton and 50% 

polyester to help the edges last long and 

hang straight. Washing after washing. 





Sears Superplush Towels come in 
up to 16 brilliant solid colors, plus coor- 
dinating stripes and two-tone woven 
patterns. 
We think these lush towels are eas- 
ily as good, if not better, than towels that fgiegiineses=s 


S The terry loops are 100% combed Only at 
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Ontuiue d 


under three feet of dirt. They'd drilled a 
hole toward the front of the roof with a 
shaft around it, leading to the surface. 

We walked for maybe 200 yards when 
| saw the quarry and a welder standing 
on a stairway working under a ‘oof. I 
ran and stumbled and hollered at him. 
He turned his head and saw me standing 
there in my undershorts and I think he 
was about as rattled as I was. 

I told him who we were and his eyes 
got as big as saucers. “Yeah,” he said, 
“T heard about it on the radio at noon 
while I was eating lunch.” 

He couldn't believe it when I told him 
we had been buried out behind the 
quarry. He pressed a button that sig- 
naled someone over at the main shop, 
and another man came running out of a 
building across the way. In a few mo- 
ments we were inside the maintenance 
shop, and the men were passing out 
water to the kids. The next thing I knew 
there came a whole holiday of flashing 
red lights, as the sheriff's car and fire en- 
gines turned into the main road. 

It was a little after 7 p.m. By now, 
about 27 hours had passed since the 
Chowchilla school bus had disappeared. 

An FBI agent, Sheriff Ed Bates and a 
state trooper led me into a private room 


and began asking me questions. I didn’t 
want to leave the kids. I was still wor- 
ried about them. They were hungry and 
shivering, especially the ones who had 
been wearing bathing suits the entire 
time. But the sheriff assigned two depu- 
ties to stay with them—“Don't let them 
out of your sight,” he said—and they 
phoned over to the prison at Santa Rita, 
a few miles away, and told them to grill 
a pile of hamburgers and get some fresh 
clothes ready. Then Sheriff Bates turned 
to me and said, “They'll be okay. Right 
now we need to talk to you, Ed.” 


Cheers and tears 


One of the maintenance men in the 
shop had given me a pair of old, green 
coveralls to put on, in place of my wet 
shirt and underwear. I felt dirty and 
wrung out. But I told the police every- 
thing I could remember and, finally, 
they put all of us on a chartered Grey- 
hound bus, and we started for home with 
a convoy of state police front and back. 

Approximately 36 hours after it all be- 
gan, we arrived at the Chowchilla fire 
station. The time was 3:52 a.m., Satur- 
day, July 17. The whole town seemed to 
be there, all 4,500 people. We had to 
walk through a battery of blazing tele- 
vision lights to reach the building. They 
cheered as each of us stepped off the bus, 
and tears streaked the faces of our fam- 
ilies and neighbors. 








Odessa was waiting for me inside. 
She threw her arms around my neck and 
her eyes were all wet. I warned her that 
I needed a bath and smelled a little ripe, 
but she said she didn’t care. We only 
had a minute or two together before they 
hustled me into a separate room for an- 
other police debriefing. Then someone 
asked if I would talk to the press. I had 
never done anything like that before in 
my life. There were over 200 people in 
there, most of them reporters, the rest 
FBI agents. One writer from New York 
had spent $200 to take a cab from Los 
Angeles to Chowchilla. I answered their 
questions as best I could. I fumbled 
some, and my voice broke once or twice 
when I talked about the kids. Someone 
told me later that the press gave me 
three standing ovations, but I wasn’t 
aware of it. I guess that says something 
about the state I was in. 

Some of what I now know about the 
case I learned from the police and the 
press: that the quarry where we were 
buried (the California Rock and Gravel 
Co.) was owned by the father of one of 
the three suspects; that the kidnappers 
had dug the hole in broad daylight and 
lowered the truck body into it (it was 
actually a moving van, with a sign on 
one side that said, Look for Us First in 
the Yellow Pages); that an alleged ran- 
som note was found, demanding five- 
million dollars; and that — (continued) 


switched from clay litte 
to LitterGreen... 


when my husband said ‘get rid 
of the odors, or get rid of the cat!” 


“He didn’t mean it, about the cat, cause he 
loves him as much as I do. But’ he was right 
about the litter box odors..-even changing 
the clay regularly didn’t seem to help. 
Then my neighbor suggested 
Litter Green. She said clay litters just don’t 
have the natural ingredients to stop odors 

like Litter Green. ce 
She was right. BR 3 
Now, we wouldn’t use any 
other litter. 
Your Litter Green really works’ 





Barbara Kronenberg = sea 
Pittsburgh, es liter Rua) , 
Litter Green 


with chiorophy! and natural alfalfa deodorizers. 


Stops odors clay can’t control. 











Venita 

has known 
a lot of 
suffering. 


Venita is a shy little girl with big, dark eyes. You can see by her 
wistful expression that she has known much suffering in her 
short life in India. 

She hardly remembers her parents. Her mother was in ill 
health when Venita was born. She died when Venita was only 
two years old. 

Her father earned very little and lived in one room in a tene- 
ment in Delhi. He was unable to support and care for the frail 
little girl. He asked a children’s Home, affiliated with the 
Christian Children’s Fund, to take care of his daughter. 

There is still a sad, haunting look that lingers in Venita’s dark 
eyes. But she’s improving. Gradually she’s losing her shyness, 
and she smiles and plays with other children who share the 
same room at the Home. 

Venita now has the care she needs. Her CCF sponsor here in 
this country is helping give her a better chance for a useful, 
happy life. 

But there are many other needy children still waiting for 
sponsors. 

You can sponsor such a child for only $15 a month. Just fill 


_ Out the coupon and send it with your first monthly check. 


You will be sent the child’s photograph, name and mailing 
address, plus a description of the project where the child re- 
Ceives assistance. 

You may write to your sponsored child and your letter will be 
answered. You will get the child’s original letter and an English 








translation. (Children unable to write are assisted by family 
members or staff workers.) 

Your love can make a big difference in the life of a needy 
little child. Please fill out the coupon now... 


We will be glad to send you a Statement of Income and 
Expense upon request. 
Write today: Dr. Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 


I want to sponsor a [_] boy [J girl. 

(] Choose any child who needs my help. I will pay $15 a 
month. I enclose first payment of $______. Please send 
me child’s name, mailing address and photograph. 

I can’t sponsor a child now but I do want to give $ 

(.] Please send me more information. 


Name Meera We) Cy 

Address 

Citys . 

State cei cen Ge ee ee Zp 


Member of International Union for Child Welfare, Geneva. Gifts are 


tax deductible. Canadians: Write 1407 Yonge, Toronto 7. LH28NO 

















CHOWCHILLA 


continued 


maps and notes indicated they had 


studied layouts of several other schools. 

I was bothered by the fact that our 
descriptions of the kidnappers varied, 
mine and some of the kids. So I went 
home one night and got a pair of Odes- 
sa’s pantyhose and put it over my head. 
[ had my brother-in-law, Lloyd Danieli, 
do the same. Given a brief glance, we 
realized you might not recognize your 
own kin. The more we tightened the 
nylon, the weirder it was. But I got a 
long, hard look at two of the kidnappers, 
and I’m not likely to forget those faces. 

If I ever need to remind myself that 
it all happened, that it wasn’t a bad 
dream, I only need to look through the 
newspaper clippings my wife saved. 


They fill an entire drawer of our bed- 
room dresser. Or the thousand or so let- 
ters that came in from all over the coun- 
try, including one from President Ford. 
Some envelopes contained small 


amounts of cash and checks, ranging 


from five to a hundred doll There are 
two funds in my name no » for col- 
lege scholarships for the 26 children and 
another for my retirement don’t 
expect to retire. I plan to the rest 
of my life, and I'll drive t) long 


as the school needs me. 
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In the aftermath of all this, some 
pretty human emotions were exposed. A 
few parents said they would probably 
send their kids to school in a car pool 
from now on. One child, Lisa Barletti, 
who would have been the next one off 
the bus, has moved away. One of the 
boys is said to be writing a book about 
the kidnapping. The mother of another 
has talked about giving up her part-time 
job and “representing” her child. 

Some have argued over who helped 
and who didn’t, who was brave and who 
wasn't. But I'm proud of all the kids. 
Try to imagine what it was like for 26 
children, buried for 16 hours in a room 
with no light, little food, not much air 
and only the crudest toilet facilities. 


Alarms and kisses 


Generous things have happened, too. 
A company in Compton donated 23 citi- 
zen band radios to our school district. 
When a story got out that our home was 
unprotected, one man installed a burglar 
alarm, another a fire alarm, and a man in 
North Carolina shipped us a German 

hepherd, named “Buddy.” I have been 
honored by the state and the city and 
he Rotary Clubs, and my wife got a kiss 
trom Governor Brown. 
don’t out of it un- 
ked. Two days after we got home, a 
ange sound woke me. It was the sound 
i man crying—and I was that man. 


No, you come 


YARDLEY > 
Old English L 
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I slipped out of bed quietly, not want- 
ing to disturb my wife. I put on my work 
clothes and rubber boots and walked 
through the kitchen, out the back door 
and into the fields behind my home. I 
walked for 45 minutes, and the more I 
walked the harder I cried. 

When I got back home, my older son, 
Glen, was waiting for me at the kitchen 
door. He hugged me and led me into the 
house. 

I had kept it all inside of me so tightly, 
had bottled up all those emotions, that 
finally I had to let it just pour out. It was 
the first real sign of what I had been 
through, and how deeply. I felt it. 

Small American towns are a kind of 
sanctuary. When their privacy is in- 
vaded, when one person is hurt, every- 
one suffers. What saddens us is knowing 
that Chowchilla will be famous now for 
an event that it will remember with 
great pain. Except for the trial, the story 
is over, but in a sense I know it will 
never end. I think about it a little every 
day. End 


EPILOGUE: Two weeks to the day after 
Ed Ray and his busload of 26 school 
children were abducted, three suspects 
were in custody—Frederick N. Woods, 
24, James Schoenfeld, 24, and his broth- 
er, Richard 22. They were charged with 
45 counts of kidnapping, kidnapping 
with bodily harm and robbery. 


Bali is named after a place that was famous for barebreasted you're wearing no bra at al 

women. The island of Bali. Where women have been feeling free That’s a beautiful feeling. A feeling Bali wants every woman 
for centuries. And completely natural. to know. That’s why Bali® mak = bras for just about 

Right from the start, it was more than our name. It was our every size and shape. Come to Ball. 

philosophy. Because when a bra Hits perfectly, it should feel ee It makes you feel like < a natural woman. Ale ~~ 


2partment and specia tores. © The Ba ar 





1975 MINT SET 


How your kids can visit Africa, discover Americz 
and fly to the moon without leaving home. 


It's easy. Just introduce them to stamp 
collecting, an exciting way for your 
children to explore new places. They'll 
meet famous people, its fun and lasts a 
lifetime. It all starts with Stamp Collecting 
Kits and Mint Sets from your Post Office 


Each Stamp Collecting Kit comes 
complete with everything your children 
need to get started. There are lots of color- 
ful stamps to look at and an album to 
mount them in. Easy-to-read instructions 


and exciting stories about the stamps 
{eee T 


Stamp Col 


LC 
range of topics There \nimal 


cting Kits come in a wide 


Kingdom Kit with thrilling wild animal 
stamps. A Space Kit with stamps that 
explore the universe. And others on 
Sports, Art Masterworks, Birds and 
Butterflies and U.S. History. All for only 
$2.00 each. 


Your children will also enjoy 
The Mint Set, a collection of all 29 of 
the U.S. Commemorative stamps issued 
in 1975. (Mint Sets are available for other 
years as well.) U.S. Commemorative 
stamps are a unique way for kids to 
explore the special people, places and 
events that have made America great 


The Mint Set contains a handsome 
display album in which to mount the 
stamps, plus the fascinating story behind 
each Commemcrative issue. For only 
$3.50, it will start your children on an 
American adventure. 

There is a world of things to see in 
stamps. So when you give your children < 
Stamp Collecting Kit or Mint Set, youre 
actually starting them out on a little 
adventure. One that never has to end. 


Stamp Collecting —Opens new 
worlds of fun for your children. 





| Your Postal Service 








STENCIL FANCY 


continued from page 123 


TASSEL PROJECT 
MATERIALS FOR WINDOWSHADE 
AND TABLECLOTH 
1 white windowshade, 48”x72” 

1 natural linen tablecloth, 41”x41” 

1 sheet graph paper, 18x24 inches with 1 
inch squares 

pencil 

marking pen with a fine point 

spray adhesive or white glue 

1 piece non-corrugated cardboard, 18x24 
inches 

2 sheets of stencil paper, 18x24 inches 

scissors 

yardstick 

masking tape 

#1 X-acto knife with #11 blades 

tailor’s chalk pencil, any pastel color 

acrylic tube paints in light gray, red-orange, 
red, yellow-green, dark green 





_ paper plates 


5 stencil brushes, four #5 and one #12 
newspaper 


PROCEDURE FOR WINDOWSHADE 

Make sure your graph paper has the 
same number of one-inch squares as the 
stencil designs on page 210. To enlarge 
the design, copy it square by square with a 
pencil onto the graph paper. The pencil 
line should always be in the same place in 
each large square as it is in each small 
square. Trace over the pencil lines with the 
marking pen and glue the designs to the 
cardboard; Jet glue dry. 

Cut the stencil paper into 3 pieces meas- 
uring 12x19, 9x20 and 4x10 inches. Save 
the scraps of paper. If you have never cut 
a stencil, we recommend cutting a practice 
stencil. The most important thing to re- 
member when cutting stencils is to have a 
new blade in your knife. Each cut in a sten- 
cil must be made in one, clean stroke. Going 
back over the cut lines more than once will 
result in a sloppy stencil. Hold the knife 
firmly and apply an even, steady pressure as 


lus. A 











directions. 


or unflavored pills. 





Problem itching is no joke. 


There's nothing funny about problem itching. That's 
why we developed BICOZENE® (Say it “‘By-Co-Zeen.’) 
Greaseless BICOZENE gives you more itch-relief 


medication than that creme you see on TV. More medica- 
tion to help stop that awful itch on contact. That's real 
relief! Ask your druggist about BICOZENE. 


At your drugstore now 
Constipation: relief without fear 


Do you doubt your laxative? Your doctor might. 
Recently a national review panel of doctors discovered 
some brand-name laxatives were ineffective ... unreliable! 

Those same doctors found the single medicine in 
today’s Ex-Lax was effective and safe. Just follow 





Overnight, Ex-Lax gently stimulates your system’s 
own natural rhythm — for relief in the morning. Next 
time, try safe, sure, effective Ex-Lax. Chocolated tablets 











you cut; always cut toward yourself. Re- 
move all the sections that you cut away and 
discard them. The little areas of stencil left 
between the cut-out shapes are called 
bridges; they hold your stencil together and 
make it strong. Take special care when cut- 
ting along the fine bridges. If you should 
sever a stencil bridge, simply place a small 
piece of transparent tape on the wrong 
side of the stencil and cut away excess. 

Tape the largest piece of stencil paper 
over design 1 and tape into place. Cut the 
stencil. Tape the next largest piece of sten- 
cil paper over design 2 and cut. Tape the 
smallest piece of paper over design 3 and 
cut stencil. 

Cover the surface of a table with news- 
paper, or work on the floor. Unroll the 
windowshade and lay it flat. Using the 
yardstick, find the center of the window- 
shade and draw a line with tailor’s chalk 
from the center bottom of the shade to the 
center top. This line will enable you to keep 
your stenciled design straight. Position and 
tape stencil A at the bottom of the shade, so 
that the chalk line appears through the cen- 
ter of the stencil as shown (Illus. A). 

Squeeze a small amount of gray acrylic 
paint onto a paper plate. Do not add water 
to the paint; its consistency straight from 
the tube is perfect for stenciling. Dip the 
tip of the #12 stencil brush into the paint. 
Remove excess paint from the brush by 
dabbing it on several layers of newspaper, 
evenly distributing paint throughout the 
bristles. Begin stenciling by applying the 
paint with an up-and-down motion through 
the stencil openings. Remember that it is 
always better to have too little paint on your 
brush rather than too much. Excess paint 
on the brush will run under the stencil and 
result in a messy design. When all the open- 
ings have been covered with paint, gently 
lift the stencil straight up; let the paint dry 
for a few moments. 

Reposition stencil 1 above the area you 
have just stenciled as shown (Illus. B). 

Repeat the same stenciling procedure. 
Continue repositioning the stencil directly 
above the design you have just completed 
until you reach the top of the shade. Then 





“Feminine 
Itching. 
Was Driving 
Me Crazy.” 


“The burning and ttching I had 
was driving me crazy. I just had to have 
some kind of comfort. Then I read 
about Vagisil for vaginal itching. I 
tried it and Vagisil really worked for 
me. Faster than anything else I'd used.” 


Mrs. J.H., Syracuse, N. Y. 


If you suffer from external vagi- 
nal itching, there is now a creme med- 
ication specifically formulated to bring 
fast, temporary relief. It’s called 
Vagisil’ and is available without a 
prescription. 

Doctor-tested Vagisil is a gentle, 
easy-to-apply medication that helps 
stop external vaginal itching almost 
instantly. Leaves a cooling, protective 
film to help check bacteria, soothe 
irritated membranes, and speed natural 
healing. 

Vagisil Creme Medication is deli- 
cately scented and greaseless. Available 


wherever feminine 1 1 il 
giene products are sold. agisi 





position the stencil at the bottom of the 
shade, as shown (Illus. C). 

Repeat the same positioning and stencil- 
ing procedure until the entire shade has 
been stenciled with design 1. 

The next step is to stencil the tassels (de- 
sign 2) onto the shade. The stenciling tech- 
nique of applying color is the same as 
the previous steps, although (continued) 
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| STENCIL FANCY 


Banana Walr 
great Snackin’ € 
rich in real ingre xtra 


ontinued 


you will be using #5 stencil brushes for 
the remaining colors. The picture on page 
122 shows you where to position tassels. 

Squeeze a small amount of red, red- 
orange, yellow-green and dark green onto 
separate paper plates. Position stencil (de- 
sign 2) and tape in place. All four colors 
will be used in this stencil and here is a 
helpful hint to keep the colors within the 
area that you wish them. Cut two strips of 
stencil paper about 2x6 inches. Place them 
on either side of that you wish to 
isolate for a particular color. Hold the strips 
of paper in place with one hand while you 
stencil that area with the other. Follow il- 
lustration D (page 212) for colors. 

Stencil 3 is used next to create the cords 
from which the tassels hang. Position and 
tape the stencil to the top of one of the 
tassels. Apply dark green paint through the 
stencil using the same stenciling technique. 
After all the openings have been filled with 
color, carefully lift the stencil straight up 
and let the paint dry for a moment. Reposi- 
tion the stencil directly above the section 
you have just stenciled. Make sure that you 
do not leave too big a space between the 
bottom opening of the stencil and the top of 
the design that you have just stenciled. 
Also make sure that the cord design is be- 
ing stenciled straight up (you may want to 
make guidelines with the yardstick and 
tailor’s chalk). Keep repositioning and sten- 


area 
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Stencil 1 


ciling until all of the cord designs have been 
stenciled. Wash your brushes with soap and 
water, let the shade dry for 24 hours and 
then remove tailor’s chalk lines by lightly 
rubbing with a damp sponge. 


_ Stencil 3 


+ 
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PROCEDURE FOR TABLECLOTH 
Cover the surface of your work table with 
newspaper; or you may find it easier to work 
on the floor. Spread out the tablecloth, 
making sure that it is wrinkle (continued) 





full of special things. 





it's so easy. Just add water, mix, bake 
fusiska and serve in the same pan. And try the 
easy recipes on all Snackin’ Cake packages. 
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! For a limited time, we can offer you 50% off on one of 
ne great children’s books. Just for buying two of our 
sehtbulbs. 

| Who says lightbulbs should give you only light? 
| With Sylvania Blue Dot® Lightbulbs, you can also get 
Ine beloved Babar story, BABAR VISITS ANOTHER 
LANET, for $1.95. A savings of $2.00 over the normal 
etail value. 
} Just mail the coupon with your check or money order. 
jlus an end flap (with blue dot) from any Sylvania Blue 
ict Lightbulb twin pack. 

’ Order as many books as you want. 

They make terrific presents for birthdays, holidays, 
any days. 

Any time you want to make a kid smile. 


3 SYLVANIA 


Please send me____copy(ies) of BABAR 
VISITS ANOTHER PLANET at $1.95 each. 
For each book ordered, | enclose one 
end flap (with blue dot) from a Sylvania 
Blue Dot Lightbulb package. 
Make your check or money order pay- 
able to: 
SYLVANIA BABAR BOOK OFFER 


P.O. BOX 9755 
ST. PAUL, MINN. 55197 


Name 
Address ee 
City State 
Ap ee 
a Shipment will be made within eight weeks. Zip 
= must be included to insure delivery. Offer void 


prohibited or restricted by law. Offer 
es June 30, 1977 
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STENCIL FANCY 


continued 








free; press with a hot iron if necessary. 


Using the yardstick, find the center of the ( \) 
tablecloth and the center of each side at the ( N 
hem. Make lines with tailor’s chalk that run Yas {) 
SANA 
from the center of the tablecloth to the ANNNS 
; z ONS SX) 
centers of each side and lines that extend (eee) 
from the center to the four corners. Os ) 

With the same procedures and techniques enene parecer 
that were used to stencil the tassel on the DOW 
windowshades, stencil tassels on the table- WA e— Red 
‘ ; - (Ory 
cloth as shown ( Illus. E). WW) 

When all of the tassels have been sten- OSGeo Yellow-green 
ciled, use stencil 3 (the cord) and stencil SSS Dark Green 
along the tailor’s chalk lines fr , \\\ p 
uong ¢ é om. the tops | \ \\ 
of the tassels to the center of the tablecloth. /|| \\ 

| || | 
} \\| 
\\| 


Red-orange 





[W lus. E a 





Acrylic 


paint on 


material is completely 
shable but should not be dry cleaned. 
r the paint is thoroughly dry (several 

) remove tailor’s chalk lines by rub- 


briskly 





Ses - - -- -9F 


witl l damp sponge. 


\LL, HASSOCK, CHEST 


designs: 


same general procedures outlined 


| I 
| 
be | using colors of your choice. 
CIT J 7 Z ; 
é UL HINT: If your stencil designs 
ty, } 5 } 
iy Ne t begin t fuzzy around the edges, 
—— ee 


iv ha ut additional stencils. 





-“Spectat’dogs’ 


se 


ecial dogs. | 


 MILK-BONE* Dog Treats. The 
hot dog shaped treat for dogs 


No dog is more special than your 
dog. And no treats are more special 
than MILK-BONE Brand Dog Treats. 
They look different—like miniature 
hot dogs. itt ation 

They taste 
different—baked 
crispy outsides, 
meaty flavor 
insides. They are ! 
different. They're A 
special. And your 
Special dog 
deserves em. 






© NABISCO, INC. 1975 





Pet journal 
continued from page 184 
return-to-the-earth movement in_ this 
country that explains our involvement 
with animals. Though that does play an 

important role, it is hardly new. 

Animals, actually as well as symboli- 
cally, reflect the environment. There has 
been such a sharp awakening to environ- 
mental concerns that guilt over our 
treatment of animals is not surprising. 
Furs, for example, have become almost a 
reverse status symbol. Once, how well 
a girl married was measured by how 
young she was when she got her first 
fur coat. Women think more highly of 
themselves, and of animals, now. 

No one can characterize simply what 
animals mean to us. The answers are not 
only different for each of us, but they 
change as we change. What is important 
is that we do need animals. We reflect it 
in our possessions, where we go, what 
we look at and by our involvement in 
conservation and animal welfare. 

None of this is new. Man probably 
began keeping animals as companions 
at least 25,000 years ago. I am looking 
forward in the months ahead to discuss- 
ing the many aspects of the animals in 
our lives, what they do for us and what 
we should do for them. End 








Fire kills more than 12,000 
Americans in their homes 
every year. 

Smoke detector fire 
alarms save lives and homes 
that might otherwise have 
been lost. 

You've probably read in 
your newspaper about a fam- 
ily being saved because they 
had an alarm that alerted 
them to a fire while they could 
still escape Safely. 

The Kwikset 911 Fire Alarm 
is an early-warning smoke 
and fire detector that can 
alert your family to a fire before it be- 
comes an inferno. 


Constantly on Guard 
The Kwikset 911 monitors the air around 
it every second of every day. If it senses 
even a tiny particle of smoke or other 
element of combustion, the Kwikset 
911 instantly sends out a loud warning 
signal. 


Installation is Simple 
You can install a Kwikset 911 Fire Alarm 
in your home in a minute or two. There is 
no wiring necessary and mounting takes 
only two screws. 
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Because the Kwikset 911 
Fire Alarm is battery oper- 
ated (a special, long life bat- 
tery Is included), it will give 
you fire protection even if JX 
outside electrical circuits are 
out of service 


Life Insurance 
Compared to other things 
you do when remodeling your 
home, the cost of a Kwikset 
911 Fire Alarm is a pittance 
It's probably the cheapest life 
insurance policy you'll find 
Smoke and fire detectors 
like the Kwikset 911 are required by lawin 
homes in many areas of the United 
States. That's how important they are 
Obviously, we hope you'll buy 
the Kwikset 911 smoke detector 
But we'd rather you bought (as 
another alarm than none at all 
That’s how important it is 
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New Lift for Lined Faces 
Helps make old skin look years 
younger...without make-up 


When your make-up starts looking artificial, turn 
fast to 2nd Debut®. This is a non-greasy emulsion 
that contains the discovery we call CEF®. 2nd 
Debut with CEF exerts a sort of lifting action. Lines 
and wrinkles due to dry skin fade and even disap- 
pear for a while . . . sagging chins and throats seem 
to tighten and firm-up .. . rough, dry, flaky, weath- 
ered skin again feels soft and smooth. Even without 
make-up you look years... years... years younger. 


If your make-up looks artificial... 
Try 2nd Debut 
Satisfaction guaranteed or money back 


This is no idle “Fountain of Youth Fantasy”! CEF 
has been proven . . . it works . . . you can tell by 
the look on your face! So test for yourself in the 
confidence of full satisfaction or return for money 
back! Two potencies available . . . 2nd Debut with 
CEF 600® for the younger woman with early wor- 
ries and double strength 2nd Debut with CEF 
1200. Both are sold by the better drug 
ae: and cepa apene stores. 

Special Introductory Offer 

For a convincing trial size of 2nd Debut 

« \) with CEF 600, please fill in coupon be- 
low and send it with 50¢ to 2nd 
2 \ \ Debut. All sample requests must be 


fat ~~?) on coupon. 
c 
1S el ee Te ee alae 


* ero" y / 
G. 
yo’, OP) 42,, Pept. LHj-58 P.O. Box 268 | 
: Wy? Dl SG Dib ut “Ravpshire’ in. 60140 | 





= gan 


coro 
anmeee 
oder 


with CEF 600. Enclose 50¢ to help | 








ad me a convincing trial supply of | | 





of postage and handling. 
Oy I _ —__—_—_—__—_ | 
j A[ ——__— _ — | | 
Ic —STATE- -ZiP——____—._ | 
—— es a ee as eae 
Offe 1. 1978. Al sks for delivery 


214 


The working 
woman 


continued from page 90 


crash diet, take diuretics, pop pills to lose weight. The air- 
lines don’t care how as long as you do. Otherwise you get laid 
off. They make you choose between job and health.” 

Once again, airline policy seems to be dictated by image 
not safety. A United official told The New York Times, “You 
run a $1.5-billion business, and it boils down to whether some 
chicks look good in uniform. If you have fat stewardesses, 
people aren’t going to fly with you.” 


Maternity Policies 


If “fat stewardesses” are an image problem, then pregnant 
ones really break the glamour barrier. Two questions remain: 
1) Cana pregnant F'/A be forced to take an unpaid maternity 
leave even if her doctor approves of her working?; 2) should 
airlines provide sick leave and disability benefits for preg- 
nancy-connected disabilities to the same extent that they 
cover other temporary disabilities? 

The second question will be decided soon by the General 
Electric case now before the Supreme Court. In this case, 
women claim that pregnancy should qualify for disability just 
as a man’s prostate condition might. 

But the first question raises the old issues of airline safety 
and image. Can a pregnant F/A safely perform her duties? 
If so, can the airline make her stop flying even if her obste- 
trician approves it? The FAA does not require airlines auto- 
matically to place pregnant flight attendants on leave. Many 
stewardesses feel this decision should be between a woman ~ 
and her doctor. But thus far, only Northwest and a few small 
carriers permit F/A’s to fly during pregnancy. 

Last year, the New York State Division of Human Rights 
ruled that in the first 20 weeks of pregnancy a stewardess 
may fly if her own doctor approves. Up to 28 weeks, the air- 
line doctor makes the decision, and after 28 weeks the stew- 
ardess may be grounded. At the hearing, Dr. Andre E. Helle- 
gers, Director of the Kennedy Institute for the Study of 
Human Reproduction and Bioethics, testified that a stew- 
ardess in the first five months of pregnancy presents no greater 
risk than a non-pregnant stewardess. 

An attorney for several airlines claims “clear-air turbu- 
lence” threatens mother and fetus. He also upholds a carrier’s 
right to establish appearance standards, and presumably a 
pregnant woman is unattractive to passengers. 

In my travels I’ve met only one pregnant stewardess. She 
assured me that she could still instruct passengers in the event 
of decompression or evacuation. And what’s more, she now 
had twice the motivation to open that 747 door upside down- 
and in the water! End 





“T find they’re a lot more fun all day if 
you let them sleep till at least 7:30.” 
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Dream Makers 
continued from page 109 


“It’s time for breakfast. There’s a pan- 
cake man on the griddle and he’s run- 
ning. You'd better hurry.” 

“Well, it’s time to rake the leaves, f 
suppose.” Time to sweep the snow from 
the porches. Time to look for a Christ- 
mas tree. 

“Spring arrived in the middle of the 
night. It’s time to hang the wind chime.” 

Fully awake in the bright morning, as 
the dream still clings to my skull, I am 
arrested by a pair of level hazel eyes 
that gaze without effort to the back wall 
of my soul—and know. He is six years 
old—and he knows. He knows that I will 
not leave him and that I will not weep. 


M, son is six, and I am _ six-and- 
twenty. Before I can catch my breath, I 
will be six-and-thirty, and forty and 
fifty, and so will he, and so will his small 
sister. They, too, will know dreams from 
the past. What will they dream of again 
and again through the flying years? 
What will hang about them like a secret 
fog as they wake to the mornings of their 
livesP 

Things wear out and mingle with the 
planet. But dreams don’t. The old yel- 
low phaeton disintegrates under some 
dump which bulldozers have long since 
leveled, and maybe grass grows there. 
When I last inspected the old fur coats, 
I thought that if I gave anything so 
shabby to the Salvation Army they'd 
never speak to my family again. Stray 
dogs who wouldn't go away, slept on 
them for a time before I burned them 
and watched them go up in smoke. But 
dreams don’t burn. 

What will my two children dream of? 
What will the hazel eyes have seen look- 
ing into the soul; and the eyes of his 
sister, wide enough to take in the world? 
What is gathering in the caves of their 
memories to lie quiet until sleep holds 
them helpless? 


“Me! Pm the one this time. I’m big 
now.” My daughter runs before anyone 
can stop her to clatter up the attic stairs 
and take the wind chjme from its nail 
on a low rafter. She returns triumphant. 

I didn’t break it.” Her father lifts her so 
she can‘loop the red string over a hook 
in the back porch ceiling in celebration 
of spring. With a swat, she sets it swing- 
ing and singing of time as the wind tells 
it: of drifting leaves and the quiet smoke 
of their burning; of bitter gales and 
blizzards; of the winds of March and the 
herald sound of the geese going over. It 
will tinkle and rave and weep, and laugh 
in delight as children laugh. On still 
nights it will chime so faintly that it will 
not wake us as it mentions to itself that 
winds are moving and time is passing, 
though we only dream. (continued) 
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INC TISNEr Price 
Movie Viewer. 


It’s like going to the movies. Only better. Because now 
ildren can run them all by themselves, just by turning a handle. 
.slow motion, speeded up or backwards. 

Each Movie Viewer comes with one film cartridge that 
ips into place. There's “On My Way to Sesame Street” with its 
opular characters, or Walt Disney's “Lonesome Ghosts 
arring Mickey Mouse. You'll find the 16 other film cartridges 
10own below, where the Movie Viewer is sold. 
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“This time I hung the wind chime. Me!” The hazel eyes 
regard his sister gravely and he nods. “But when it was 
Christmas,” he looks at his father, “I helped bring the Christ- 
mas tree.” 


“Hush—listen. 
along the 


Shhh—listen. Shhh—” the ocean whispers 
dazzling strip of sand. If the gulls would stop their 
laughing and their mocking hard-luck cry, we could hear 
what the ocean is telling and telling, and we would know all 
there is to know. But laughing and wheeling in the airy bowl 
of the summer sky, they will not let us hear it. As the sun 
tingles over my skin, a fine spray of sand touches my back like 
a feather, and I raise my head. 

“Look!” My son is in his ninth summer; his hand is still 
small, and on the palm lies a curious shell. We look at it and 
do not speak because it is so beautiful. 

“Look!” His sister is 
A wave grabbed hei 
didn’t break it. She op« her hand to show us a present she 
will take home to her { 1 the fall. It is a very small crab’s 
shell. It once held life, but now is empty 
chamber tells us what vas like: 
afterstatement, undei 


running, her hair and face streaming. 
but she held fast to the treasure and 


The translucent 
it is a masterpiece of 
hispe1 principle. We 
are lost in it 


He looks up first and hed.” In shed?” asks | 





his sister. He answers | It ore shell, and | 

then it got out of this o] is intris ilmost com- 

prehending. I say: “Tt ld she rpose. Like 

a coat.” She understan owsui LYS. 
Suddenly she drops t nakes 1 of sand | 

and places the crab’s she he bi uns to th 
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| dunes for reeds and grasses that will be trees, and I look for 
a deep shell that will be a pool. We are running and gathering 
and building until we have made a sea garden like no garden 
| the world has ever known, with pools and places and avenues 
| of trees. It is a great wonder—until the tide comes in and 
sweeps it all away. But there will be other sea gardens in 
other summers. 


Aaunan lies outside the great glass dome, the inverted bowl, 
which encloses summer: the summer place and the summer 
hours are sealed off from the rest of the world and the rest of 
the year. But somewhere there is an opening in the dome’s 
base, because presently we will drive out from under it; and 
then we will enter the time of goldenrod and reflection that 
puts the year to sleep. 

My children and I will choose to think, as we leave it be- 
hind us, that the summer goes on, even though we are not 
there: the mocking bird will reel and rave on the twig of the 
great hackberry tree; evening squalls will toss the boats like 
eggshells; summer rain falling gently through the night will 
give place to a clear morning that almost stops the heart. 

My son sits beside me on the front seat as we start; the 
hazel eyes are lowered in contemplation: just before leaving 
the house he placed a cardinal’s feather in the book. Last 
summer it was a luna moth found dead. Next summer he will 
go to the bookcase, top shelf, extreme left, and take out the 
book, Haunted Homes and Family Legends of Great Britain. 
He will open it—and behold! There will be the cardinal’s 
feather. 

We drive swiftly out the lane, we three, taking the bumps 
fast, passing wild morning glories still open, leaving tracks in 
the dew that holds down the dust, hurrying because time is 
racing toward another summer. We saw it begin. As always, 
just before we lock the house, someone always runs to the 
window sill where sits an hourglass—a (continued) 
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Your puppy’s 
not a puppy very 
long. Before you know 
it, he’s full-grown. So you 
have to crowd a lot of care 
and training into one short 
year — and a lot of nutrition 
into one small body. 
| That's why your puppy 
needs Cycle” 1 dog food. 
‘And the earlier the better. 
Cycle 1is specially 
_ formulated for growing 
puppies. 

Pound for pound, your 
puppy burns up twice the 
calories he will as an adult. 
‘He needs about twice the 
vitamins and minerals. Extra 
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an for his future. 


protein for cell growth. 
Extra calcium for strong 
teeth and bones. It’s all 
there in Cycle 1 — 
concentrated so his 
developing digestive system 
can handle it easily. 

And unlike dry puppy 
foods, Cycle 1 is a tasty 
dinner of meaty chunks — 
in beef or chicken flavors 
your puppy will love. 

Cycie1 isn't simply 

a puppy-sized version 
of an adult dog food. 

It’s just as specially 
balanced for growing 
puppies as Cycle*2 is for 








young adults. 
As Cycle® 3 is for 
overweight dogs. As 
Cycle’4 is for older dogs. 
Remember: there’s a 
Cycle food formulated for 
each important stage in your 
dog’s life. So why not begin 
at the beginning? You can't 
get him off to a better 
nutritional start than you can 
with Cycle 1. 
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Blistex is medicated to help heal. No matter 
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three-minute glass never used but for 
this—and turns it. As the sand begins to 
flow, we lock the door, run for the car 
and go quickly. 

We are not glad. We are not glad for 
hundreds of miles of goldenrod, and 
further north, wild asters, and further 
still the first few scarlet leaves. But at 
the end, they are glad when their father, 
not forgotten for a minute, holds out his 
arms and calls: “I'm so glad youre 
home.” And I am glad because I wanted 
to forget him, and tried to, and couldn’t. 


We are waiting for the first snow and 
my brother arrives before it. 

He intrigues my children, this uncle 
of theirs, dropping in as he does every 
few years, always unexpectedly. Amus- 
ing, handsome, never quite sober or 
quite drunk, he presents a parody of a 
charm once charming indeed, and a thin 
imitation of the beautiful manners that 
once sprang only from kindness. What is 
real now is the perplexity with which he 
examines the past once he embarks on 
the subject. He searches it, painstaking- 
ly, as if seeking a splinter of detail, long 
overlooked, which will explain it all to 
him, so he can be free of it, and can let 
his life, long held in check, start up in 
him again. 

For the past hour, he has talked about 
our father and mother, and now asks me 
whatever happened to the beautiful 
cane with the gold head. 

“Didn't he give it to you?” I ask. 

Watching his uncle, my son’s hazel 
eyes probe gently: at seventeen he is 
still a watcher and a listener; his sister 
has learned a listening way from him 
but her eyes are still wide, and will be 
until later when certainties will level 
them at last. They sit side by side on the 
floor, well back from the fire that is the 
only light in the room now. Their father, 
silent in deference to family talk, sits 
near them in a chair; I can’t see him, but 
feel his glance from time to time, and 
wish I weren’t alone on the davenport. 

In an armchair by the fireplace, my 
brother shakes his head and murmurs: 
“No, I don’t have it.” ° 

“But I remember his giving it to you 
just before he died.” 

He ignores this and narrows his eyes 
as he says: “There was something en- 
graved on the head of that cane but it 
was too worn to decipher.” 

“I remember. There was his crest and 
a motto—” 

“You have a good memory.” Quickly 
he pays the thin compliment, and with 
a catch of his breath launches a new 
topic. “Do you remember the night he 
was drunk and she made him mad, and 
he swept all of his grandfather’s crystal 
to the floor with that cane?” (continued) 
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“I remember. They made each other 
pretty mad sometimes.” 

He flicks a whip-like glance at me, 
and I realize it is because I smiled and 
my voice betrayed it. 

“T can't imagine why all the glasses 
were on the dining room table at one 
time.” He addresses the fire; he didn’t 
care for my smile. 

“T suppose there had been a party and 
she was putting them away. Or about 
to.” 

“God,” he says softly. “Tiffany crystal. 
Monogrammed. Five dozen? Six?” 

“Oh, not that many. Anyhow, he 
missed the claret glasses, all but two. I 
have ten of them. You can have them if 
you want them.” 


A; if he doesn’t hear me, he turns 
toward a small table at his elbow. When 
my brother drinks he doesn’t sit holding 
a glass: he has a way of discovering it 
with faint surprise; he picks it up, drinks 
with a certain niceness and carefully re- 
places it just where it was. 

“How they fought. My God!” he says, 
almost to himself. 

“Hm.” And laughed. (And wept.) 

His perplexity intensifies until it seems 
unbearable, as if blades turned in him. 
“What was the matter with them?” 

The atmosphere is like an iron maid- 
en, closing slowly. I seek a phrase and 
it is difficult: “They were young.” 

“They never settled down. There was 
never any peace. Why couldn't they just 
get old?” 

“For one thing—” I can’t see my chil- 
dren without turning my head; I remain 
still. “For one thing, they were crazy 
about each other. They couldn't let go 
of that, no matter what happened. They 
couldn't settle for less.” 

The line of his lips is thin and bitter. 
“They weren't crazy about us.” 

Language is failing me. “But, they 
loved us.” My throat is dry. “They did 
the best they could.” 

In a moment he dismisses it all with 
a lift of his eyebrows, as if it were all 
nothing instead of everything. 

Standing on the porch, seeing my 
brother off, I find that the prolonged 
November cold has loosened its grip and 
the snow has begun to fall. 


When I return to the living room, my 
children are still sitting on the floor, but 
close to the fire now. Their father has 
moved to the davenport and I sit down 
beside him. The laden silence shifts its 
burden from time to time. 

Presently, my son withdraws his eyes 
from the fire and looks at his hands for 
a moment. Then he turns to me and says 
in his gently probing way: “He didn’t 
Want you to reme smber (continued) 
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what was engraved on the head of your father’s cane.” 

“No. It was beautiful, that cane. The head was always 
bright; gold doesn’t tarnish, you know. It was engraved with 
my father’s crest and the motto: ‘Fide et constantia.’ Faithful 
and constant.” 

As he looks down at his hands again, there is a pause and it 
is his: And was he? J hear it as clearly as if the words were 
spoken. As he continues to gaze at his hands, I watch him as 
he ponders the question, gently, without reproach. 

My daughter turns from the fire and says to me: “When 
you said that your mother and father were ‘young, he didn’t 
understand what you meant.” 

Does she understand what I meant? I can see only her 
silhouette against the fire. She continues to gaze at me. 

Without selection or arrangement, words drift out of me: 
“Things happen to people. They happened to my mother and 
father, almost from the beginning. Dismaying things, losses; 
things that bewildered them, and almost killed them, poor 
children. Later they were unkind to each other at times— 
things were done that couldn’t be undone, and they were 
very, very sorry—" 

As I grab for the hand beside me it has already reached for 
mine, and my voice fails me as I am trying to say they did the 
best they could, 

“Poor children,” my daughter whispers to herself with her 
face half-turned to the fire. I notice that the beautiful line of 
her throat is no longer childish. 

A summer rain begins to fall on some parched ground 
within me. 


They came again last night. As the big yellow phaeton 
crunched to a halt in the snow, the doors flew open and t' ey 
called gaily: “Hurry, darling! We can’t wait!” They were 
merry and excited and snowflakes clung to’ their furs. 1 
laughed and shook my head, and waved them on. As the 
phaeton disappeared into the falling snow and the clunk- 
clunk of the tire chains went faster and faster, the snow began 
swirling around me in dizzying, dazzling patterns, and I 
couldn’t understand what was happening. But all at once I 
realized I was almost at the end of my dream and [ was 
dancing. End 


DR. SPLIT 


“T don’t know about him. His plants 
don’t look too well.” 
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why water rolls off a duck’s back? 

’s a layer of oil lying on its feathers. 
And oil and water don't mix. 

some bath oils don’t mix with water, 


pan either. They lie on top of it. 
COC se LO kten CaT water. 
Teinnceree ete ah your bath, so when 
See les ere een te tub, your skin 
= is moisturized and protected all over. 
With-a light mixture of Alpha Keri and water. 
eee, B.C LTA oN patel tit 
_Inyour skin. So, long after your bath, 
“Shee you feel soft and smooth. 
ma bol a-)Ilel eels greasy. 
No wonder so. many 
physicians recom- 
mend Alpha Keri for the 
treatment of dry skin. 


Alpha Keri Bath Oil. 








the beauty basics 
by clairol 


(you can live without them, but not so beautifully) 































Give your fingers and toes the best of care. 
The Nail Works” automatically files, shapes, Give your hair 3 beautiful choices — 

buffs, smooths calluses on hands and feet. long-lasting conditioned sets, water mist sets, 
The way the professionals do. dry heat sets. With the 
Kindness” Deluxe 
3-Way Hairsetter. 


Light it like it is with True-to-Light'IIl. 
It’s the number one makeup mirror 

in all the land. Because it lets you make 
up in the light you'll be seen in. 





Moisturize, stimulate and 
invigerate your skin 
automatically. With the 
new Moisture Lover. 
Feels fantastic. Use with 
any of your favorite 
lotions or creams. 











Dry and style like 
the professionals — 

\ powerfully and fast. 

With the new | 

Pro Gun® 1200. | 

It gives you pro watts 

plus pro features i 

plus a stand to 

make it easy. 


clairol 


the beauty makers 


4) Wherever you're off to, steam up big 
excitement with little Crazy Baby” Pint-size. 
But it'll dish out all the 10-second curls 
you can handle. 





TM © 1976 Clairol ine 
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Last Christmas Eve, I had the good fortune to be in Israel passing 
through Bethlehem on my way to Jerusalem. I spent that night in a 
hotel room which, though not precisely a stable, was (because of 
poor reservations ) cold, drab and inhospitable. But its window 
overlooked the old city of Jerusalem, lit by floodlights against a deep 
blue bow] of sky awesome with stars. Wrapped in a blanket, I stood 
at midnight in front of that window, my head spinning with 
immensities. Below me, down in the old city, were the shrines and 
symbols of Jews, Christians and Moslems, each grappling with the 
elusive but compelling quality of an unseen God. Above me were the 
same stars that had shone down 2,000 years ago, on the first 
Christmas. And around me, that day and for the days 
to follow were all the terrible conflicts that have 
turned this holy land into a place of turmoil. 

For me personally, those few minutes at a window will remain a 
great and spiritual memory. As I approach this season’s holiday of 
Christmas and Chanukah, I am reminded of my own emotions that 
night: a sense of wonder and gratitude that I was there at all, 

a deep awareness that I somehow was at the center of all human- 
kind’s mortal anguish and aspirations. Life, death and resurrection: 
these did not belong to any specific religion; they are shared by 

all people down through the centuries. 

This year, the Middle East remains a storm center. Violence and 
terrorism stalk the whole world. And I grasp for a message which 
can transcend the flow of events rising from our combative 
and competitive instincts. I reach toward the bookshelf 
and find some words Reverend Theodore M. Hesburgh wrote 
in his book, The Humane Imperative. “A new vision is 
needed if man is to create on earth the beauty this planet 
manifests from afar. The vision must be one of social justice, of the 
interdependence of all mankind.” They are good words. ' 

Vision and hope. May they shine in your candles, light your trees 
and fill your hearts. May peace and goodwill to men be the realities 
rather than the casualties of our time. Happy Holiday! 


Po _o 
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It's easy to make your 


home look like you’ve had 
a decorator because... 


Car 


makes 
House 


Calls! 


What’s a Sears House Call? 

Just call Sears Custom Drapery Shop 
for an easy, in-home appointment with 
one of Sears Decorator Consultants. Right 
at home, she can help you make your 
own ideas even better. And she gives you 
free estimates. ; 


What are the other advantages of Sears 
Custom-Made Draperies? 


Incredible Selection 
Over 2500 custom colors, textures and 
patterns. Hundreds of treatments. 


Lush Fullness 
You get lots more fabric and deeper, 
richer folds in Sears Custom Draperies. 

Sears Quality Craftsmanship 
Patterns match at seams. Weighted, blind- 
stitched hems. Perfect style and fit. Profes- 
sional installation. The kind of quality 
I expect from Sears. 

At A Cost You Can Afford 
You can get many of the same quality 
fabrics you’ve seen elsewhere — at Sears 
low prices, with Sears credit plans. 
How long does it take? 

Several weeks. But Sears Custom 
Shop will promise you a date and keep it. 





How do I make an appointment? 

Drop by or call the drapery depart- 
ment of your local Sears, Roebuck and Co. 
store. They'll set up an appointment with 
one of Sears 1400 Decorator Consultants 
for your own free House Call! 


A. Metropolitan Antique Satin 60% rayon/40% acetate 
(#70640) Custom reupholstery fabrics also available. 
B. Darlington (#61534) Custom 

quilted bedspreads also available. 

C. Adobe (#70988) 
D. Essex Velvet 

100% cotton (#70916) 
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Now. The beauty treatments that bring dramati 








Revion int} | 
‘invisible 
4 tom 

moisturizi 


New Eterna ‘27’A11-Day Moisture Treatments 
instantly release fast-working ‘moisture molecules’ 
that penetrate..permeate the surface of your skin 
.. ree it from greasy creams forever! 


‘Invisible action:..Test it. New Eterna ‘27’ moisturizing formula ‘breaks up’ the moment it touches your 
skin. Releases tiny moisture molecules that plunge to the barrier level...helps keep moisture 


within the skin's surface where the dry cells need it! And the faster moisture goes in, ihe faster it 
fights dryness and the wrinkles it causes. 


Feel it. Prove it on your fingers. Apply Eterna ‘27’ All-Day Moisture Cream or Lotion. In seconds you 
can pick up & Newspaper, turn a doorknob, touch your hair...without any greasy afterfeel. 


Wear it. See it happen on your face. In seconds these new beauty treatments give your skin a fresh, 
nev ee uoyanc y. I = p protect it from pollutants and daytime dryness. With makeup. Without makeup 
wear cool, clean-pored look all day. 


w Eterna'e7’All-Day Moisture Treatment 
..its the difference between night and da; 
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9 2 
ason’s Eatings! 

(You can make them with Best Foods Real Mayonnaise.) 
f FY | 


<4 STUFFED FRENCH BREAD 


‘ 1 (20-inch) loaf French bread, cut in 
we 4 pieces 
1/2 cup BEST FOODS Real Mayonnaise 
1/2 cup chopped parsley 
2 packages (8 oz each) cream cheese, 
softened 
1 package (0.6 02) Italian salad 
dressing mix 
1 jar (4 oz) pimiento, drained and re 
chopped 5 


Hollow out bread pieces, leaving 1/2-inch soos 
§ thick wall. Spread interior with 1/4 cup of § 
the Real Mayonnaise; sprinkle with 1/4 
@ cup of the chopped parsley. Combine re- 
; maining ingredients; pack mixture into 
bread. Wrap in plastic film; chill several 
hours. Cut into 1/2-inch slices. 





Fy 


A GUACAMOLE DIP 
1 cup mashed avocado 


: <4 STUFFED CHERRY TOMATOES 1/4 cup finely chopped onion 
1/2 cup chopped radish 1/4 cup BEST FOODS Real Mayonnaise 
| 2 tablespoons chopped toasted 2 tablespoons lemon juice 
almonds 2 tablespoons finely chopped 
2 tablespoons BEST FOODS green chilies 


1/2 teaspoon salt 


Real Mayonnaise 
Y 1 small tomato, finely chopped and 


1 tablespoon chopped parsley 





: 1 teaspoon grated onion drained 
| 24 cherry tomatoes, scooped out and Combine all ingredients. Cover; chill 1 
drained hour. Serve with sliced raw vegetables 


Combine first 5 ingredients; spoon into 24 corn chips. Makes 2 cups. 


tomatoes. Chill. Makes 24 appetizers. 
A ZIPPY ONION DIP 


1 cup BEST FOODS Real Mayonnaise 
1/4 cup chopped green onion 

2 tablespoons finely chopped celery 

1 tablespoon chopped ripe olive 

1 teaspoon Worcestershire sauce 

1 small clove garlic, crushed 


Combine all ingredients. Cover; chill 1 


hour. Serve with sliced raw vegetables and 
crackers. Makes 1 1/3 cups. 





<4 HOLIDAY MELBA DESSERT 


1 can (8 oz) sliced peaches, drained 
and diced (reserve syrup) 

1 package (10 oz) frozen raspberries, 
thawed, crushed and strained 
(reserve syrup) 

1 envelope unflavored gelatin 

1/2 cup heavy cream 
1/4 cup BEST FOODS Real Mayonnaise 
1/2 cup chopped nuts 





Add enough peach syrup to raspberry syrup 
to measure 11/4 cups. Sprinkle gelatin 
over syrup; heat, stirring constantly, until 
gelatin is dissolved. Beat in cream and 
Real Mayonnaise; chill until slightly thick- 
ened. Fold in peaches and nuts. Turn into 
3-cup mold. Chill until set. 


EVERYTHING BEST FOODS TOUCHES 
TASTES SO GOOD. 
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Think of it 
as beauty 
SLEEP. ousiae’ 


Great! But now you have 
those deep, no-sleep dark 
circles. Run for cover. . . 
Maybelline Cover Stick. A 
swivel case of pure cover-up. 
It’s so creamy, it blends 
perfectly, covers beautifully, 
stays smooth (not dry). 
Hypo-allergenic, fragrance- 
free. 5 skin-tone shades. 
One’s yours. In just ten 
seconds, you'll look like 
you had 10 hours’ sleep. 


pe Poe iterate ee Cry oat. 





DARK CIRCLES 
DISAPPEAR WITH 


COVER STICK 





Fine make-up J sensibly priced 
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By Gene\ 
Woody Alien, Bette Davis and Marcello 
Mastroianni make movie news this month. And 
there is special delight with a light-hearted 


kids’ movie and a spirit-soaring love story. 


When is a Woody Allen movie not a Woody Allen movie? When 

it is The Front, a movie in which Allen plays his first dramatic role. 
But even though this is not a comedy, his role has been 

written to preserve a good deal of the Woody Allen persona, and 
that’s good. The Front is set in the early 1950's, when Senator 
Joseph McCarthy and the House unAmerican Activities 

Committee had much of the country convinced that there was a 

Red under every bed. Writers, performers and artists allied 

with the Left made headlines when they were fired and their 

careers went down in smoke. Many were blocked from working 
during this pinkomania because of secret blacklists—or, more 
precisely, red-lists—which intimidated cowardly executives in movies 
and television. The Front is concerned with a television writer 
(Michael Murphy), who is blacklisted. He asks an old high 

school pal (Woody Allen) to be his front—in other words, to pretend 








Only the softest, smoothest cowhide is used in a Rolfs French Clutch. 
And with Rol es like a framed pocket for bills and coins, a 
zippered pocket ai ase for it cards, it puts everything right 
at your fingertips. \\ re desi the Rolfs French Clutch, like all 
our quality products started hinking of you, first. 


ROLES. 


division of Amity Leather Pro 


hows you care. 
Sompany, West Bend, WI 53095 












that he is the author of Murphy’s scripts 
and to sell them to the networks 
Woody’s character is a schlep, a penny 
ante bookie, a cashier in a hash-slingin} 
restaurant. Woody—willing to do his pa 
a favor, savoring the possibility of mone’ 
and intrigued by the idea of this coi 
game—agrees to do it. What’s more, i 
works: The network accepts the script 
as Woody’s own. He gets new clothes 
switches living styles from garret t 
garish, even falls in love with a girl whi 
thinks he’s a writing genius—a gi 
played vapidly by Andrea Marcovice 
He also runs into other cardboard char 
acters—straw men set up by the scrip 
for easy knocking down: Zero Mostel a 
an oppressed comic and Herschel Ber 
nardi as a television producer who migh 
have the courage of his convictions if ht 
knew what his convictions were. By 
story's end, Woody, hounded by a con 
gressional committee, must make a de 
cision: To keep what he considers thé 
good life (by taking money under false 
pretenses), or by going back to the bac 
life (by betraying the men who are pay 
ing him the money he is taking unde) 
false pretenses). The Front is insub 
stantial—a thin gruel that evaporate: 
when Woody isn’t on screen. He is ter 
rifically persuasive in the role, but the 
movie is hackneyed and weak-kneed, ¢ 
didactic pamphlet cranked out by ar 
overinked mimeograph. 


FOR SITCOM ADDICTS 


Norman . .. Is That You? is an example 
of what movies would be like if tele: 
vision programs were shown in theaters 
This comedy has been culled from 
Broadway, where it opened in 1970 and 
died after 12 performances. Is there life 
after death for failed Broadway come: 
dies? George Schlatter thinks so, He was 
one of the creators of Laugh-In, and he 
has turned Norman into a movie starring 
Redd Foxx, Dennis Dugan and Michael 
Warren, with a small appearance toward 
the very end by Pearl Bailey. The movie 
dangles precariously from this plot: A 
man whose wife has. run off with his 
brother needs comforting so he goes to 
Los Angeles to visit his 23-year-old son, 
Entering the apartment without warn- 
ing, he discovers that his son is a homo- 
sexual. What follows is 90 minutes of 
weak jokes about the father refusing to 
understand his son, weak jokes about the 
father bringing home a six-foot hooker 
for his son, weak jokes about his son’s 
ultra-feminine roommate trying to win 
over father with gourmet cooking, and 
finally Pearl Bailey (Redd Foxx’s con- 
trite movie wife), showing up at the 
end to justify her name in the ads. Redd 
Foxx fans may find a few amusing mo- 
ments, but this is essentially a one-set 
set-up for one-liners on one-note. Nor- 
man ...I1s That You? is for siteom ad- 
dicts whose television set is being 
repaired. (continued) 
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Ribcords so tough—they come with 
a full 3-year warranty. 


Now Sears has a ribcord bedspread that’s 
really strong. Sears Toughcord” 

The ribs are made from extra-strong 9-ply tightly 
twisted cord. It stands up to give Sears Toughcords their 
crisp appearance. Wash after wash. 

The ribcord fabric is woven with an extra tough 
84% cotton, 16% polyester Perma-Prest’ fabric blend. 
Machine wash and tumble dry. No ironing, ever. 

There is a stain-repellent finish that helps the 
fabric resist water and oil-based stains. A real plus for 
boys’ rooms! 

Sears Toughcords come in a super collection of 
18 deep, bright colors. Bunk, twin and full sizes. 
Matching draperies, valances, table covers and pillow 
shams, too. All at Sears low prices. All now at most 
larger Sears, Roebuck and Co. stores and in the catalog. 


Full 3-Year Warranty Only at 


If your Toughcord bedspread should 





wear out within three years of sale, you can S 


return it for free replacement or refund. 

























It doesnt cost 
a small fortune 
to feel fresh. 


The experience of douching 

isn’t something you reserve 

for special times. 

You douche whenever 

you want to feel 

clean, fresh, and 

feminine. ill. 
That’s why we 


For Internal Cleanliness 
make Massengill 





Powder and FUQUI0 

Liquid so 

econom- 

ical. When 

combined aie a 

with a full — 

quart of water, they give you that clean fresh feeling for 

about fifteen cents each time you douche. : 
After all, the true value of douching is not the price 

others put on it. It’s the fresh, clean feeling you get from it. 
And that’s what Massengill gives you. 

Beecham Products, Div. of Beecham Inc., Clifton, NJ. 07012 


Beecham Products Ltd., Weston, Ontario, Canada 








What's 
happening 


continued 





FLUNK-OUT 
If the people who put together Americ 
at the Movies keep this up, their nex 
production may be called America Stay 
Home. Here are two hours of scenes dis 
connected into a splice of lifelessness, | 
sort of giant previews of coming attrad 
tions—except these are all past attrac 
tions. Some 81 films have been ransacke¢ 
and 85 actresses and actors carried of 
in their scenes, all shown out of context 
Imagine somebody taking 81 famou 
novels, snipping out a sentence here, | 
paragraph there and running them ta 
gether into incomprehensible hodge 
podge. You don’t know what’s happenet 
before, what happens after, and in mos 
scenes, you don’t know what’s happen 
ing during. In a futile attempt to giv) 
this film some form, there is a sporadi\ 
and soporific narration thinly written b) 
Theodore Strauss and droned by Charl 
ton Heston. Heston is hardly to blame 
Having looked over the script in ad 
vance, he was probably talking in hi 
sleep. America at the Movies is a paste 
up that in publishing would be called ai 
anthology, in the theater would b) 
called a benefit, and in film schoa 
would be called “flunk out on the final. 


WHAT FUN! | 


Would you believe that everyone il 
Bugsy Malone is a kid? The average ag} 
is 12, and the kids kid Hollywood gang 
ster movies in this musical story set it 
the prohibition days. of 1929 New York 
Fat Sam runs the rackets and a lavisl 
speakeasy. The star of his pack-em-it 
show is Tallulah, played with spit cur! 
and style by 13-year-old Jodie Foster 
(Keep an eye on this child. She may b¢ 
the exception to the rules of precocious 
ness: judging from Taxi Driver and thi 
film, she may be a true actress whi 
could have a long and rewarding cai 
reer.) Their rival gang is run by Dandy 
Dan, the classy cur who's cornered the 
market in splurge-guns, which shoo 
marshmallows. Which of the two gang) 
will control the rackets? Fat Sam turn) 
in desperation to sweet and crafty Bugs) 
Malone, who is in love with the star 
struck hick, Blousey Brown, who want! 
to sing in Fat Sam’s show. (Are you 
following this?) Bugsy yearns to buttoy 
up Blousey, and in the end love tri 
umphs. The cast of kids spree through ¢ 
story that’s cheerful with an earful o 
musical numbers composed by Pau 
Williams. The singing voices sound 
dubbed, but who cares?—it’s all a light 
hearted lark. Alan Parker wrote and di 
rected these 94 minutes-of-smiles, a G) 
rated spoof that disarmed me. Wha 
fun! Bugsy Malone is gangbusters. 
(continued on page 16) 
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- QOfall menthols: 


Carlton 
is 
lowest. 


See how Carlton stacks down in tar. 
Look at the latest U.S. Government figures for: 


The 10 top selling cigarettes 
















tar mg./ nicotine mg./ 
cigarette cigarette 
Brand P Non-Filter 2h at 
Brand C Non-Filter 24 15: Carlton 
Brand W 19 ds Menthol 
Brand S Menthol 19 es 
Brand S Mentho! 100 19 eZ 
Brand W 100 18 ee 
Brand M 18 Wal 
Brand K Menthol ie ie 
Brand M Box 17 1.0 
Brand K 16 1.0 
Other cigarettes that call 
; ° 66 99 
themselves low in “tar 
tar mg./ nicotine mg./ 
cigarette cigarette 
Brand D 15 1.0 
Brand P Box 14 0.8 
Brand D Menthol 14 1.0 
Brand M Lights 13 0.8 
Brand W Lights 13 0.9 
Brand K Milds Menthol 13 0.8 
Brand T Menthol 11 0.7 ee Cariton 
Brand T 11 0.6 4 ' 
Brand V Menthol 11 0.8 Ke/ Filter 
Brand V 11 Omar hg 2 mg. tar 
Carlton Filter *2 *0.2 
Carlton Menthol *1 *0.1 
Carlton 70 *4 *0.1 


(lowest of all brands) 
*AV per cigarette by FTC method. 


No wonder Carlton is the fastest growing of the top 25 brands. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. | Menthol 1 mg. “tar’, 0.1 mg. nicotine; Filter; 2 mg. “tar”, 0.2 mg. nicotine; 
Carlton 70's: 1mg. “tar”, 0.1 mg. nicotine av. per cigarette by FTC method. 


































‘1 look better today 3 


than | have in years” — 
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New! 





Makeup that helps 


skin over 25 
look younger. 
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Introducing Cover Girl” 


‘MoistureWear’ 





When you're under 25, a smooth, natural look may be all you PARES EEcaoS 
want from makeup. But over 25, your makeup should do more. CREAM MAKEUP. Whipped color 
Smooth out tiny, dry skin lines. Add a warmer depth of color refines your skin to perfection. 


. , ? . Sheer. Airy. Un-artificial. 
to put a few more roses in your cheeks. That's why Cover Girl HGDID MAKEUR Hows ooatte 


created ‘MoistureWear'™Makeup. Makeup with a balanced blend ess foundation with edgeless 


of special moisturizers, and fresh, fresh color ieee Never greasy, never 
to instantly improve the look of skin over 25. CREANUBILIEEL ES acc 


And help you look better than you have in years. _glowsoalive, so ) it looks like 
/ . . . . ' »s fr ; " 
MoistureWear is pre-moisturized. So dewy Ee oe ea 





MOISTURE ENCAPSULATED 








you need no moisturizer underneath. Wear it POWDER. Pressed powder with i 
and you can look the way you want to look sealed-in moisture —freshly re- i 

: leased everytime you make up, il 
—younger, fresher, prettier! fouchiun | 


Also available: Nighttime Moisturizer, Moisturizing Under Eye Cover Stick, Moisturizing Wrinkle Stick. 
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something colorful, 


something useful, 


Give ’em the Hot Seat set. A combi- Cosco’s handy serving cart caters to 
nation of brilliant portable chairs and holiday parties. And folds neatly away 
matching white table. Perfect gift to when the party’s over. 


spruce up any Christmas tree. 


something uplifting, 


Cosco step stools have dozens of 
practical uses. When you're stuck for a of art. Cosco has a collection of stands 
gift idea, they help you rise to the occa- that will add a touch of fashion to any 


something entertaining, 


always a conversation piece. 





Nobody makes it like C 
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Cosco 





something collectable, 


Gifts for people with plants, or objects 


decor. 


something youthful. 


You'll want to be a party to a gift like And Cosco makes an entire nursery of 
this. Our adjustable counter stool is Juvenile gifts guaranteed to please par- 


ents and babies. Like this deluxe high 
chair and unique Cradlette. 


Columbus 
Indiana 47201 


Cosco makes it at 

















































continued from page 12 
Oe 
TEETER AND COLLAPSE 


Bette Davis is such a marvelous acti 
isn’t it a nuisance that she is undermi 
by a movie as wobbly as Burnt Oj 
ings? First of all, the title has nothin 
do with the story, and the cast has ni 
ing to do. In the highly skilled cast 
Miss Davis, Karen Black, Oliver R 
and Burgess Meredith. If only tl 
were a director, a script writer and 
idea. Their idea of an idea is a far 
renting a lavish estate for the sumi 
and not being suspicious about (a) 
ridiculously low $900 price and (b) 
85-year-old woman living in an a 
suite whom they are to see after but 
see. Everyone in the audience instar 
knows that this family is in for it: Fat 
and mother (Oliver Reed and Ka 
Black), their tyke-year-old son (1 
Montgomery) and Aunt Elizab 
(Bette Davis). Spooky incidents occ 
Father, who clearly adores his son, ti 
to drown the little fellow in the sw 
ming pool. Bette Davis (continu 








GENE SHALIT REVIEWS 

All the President’s Men is quite simp] 
smash. If there were a Pulitzer Prize 
movies, Men would win. 

Buffalo Bill and the Indians circles 
nervous horse with a new rider, but hal 
refreshing originality I liked. Not for k) 
Family Plot is the newest Hitchcock, ¢ 
this time horror is on hiatus. It’s all just: 
fun, with a Hitchcock wink. 

Gator is another Southern adventure starr 
Burt Reynolds. The script is boring and | 
informed. Gator is a croc. 

Idi Amin Dada is a rare look at the dicta 
of Uganda—a man who is part buffoon, p 
menace. A remarkable record. 

Logan’s Run doesn’t star Peter Ustinov, | 
his small role is the only memorable Pa 
this 23rd century sci-fi confusion. 

The Man Who Fell to Earth is a troubl 
and densely complex sci-fi movie, starr 
David Bowie. For sci-fi fans, enormously ; 
sorbing. 

Midway is about that turning-point WW 
Pacific battle starring everyone—Fon 
Ford, Mitchum, ALOE, etc. Not the wo 
—nor the best. 

Murder by Death is the latest work by N 
Simon and it adds up to the wittiest myste 
movie in years. A super spoof with a sup) 
all-star cast. 

Obsession—a non-Hitchcock mystery tha 
romantic, confounding and weird. The cé 
is splendid. Enjoy. 
Ode to Billy Joe was uninspired by the soy 
A swath of boredom on a field of hype. 
The Omen, despite the presence of Grega 
Peck and Lee Remick, is trash. 
The Outlaw and Josey Wales begins as t 
Civil War ends. Clint Eastwood is out f 
vengeance. The movie runs 2 hours, 17 mii 
utes. Two hours too long. 

St. Ives stars Charles Bronson. If you enj¢ 
him (as I do) you'll enjoy this private e) 
movie with Bronson in charge all the way. 
The Shootist is touching and strong, with 4 
exceptional performance by John Wayn 
Jimmy Stewart and Lauren Bacall also sta 
Silent Movie really is silent and really is) 
comedy treasure, thanks to the aes ( 
Mel Brooks. A film for everyone. 
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It's a natural for 
jresh breath 


One of the little secrets of Susan’s 
self confidence is knowing her 
breath is clean and fresh. She keeps 
it that way with Doublemint Gum. 
Its cool, fresh flavor helps her 
breath stay attractively fresh and 
nice to be near. It can do the same 
for you. 

Doublemint Gum... it’s a natural 
for fresh breath. 











What's | 
happening 


continued 
dies mysteriously (she may have been suffocated by the ou 
landish makeup). And the house begins to fall apart. Ar 
my goodness, whatever has gotten into Karen Black! SI 
announces that only she will visit the unseen spook in tl 
attic. She is consumed by the house, which becomes moi 
important than her family. In short, her brain begins { 
match her eyes. And then, with a rush of unreality, the sem 
story begins to teeter, and collapses into a bloody end. It 
all nonsense. You know who'll be burnt? The people who pq 
to see this offering. 


TASTELESS, WITLESS 


Bette Davis has it good compared with poor Giancarlo Giai 
nini, the notable Italian actor who has scored such an in 
mense success in Swept Away and Seven Beauties. Now |} 
is in a movie not directed by Lina Wertmuller, and the c: 
lamitous result is How Funny Can Sex Be? Not very. In th 
tawdry little number, eight disconnected incidents are hun 
together until dead. In the words of Peter Schickele, it is 
story in eight unnatural acts. It is tasteless, witless and th 
English dubbing has Giannini sounding like a fugitive fro1 
the Bronx. 


ENCHANTING AND JOYOUS 


What America needs is a healthy, wholesome, spirit-soarin 
love story, and now we have it, a gift from France that all ¢ 
us can cherish. In 1966, the French romance A Man and 
Woman swept Americans off their feet and into each other 
arms. Now this new French film—Cousin, Cousine, the stor 
of the love of a husband and a wife—has captivated Americé 
One moment: they are not each other's husband and wife 
To begin, the wife (Marie-Christine Barrault) is married t 
a quantity-hungry philanderer. Wife is fed up. One after 
noon, at a wedding, she meets Victor Lanoux, who is marrie’ 
to a kooky woman who frequently dashes off to a clinic fa 
sleep cures. So suddenly Marie-Christine and Victor ar 
together—a new man and a woman. They chat, they are at 
tracted, they make a pact to keep it platonic, they break th; 
pact, they fall in love. Time passes, another family gathering 
together again, they dance openly, adoringly. Then—spurn 
ing conventions—they go off on their own. Jean-Charle 
Tacchella has written and directed a blossom of a film, e 

chanting in its exultation of romance and its respect for chil 
dren and young people. Cousin, Cousine is a joyous movit 
—a love story that will leave you with a grin in your heart 


HO-HUM WHODUNIT 


Two of my favorite actors in all the “world—Jean-Loui 
Trintignant and Marcello Mastroianni—aré together in a filn 
called Sunday Woman. She is Jacqueline Bisset. This time 
we have Mastroianni as a police official striving to solve é 
murder in which the other two stars (see above) are im; 
plicated. Miss Bisset is fhe bored wife of a millionaire in; 
dustrialist. Her plaything is Trintignant, also wealthy, also ai 
ease. They pass their time by playing intellectual worc 
games, arguing about the American pronunciation of Bostor 
and slyly mocking the non-upper classes. Since they are ol 
the local aristocracy (the scene is set in Italy), the police 
must handle these two with the utmost delicacy. Are they 
really capable of murder? If not, who did it? What of the 
stone cutter who concocts erotic objects (exactly like the one 
wielded by the murderer ) ? What of the fat-lipped art dealer? 
What of the lady with the blond hair seen emerging from the 
dead man’s dwelling? It’s a ho-hum whodunit, with an 
ending that’s bland. But I do like the cast, and when Mas- 
troianni and Trintignant are together on screen, I wouldn't 
dream of passing them up. End 
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» he opulent 
m& and sensual 
experience 


of bathing 
in a liquid 
jewel. 
Emeraude fragrance, 
the liquid jewel as 
mysterious and 
provocative as the 
emerald for which it 
is named, is now a 
beautiful way to 


bathe and care for 
your skin. 


Emeraude now 
has four rich new 
facets: Bath Soap, 
Bath Oil, Creamy 
Lotion Bath, and 
after-bath Really 
Rich Body Cream. 


The Emerald Bath. 


A luxurious, sensual 
way for a woman 

to get in touch with 
her body. And 
prepare it for 
whatever beautiful 
things may follow.- 








meraude 
by Coty. 
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be saved? 


By Dorothy Cameron Disney 


Julie was a “‘rescuer’’—always there 
when people needed her. But 

she couldn’t help Phil if he wouldn’t 
let her know what was wrong. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Ruth Johnson. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


JULIE’S STORY 


“T’ve always tried to do more than my share for other 
people,” said 30-year-old Julie, a tall, thin honey-blonde 
Wearing a custom-made, imported, tweed pantsuit her 
wealthy father had given her. Married for nine years 
to Philip, an industrial sales engineer who earns 
$16,000 a year, Julie is the mother of eight-year-old 
Beth and seven-year-old Jimmy, who has a severe 
hearing impairment. “But for some reason my life has 
never run smoothly. 

“Things between Phil and me have been bad for a 
long time—mainly because of Jimmy. Phil takes no 
interest whatever in him or his education. Jimmy and 
his sister need their father—and I need a husband. 

“Phil is out of town at least three weeks out of five, 
and even when he’s home in body, he’s absent in spirit. 
Either he’s busy at his desk, which dominates the 
living-room, or he’s on the phone. 

“He seldom talks to me except to criticize and he 
never talks to our children. According to all his teachers, 
it’s vitally important for Jimmy to be exposed to a 
constant flow of conversation, especially within the 
family. Jimmy’s private school is one of the best in the 


country—my father pays the $2,500 tuition—and I 
aS lL 
CNInK 


B 


we should take their advice. 
ut there are no pleasant family gatherings at our 
Phil doesn’t do anything with the children—he 
ith us. Frequently, he arrives from 
Friday night, long after I’ve 


pra immy for two hours, fed and put 
him ai en I’m exhausted, but I’m so 
starved { ition and so frantically eager 


to share my | t 
minute he wal! 


vith him that I wait up. The 
[ start talking a blue streak, 


but he never listens. Often he brushes past me with a 
cool hello, flops into bed and falls sound asleep. Our sex 
life has virtually passed into history. 

“Jimmy’s school is forty-two miles away and I drive 
him to and from the school five days a week. Moreover, 
the school is a non-profit co-op and the parents are 
expected to help raise funds. 

“Since Phil refuses to become involved with the 
school in any way, I work twice as hard to make up 
for him. To me, the effort seems worthwhile. Jimmy’s 
highly specialized education has improved his language 
skills to such a degree that eventually he should be 
able to go to public school with normal students.” 

Julie sighed. “Not only do I carry the whole 
responsibility of raising Jimmy and Beth, but I’ve been 
pushed to the limit this past year by my brothers and 
sisters. I come from a mixed-up family with divorced 
parents and five brothers and sisters who are always in 
trouble. In January, my youngest sister Ellen was 
gravely ill, and since I couldn’t visit her in Boston, I 
wrote or telephoned her every day that she was in the 
hospital. All Phil did was complain about the phone bills. 

“In March, my oldest brother Ralph quit Alcoholics 
Anonymous and was arrested for drunk driving. In a 
marathon phone call I persuaded Daddy to give Ralph 
one more chance. Then in April, Daddy sent my sister 
Ann to visit us so I could talk to her about her third 
divorce. She spent her entire visit on the sofa crying. 

“Two weeks after Ann left, Daddy flew in from 
Boston to talk over the family problems with me, but 
also to celebrate his sixtieth birthday. Unfortunately, I 
forgot to bake a cake. He was terribly offended and flew 
straight back home that night, leaving my youngest 
brother Ben with us. It turned out that Ben had hepatitis 
and had to be hospitalized. As usual, Phil did nothing. 

“I can understand Phil’s impatience with my family. 
But I can’t understand his indifference to our own son 
and his handicap. Basically, Phil is a considerate, gentle 
person—at least he used to be. When we met, he was 
twenty-two and nobody could have been kinder anc 
more generous to me, a twenty-year-old world traveler 
with no worthwhile knowledge about anything. 

~My parents were divorced when I was twelve and 
the lawyers decided that the children could choose the 
parent we preferred to live with. My sisters and brothers 
chose my mother, and I might have done the same, 
but my father looked so sad (Daddy is a genius at 
attracting sympathy) that I chose him. 

“Until I was nineteen, I trailed around Europe with 
him, unless he had a new girlfriend—at which point I 
would be popped into a boarding school for a few 
months. When we came back to this country so he could 
speculate in U.S. real estate, Daddy put me ina 
convent. The nuns decided that I lacked a vocation 
and Dad’s lawyers told him (continued on page 24) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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r, sportier LEDII at cute 
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his year some car makers are mak- 
g their full-size cars smaller. But 
ord believes that people who want 
ie traditional fullecine car they're 
ed to should have that choice. So 
1977 Ford LTD hasn’t been re- 
iced by a single inch! 

You'll find Ford LTD has a longer 
heelbase than cars like the down- 
ed Olds 98 and Buick Electra and 
yout the same size wheelbase as 
adillac de Ville. 

And Ford LTD now has a longer 
heelbase than Chevrolets (both 
npala and Caprice) which have 
yme down to the same wheelbase 


the mid-size 4-door Chevelle. 


Ride, room and 
trunkspace—unchanged 


ord LTD has retained its tra- 
tional smooth, quiet ride. Inte- 
br spaciousness, deep-well. trunk, 
ywerful V-8 performance, long 
heelbase and 3%-ton rated towing 





you prefer a 6-passenger car that’s 
mmer in size than LTD and trim- 
r in price than the cut-down 
mpetition, Ford gives you that 
oice, too. Ford introduces a 


orty new line of cars for 1977—- 


oors, 4-doors, station wagons 
called LTD IL 
A new idea 

rd’s new quiet-riding LTD II 
mbines LT D’s traditional high- 
el of workmanship with a unique 
orty spirit that’s all its own. The 
ult: a comfortable new car that’s 
mmer in size and price than LTD. 


A new kind of value 


td has priced LTD II to strongly 
allenge all competitors. So com- 
te LTD II value, space and fea- 
tes not only with other mid-size 
ts, but with GM’s cut-down “full- 
re” cars like Impala. 


And you should know that all 


: 


capacity (with optional trailer tow- 
ing package) are all unchanged. Keep 
all this in mind when you go shop- 
ping for a new car this year. 


“Down-sized” cars don’t 
have “downsized” prices. 
Down-sized cars have full-size 
prices. About the same as a compa- 
rably equipped full-size Ford LTD. 
Test drive and compare Ford LTD 
and the down-sized competition. 
What you may really want is the 


Ford LTD Country. Squire: the full-size wagon that kept its size. 


LTD II Squire. A trimmer wagon at a trimmer price. 


LTD II and Ford LTD 1977 prices 
include V-8, automatic transmission, 
power steering, power front disc 
brakes, steel-belted radials, Dura- 
Spark Ignition system, and more. 


Shop where you get 
a choice 


Full size or trim size? Some car 
makers don’t give you this choice of 
car sizes in 1977. But Ford does: 
full-size LT D or trim-size LTD IL 


“ill offer you only shorter, 
ord has a better idea. Choice: 


Ford LTD. The full-size car that kept its size. 


quiet ride and roominess of Ford’s 
full-size 6-passenger car: the 1977 
Ford LTD. 
SIZE COMPARISONS 
Cars with full-size wheelbase 





























4-DOOR MODELS 1977 1976 
Ford LTD 121.0" 121.0” 
Cadillac de Ville W2155% 130.0” 
Cars with mid-size wheelbase 

Ford LTD Il 118.0” —_ 

Caprice 116.0” 1A Se 
Impala 116.0” 21-2 
Chevelle 116.0” | 116.0” 


















Elegant Ford LTD Landau 2-door. 





And the new trimmer,sportier LI DIL. 





Sporty, trim LTD II Brougham 2-door. 


So this year, before you decide on 
the car size that’s best for you and 
your family, take a comparison test 
drive. And compare prices at a 
dealer who offers you a choice: your 


local Ford Dealer. 


FORD 


When America needs a better idea, 
Ford puts it on wheels. 












































Compare microwave oven features... 
and you'll buy the incomparable 


Amana. Touchmatic. 


Ve 


MICROWAVEYOVEN 


The First Microwave Oven with a Memory! 
You tell it what to do by touching the 
=» words and numbers on the 
solid state Control Panel. It 
“‘remembers”’ and performs 
your cooking program—in 
sequence. Takes food from 
the freezer to the table— 
simple as 1-2-3! And what 
amemory... 
e It “remembers” how long 





to defrost. 
e It “remembers” to wait for food tem- 
perature to equalize. 

e It “remembers”? exactly how long to 
cook—with split-second accuracy. 

© When cooking’s done, it “remembers” 
to shut itself off and call you with a “‘beep.”’ 
e At the same instant, 
it ‘‘remembers”’ and dis- 
plays the time of day. 





| COOKMATIC WARM SIM LOW MED oN BE 
lil 


¢ COOKMATIC POWER SHIFT™ puts 
you in full contro! of everything you cook. 
Just slide the shift lever to select the cook- 
ing’ speed you want—even shift as you 
cook. Choose ‘“‘High,’’ ‘‘Roast,”’ ‘‘Me- 
dium.” ‘“‘Low,” ‘‘Simmer,” or ‘‘Warm. 


Quality and Convenience Features 
© 675 Watts of Power. At the “high” set- 
ting on the Cookmatic Power Shift, c 
almost everything in about one-fourth the 
usual time. 
e The one you can build-in. (Extra cost 
build-in kit available). 
¢ Energy Saving! Cooks almost every- 


If it doesn’t say Amana, —ii’ 


SOLD AT FINE RETAILERS 


Amana Refrigeration, Ir 


HROUGHOUT THE WORLD 


thing with 50% to 75% less electricity than 
a conventional electric range. 
© Stainless Steel Interior will not rust or 
corrode. And unlike painted steel, it does 
not absorb a significant amount of cook- 
ing power, so it allows faster, more energy 
efficient cooking. 
e Large Oven Ca- 
pacity. Big enough 
for even a family 
size turkey. 
e Chrome-Plated 
Zinc Diecast Door 
with jewel-like finish 
is the only one of its 
kind. Pull-down de- 
sign permits easy entry from either side. 
® Quick, Easy Cleanup. The oven stays 
cool, so spills don’t bake on. Just wipe 
with a damp cloth. 
e See-through Window—plus an interior 
light so you can see what’s cooking. 
e Automatic Electric Door Lock. 
® Operates on ordinary, 115-volt house- 
hold current. 
© Removable Glass Oven Tray catches 
spills. Dishwasher proof. 
e FULL 5-Year Warranty on the Magne- 
tron. Amana gives you 5 years of FULL 
warranty protection on the magnetron. 
That means we cover magnetron cost, 
labor charges, even the serviceman’s travel 
expenses for five years. It pays to check 
the warranty because many manufacturers 
offer only a one-year FULL magnetron 
varranty. 





Ask your Amana Retailer for a demon- 
stration of the remarkable Amana Touch- 
matic Radarange—the first microwave 
oven with a memory, or write Ann Mac- 
Gregor, Dept. 580, Amana, Iowa 52204. 


S nota [a Les 


MICROWAVEOVEN 


A Raytheon Company 


* Amana, lowa 52204 
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continued from page 20 


I needed a solid education if he want 


me to support myself, so I was enrolle 
in college. I met Phil in the college ] 
brary. I knew nothing about America 
boys, and I was actually afraid ’'d b 
raped or seduced at any moment. 

“The first time Phil spoke to me, 
was as if we’d known each other forevei 
He was a second lieutenant in the Ai 
Force. 

“During Easter vacation, I met hi 
parents in their hometown in Iowa. Phil’ 
mother was an invalid and his fathe 
was darling to her; I liked them and the; 
liked me. That weekend Phil and I be 
came engaged. Surprisingly, Daddy ap 
proved of our marriage. | 

“In the beginning our sexual relation: 
ship was a little awkward, as I had mort 
or less expected. I grew up in a sexually 
sophisticated environment, but I was 








virgin and terribly fearful of sex. To m 
surprise, Phil was as sexually inexperi) 
enced as I was. We never talked mucl 
about sex or our emotions. It makes him 
too uncomfortable. At any rate, oui 
sexual relationship soon worked out sat 
isfactorily, and for a three-month honey: 
moon, spent at his Air Force base} 
everything was fine. Then, to my joy, | 
became pregnant with Beth. Almost 
immediately, Phil left for Vietnam. 

“I was miserably lonely while he was 
gone, and on his return I was delighted 
to introduce him to his baby daughter, 4 
six-month-old charmer. Phil professed t¢ 
be proud of Beth, but I doubted it. Jim- 
my’s conception was an accident, and 
Phil was unenthusiastic about him even 
before we discovered his handicaps. 

“For the last three years I’ve felt as if 
I were raising two fatherless waifs. I 
don’t see how our marriage can survive 
unless Phil can adjust to Jimmy’s prob- 
lem and be a father to both our chil- 
dren as well as a husband to me.” 


PHIL’S TURN 


“Julie thinks P've abdicated my role as 

a father—and she is probably right,” said 
32-year-old Phil, a red-haired, six-footer. 
“I know that I'm the bad guy in my 
marriage, but frankly, I didn’t want to 
be a father. I didn’t even want to be a) 
husband. It’s true I married Julie of my 
own free will. I fell in love with her, a 
possibility I hadn’t really planned on. 
My father is a great guy who wasted 
his life waiting on my mother while sup- 
porting her with underpaid, brutally 
hard work in a small town print shop. 
My life was not going to be like that. 
“When I was a kid, Mom suffered ey- 
ery ailment she ever heard about—espe- 
cially if it required 24-hour attention. 
“She claimed that my head was so 
continued on page 28 





Wake up 
to new 


Safe Day! 


Experience the 1st 
anti-perspirant 
that really 
strokes on 
lasting protection. 






















Safe Day gives you a whole 
new way to keep dry. 
Because it’s wider, it 
strokes on! In solid or roll-on. 
Just a couple of gentle 
strokes and you're covered. 
Feels smooth, not sticky. Without 
stinging or staining. 
And with plenty of protection. 
Safe Day has three times the level 
of the stuff that keeps you dry as the 
leading aerosols. 
New Safe Day. Wake up to it. 
All you've got to lose is wetness. 





And at solid savings. 
(Look for these specially marked 
_.......... “Refund” packages.) 
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OIL SUPPLY: 


THE OLD DAYS OF THE GUSHERS ARE GONE, 
BUT THE CRY IS STILL,“MORE OIL!” HERE’S 
WHY IT’S VITAL WE KEEP IT COMING. 


AMERICA LEARNS 
TO RUN ON OIL. 


Subsequently, oil was discovered 
in several states, including Okla- 
homa, Texas, Louisiana, Ohio, and 
California, and America learned to 
run on that oil. 

Henry Ford turned the auto- 
mobile into a way of life. Railroads 
switched from coal to diesel oil. 
Industries found oil cheaper and 
more convenient than coal, and 
very plentiful. Between 1900 and 
1940, oil was becoming the energy 
mainstay of the country and the U.S. 
was an exporter of oil. 


WHEN JOHNNY CAME 
MARCHING HOME. 

Shortly after World War Il, the U.S. 
began importing foreign oil. It 
wasn't necessary, but it was less ex- 
pensive. And as America entered a 
new era of postwar prosperity, we 


ye. 
may have looked 
oved to be revolutionary. 





€ st oil \ 
primitive, but it pro 
The American oil industry had its 
rather inauspicious beginning back 
in 1859, when Col. Edwin L. Drake 
began drilling for oil near the littl 


Pennsylvania town of Titusvi | were using more and more oil. 
Folks called it ‘‘Drake’s Folly” b We needed it for the millions of 
Cause nobody had ever heard of | new homes springing up—homes 
drilling for anything but water. | that used oil for heating and oil- 
Drake's project wasn't folly, | produced electricity. Industry now 


though. After two months, he struck 
oil and the well started producing | gry automobiles and began using 
15 to 20 barrels a day. A new indus- | oil to produce new products like 
try was born. plastics. 





TRYING TO CLOSE THE GAP 


began turning out millions of oil-hun- 





AMERICA OUTRUNS 
ITS OWN ENERGY. 


Eventually, the U.S.’s need for oil 
caught up with the available supply. 
New sources of U.S. oil have be- 
come more and more difficult to | 
find. Most of the easy-to-reach oil 
under our oil-producing states has 
already been found. So we have to 
drill deeper and go to offshore loca- | 
tions to find new oil reserves. This 
has drastically increased the cost 
of drilling for domestic oil. In the 
past two years the cost of oil produc- 
ing equipment has increased by 
50% and the cost of offshore drill- 
ing platforms has increased by 90%. 
Oil wells in the U.S. have been 
producing at capacity since 1972. 
Despite this, the U.S. must import 
more than 40% of ourtotal oil needs 
to make up the difference between 
the oil we have and the oil we use. 

































Exxon is doing all it can to locate 
new sources of oil and natural gas. 
The search has led us to some of 
the most remote amd forbidding 
places on land and at sea. 




















Difficult environments like this make efforts 
to find new oil a constant struggle 






Energy Course 
Topic #3. 











Significant amounts of oil have 
been discovered on the North Slope 
of Alaska, where temperatures can 
plummet to 60° below. Right now, 
Exxon is working with other compa- 
nies to bring the 800-mile Trans- 
| Alaska Pipeline to completion. 
Soon after the pipeline goes on 
stream, it will supply America with 
an estimated 1.2 million barrels of 
oil a day. This will equal about one- 
sixth of the crude oil we now import, 
_and while we'll continue to need 
imports, Alaskan oil will be an im- 
_ portant new resource for the U.S. 

The continental shelf is a most 
promising frontier for oil explora- 
tion. This enormous undersea ledge 
extends in some places over 100 
miles beyond our shores. To date 
only a few areas, including the Gulf 
of Mexico and a relatively small 
area off the California coast, are 
producing offshore oil. But geolo- 
gists say that two-thirds of the attain- 
able oil yet to be discovered is 
probably offshore. 

Exploration has not been limited 
+ to the U.S. coastline. We’ve also 
discovered oil in the North Sea, 
' where storms lash offshore plat- 
' forms with 75-mile-an-hour winds 
» and 65-foot waves. This oil too will 
_ help close the energy gap. 


MAKING THE MOST 
OF WHAT WE HAVE. 


Even with the continental shelf yet 
to be fully explored, most experts 
-agree that future discoveries of oil 
will not keep pace with growth in 
energy demand. 

d So, in order to assure a sufficient 
H oil supply in the future, Exxon is 
working today on ways to conserve 
the oil we now have. In addition to 





conservation, we're working to de- 
velop alternate sources of energy. 

For example, the U.S. has more 
coal than any other country in the 
free world. Exxon is currently oper- 
ating one coal mine, and is 
constructing three others. We are 
also investing in technology to turn 
coal into synthetic oil and gas. 

In addition, Exxon is mining ura- 
nium and fabricating nuclear fuel, 
and we're developing ways to make 
solar energy more practical and 
economical.We are investing funds 
in such important areas of research 
and development because they are 
vital to America’s energy growth. 





Researchers continue to search for new 
forms of energy, and new ways to use ex- 
isting ones. 


In the future, we hope these and 
other kinds of energy will serve to 
extend our oil supplies, and make 
the oil we have—and the oil we dis- 
cover—last for a long time to come. 





The Exxon Energy Course for 
Women is designed to help every 
woman find out about the most im- 
portant energy issues of today—and 
tomorrow. 
























Growing up on a farm gave Arlene 
Bush an early preference for work- 
ing outdoors. So after a short indoor 
career as a nurse’s aide, she traded 
her uniform for the hard hat of an 
oil field roustabout. Working first for 
an oil construction company, she 
then became the first woman rousta- 
bout in Exxon’s Pensacola, Florida, 
district. (Roustabouts maintain oil 
field equipment and machinery.) 
Miss Bush now helps operate a sepa- 
ration plant near Exxon’s Jay, Flor- 
ida, oil field. There she is responsible 
for monitoring equipment which sep- 
arates crude oil into its oil, gas and 
water components before it enters 
the pipeline for transport to refineries. 


Energy for a. 
strong America. 





























We left Nature alone. /besaved? 


° © laige (Lwéar dn Svetado hacece Bae 
She gave us Villa Banfi. OSne Soi 


ridden for the rest of her life. Pop has 





Possibly the purest, most natural always refused to discuss the subject 
wine you'll ever taste. : with me out of delicacy, but I think Mom 
Imported from Italy’s caught him in the sex trap and thereafter 




















deprived him of sex. ’'d be amazed if 
they ever had relations after I was born. 

“Sex was never the be-all and end-all 
for me. I wanted to get away and get 
ahead and Julie was my only serious girl. 
I thought she was sexy in an innocent, 
reserved sort of way, and she was tall— 
unlike my tiny mother. But Julie’s real 
appeal to me was her wish to look after 
me, her unselfishness, competence and 
ability to stand on her own feet. 


| premier vineyard estates. 

| Before the end of the year 
you may be able to enjoy all 
these fine Villa Banfi wines, 

| each an extraordinary value: 
Roman White 

Soave Classico Superiore 
| Frascati Superiore 


ae ae : “The Easter after we met, we had an 
Verdicchio di Jesi important date, but Pop had a mild 
| Roman Red and Rosé heart attack and I had to break the date 


and fly to Iowa. Most girls would have 
been furious. Not Julie. She packed my 
bag and drove me to the airport. At the 
last minute, I jokingly suggested that 
she come along. She took me seriously, 
bought a ticket and boarded the plane. 

“T was flattered—and my parents were 
impressed by the way she fit in. She 
cooked for the four of us, gave Pop his 
medication, changed and aired my moth- 
ers bedding, scrubbed the kitchen floor 
—she charmed everyone. 

“At that time, I didn’t realize Julie 
was enjoying a temporary respite from 
the demands of her family. In fact, I 
imagined that a rich father-in-law might 
be an asset to me after I completed my 
military service. Six months later, when 
Julie and I got married, I came up 
against my father-in-law J.D.’s colossal 
ego and changed my mind. I was sta- 
tioned in Florida, waiting to be shipped 
to Vietnam, and under orders to remain 
within three hundred miles of the base. 

“Julie and I planned a simple wedding 
in Atlanta, safely inside the three hun- 
dred-mile limit. Instead, we had an elab- 
orate wedding in Boston, J.D.’s_baili- 
wick, with both families in attendance. 
I flew north that weekend in civvies at 
the risk of court martial. No doubt the 
risk was minimal, but I sweated gallons 
as I exchanged my marriage vows. 

“After the ceremony and reception, a 
company plane flew us to Atlanta, cour- 
tesy of J.D., a company limousine trans- 
ported us to a fashionable hotel where 
he had reserved a suite with a refrigera- 
tor full of champagne. The phone was 
ringing as we entered the suite—it was 
J.D. expecting thanks, which my bride 
obediently delivered. By then I knew my 
father-in-law was an arrogant tyrant and 
I intended to steer clear of him. Of 
course, rather than hurt Julie, I kept my 


©1976 The House of Banfi. Far a . sentiments to myself. 
os : se . : (continued on page 64) 


Bardolino Classico Superiore 
Valpolicella Classico Superiore 
I Chianti Classico Riserva 
If Villa Banfi is not at your 
favorite store, call toll free: 
800-645-3113. 
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| don’t like gray. Or peroxide. 
somebody, please come up 
with another idea. 


I've gota sinking feeling. 

s just dawned on me that the 
ays are coming in faster 

an I can pluck them out. 
Another day. Another gray. 
The grays keep coming 

hile I consider the alter- 
tives. Becoming the first 

rl in my class to make it asa 
ay haired lady. Or using a 
uircolor and having people 
y, What a pretty color your 
ir is now, as if it were a new 
ess or a new lipstick — 
stead of something that is 
it of me. The thing is, 

ike my natural color and 
mt wantitchanged. 


Another day. Another gray. 


I'd better do something. 
uick. But I’m scared. I think 
-haircolors have peroxide. 
Just in time, my friend, 
imantha, tells me about 
lairol’s Loving Care® lotion. 
has absolutely no peroxide. 
>it works differently from 
‘ost other haircolors. It 


1968-76 Clairdl Inc. 


covers only the gray without 
changing your natural color. 
And Loving Care comes in 
15 shades to make it easy to 
find yours, 


I like the idea. 


Better still; now that I use 


Loving Care, I like what I see. 


And feel. Crazy as it sounds, 
Loving Care is actually good 


for my hair. It makes it softer, 


yet gives it more body than 
it had before. 


Now, let the grays come. 
I won't see them. Neither will 
anybody else. 


Thank you. 








It’s good 


for your hair. 





























The latest news, ; 
information ? 

and ideas for 4 
parents and 
children. 

By Geraldine Carro * 


BUYING TOYS: THE MOST 
FUN FOR THE MONEY 
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Buying toys can cost big money. Add 
up the price of items on the kids’ list 
for Santa, plus the baseball mitts you 
bought for their birthdays. The figure 
you've arrived at is probably close to 
$85 per child—the amount the toy in- 
dustry says a typical family spends an- 
nually on playthings. 

Since the largest chunk of the $85 is 
usually spent at Christmas, what better 
time to explore ways to get the most 
fun for the money? That, after all, is the 
name of the toy-buying game. 

One good way is not to buy too many 
toys at once. Toy manufacturers, as well 
as child psychologists specializing in 
children’s play, wish parents would 
spread their toy purchases more evenly 
throughout the year, rather than splurg- 
ing at Christmas. Faced with too many 
toys at one time, children are over- 
whelmed. And some of the toys get lost 
in the confusion. 

Psychologist Gary Bridges, a toy in- 
dustry consultant, offers another reason 
to space out the buying. “Toys are like 
clothes,” he says. “Kids outgrow them 
every few months.” 

Here are other toy-buying tips: 

1. Buy toys designed for your child’s 
age level. If the toys are too complex or 
too simple, they won’t hold a child’s in- 
terest. (If you're unsure what toys your 
child is ready for next, check those of a 
slightly older child.) 

2. Select toys for your child, not for 
yourself. When buying, take into ac- 
count your child’s particular interests 
and temperament. 

3. Toys with a variety of functions and 
uses hold a child’s interest the longest. 
4. Toys that get the most use span 
several age levels. Blocks and other | 
building toys, dolls and balls can be | 
used by the same child in different ways 
at different ages. 

5. Know what you're buying. Look me | 





a well-informed salesperson. Choose 
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toys and games that are clearly de- 
scribed on the box. Better yet, look for 
those toys that come in cellophane-win- 
dowed packages; they let you see what’s 
inside. 

6. Buy good-quality, sturdy toys. Toys 
that break easily, says Rutgers psycholo- 
gy professor Arlene Tucker, are more 
than a waste of money. Children end up 
feeling disappointed and guilty because 
they broke their toys. If you can’t afford 
the good-quality badminton set, don’t 
buy a cheap one. It’s usually better to 
look for a less-expensive, but well-made, 
gift. A tip from a toy-design engineer: 
Simple toys are usually more durable 
than complex ones. On the other hand, 
one has to be realistic: you can’t expect 
a 50¢ model airplane to last forever— 
but then it doesn’t cost much. 













































SANTA: TO BELIEVE OR - 
NOT TO BELIEVE 

“Ho, ho, ho,” said the big man in 
the white whiskers to the small child 
on his lap. “Have you been a good boy 
this year?” 

The response was tears. 

In the eyes of a young child, Santa 
Claus sometimes cuts a frightening fig- 
ure. “Often Santa is more fun for par- 
ents than children,” says The Center for 
New Ways in Early Childhood Educa- 
tion, a Clayton, Mo., psychological con- 
sulting group. The group recommends 
that parents do not force children to 
sit on Santa’s knee if they’re reluctant. 
Some children are also frightened by 
the idea that Santa will come down the 
chimney and prowl around the house 
when they are asleep. 

Children’s fears are one reason the 
Center would rather see Santa pre- 
sented as an imaginary figure, like, say, 
Cinderella. Another reason the group 
wishes parents wouldn’t perpetuate the 
myth of Santa’s existence: “By telling 
children Santa is real,” says the Center, 
“we're also teaching them that it’s all 
right to lie.” 

A few children are deeply upset when 
they learn the truth. They feel betrayed 
by their parents and begin to question 
other things adults have told them 
about, such as the existence of God. 
However, most youngsters take the loss 
of innocence in stride. But their new 
discovery is bound to prompt other ques- 
tions, 

“tl suppose there’s no Easter Bunny, 
either,” asked one bright 5-year-old. 


| And no tooth fairy? 





HOLIDAY BOOKS FOR KIDS: 
POTATO LATKES, CANDY 
CANES AND CRECHES 

A Pumpkin in a Pear Tree has 
something for everyone twelve months 
a year. For December, the holiday 
how-to projects run from Mexican 
Christmas pifatas to Potato Latkes, the 
crisp potato pancakes that are what 
childhood memories of Chanukah 


_are made of. The easy-to-follow recipe 


is a classic: 

Potato Latkes 
YOU NEED): 4 potatoes, grated; 1 
egg; 1 small onion, chopped; salt; 
1 Tb. flour. 
YOU DO: Mix ingredients well; 
drop by large rounded spoonfuls 
on a hot skillet—greased generously 
with melted margarine. Fry on both 
sides until brown. Serve piping hot 
with sour cream or apple sauce. 
A Pumpkin in a Pear Tree by Ann Cole, 
Carolyn Haas, Elizabeth Heller, Betty 
Weinberger. Little Brown: 34 Beacon St., 
Boston, Mass. 02106. 1976. $4.95° in 
paper. Ages 4-12. 
The Christmas Book, Dick Bruna’s 
appealingly illustrated story for the 
young has been reprinted with a 
companion piece, The Christmas Crib, 
a collection of characters from the 
Christmas Book to punch outand color. 
Christmas Book, $4.95 hard cover, $1.95* 
in paper; Christmas Crib, $1.95%. Both by 
Dick Bruna, from Two Continents: 30 E. 
42 St., New York, N.Y. 10017. 1976. Ages 
2-6. 
Happy Birthday, Baby Jesus by 
Charles Mee, Jr. “A young girl 
named Mary and a carpenter named 
Joseph discovered they loved each 
other...” begins this simply told tale. 
Ken Munowitz’ drawings. ~ 


’ Happy Birthday, Baby Jesus by Charles 


Mee, Jr. Harper & Row: 10 E. 53 St., New 
York, N.Y. 10027. $4.95. Ages 3-10. 
Chanukah. This gift volume retells 


the heroic tale of the Maccabees. 
Chanukah by Howard Greenfeld. Holt, 
Rinehart & Winston: 383 Madison Ave., 
N.Y., N.Y. 1976, $5.95. Ages 7 and up. 
The Hanukkah Book. Published last 
year, this volume of holiday lore and 
crafts is special enough to include 

on our this year’s list. - 

The Hanukkah Book by Mae Shafter Rock- 
land. Schocken: 200 Madison Ave., New 
York, N.Y. 10016. 1975. $10. Ages 7 up. 
°If purchasing from publisher by mail, add 
50¢ handling charge. 





other parents? What topics would 


you like us to cover in this col- 
umn? Write Mothering, LHJ, 641 
Lexington Ave., N.Y., N.Y. 10022. 





Graphic from Mae Shafter Rockland’s The Hanukkah Book. 











Now Kisses are Christmasy in green and red and silver foil. What fun to 
make a wreath of Kisses. A tree of Kisses. Stocking ornaments of Kisses. 
Then the whole family can enjoy the merriest treat of all. Delicious, real 


milk chocolate Hershey’s, Kisses. 








To make wreath, form circle with 
pipe cleaners 5 rows thick. Twist 

ends together, cover with foil. 
Glue* on Kisses. 


Cut stockings out of 
cardboard, cover with 
red or silver foil, glue* 
on Kisses. 





1 large egg white, 1% cups 
confectioners’ sugar. é 
Blend in small mixer 






Tomake tree, cover mx=n=tem 
styrofoam cone with 
green or silver foil, 


: %4 cup. 
glue* on Kisses. See 
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The Sears-O-Pedic Imperial 


If you can find 


any other mattress 
with all these 


firmness and comfort features 
buy it! Ee 
































There is no other mattress 
built like the Sears-O-Pedic' Imperial. 
It has many built-in exclusives no 
other mattress offers. 

Just check these quality features. 
Then shop and compare. We think 
you'll agree — that there is no other 
mattress and box spring set built 
with the same good marriage of 
comfort, firmness and durability 
features. 





Individually Pocketed Coils 


-The incredible comfort of the 
Sears-O-Pedic Imperial starts down 
deep with strength. The responsive 
strength of individually pocketed 
coils. 

Rugged, resilient steel is coiled 
into hundreds of unique barrel- 
shapes that can never tangle in 





themselves. Then each power- Sears Exclusive 
packed coil is tucked inside its own Mattress-Within-A-Mattress Concept 
protective pocket of spun-bonded It’s one secret to the Sears-O-Pedic Imperial’s incredible 
olefin. And Sears pocketed coils are durability. And you find it only at Sears. This cutaway of the 
made from the heaviest gauge steel mattress can show you what we mean. Edging the core of 
used in any pocketed coil: individually pocketed coils are border coils of extra-firm 
Since the coils act indepen- heavy-gauge steel. These border coils are in turn supported 
dently of each other, they only by an exclusive double-border wire construction. 
respond where you compress. And Why this care for the edge of the mattress? Because 
since they're insulated with six the edge gets the most punishment. Sears exclusive mattress- 
layers of pure comfort you never within-a-mattress concept means that no matter how much 
feel them. Except to stay snuggled sitting or “sock-putting-on” you subject the edge of your 


firmly against their constant support mattress to, the edges are designed not to sag. 






























Six Layers of Comfort 


The top side and the bottom 
side of every Sears-O-Pedic Imperial 
mattress is covered with six sigh- 
soft cushionings. Each has a special 
purpose. First a %4-inch layer of poly- 
ester to further insulate the coils 
away from you. Then several alter- 
nating layers of polyurethane foam 
and polyester fill for a feeling of firm- 
ness and comfort at the same time. 

Stretched smoothly over all 
sides is the elegant cover. Lustrous 
polyester damask in an Oriental 

willow quilted design. 


Built-To-Match Boxspring 


Every size Sears-O-Pedic Imperial 
box spring is engineered to match 
and enhance the firm support and 
comfort of its mattress. No other 
box spring will give you the same 
desired effect. 

Because 100% of your body 
weight and your mattress is actually 
supported by the box spring and 
frame, we use the strongest combi- 
nation of box spring coils, stabilizers 
and border wire we know of. 

The steel grip of four stabilizers 
anchors the coils to the heavy 
gauge box spring border wire. This 
prevents shifting and swaying when 
you move. As does an exclusive 
double-wire center support. And 
reinforcing this strong box 
spring is a rigid 12-slat 
base frame. 


The Little Extras. 

You won't find stronger 

handles on any other Sears 

mattress. Backed by steel plates 
for added strength. 


Eight air vents. Only the best 
mattresses give you so many. 
Thickly quilted side edges. More protection 


for the coils. More comfort for you. 
The Sears-O-Pedic Imperial. It’s a Sears Best. We think 
it’s the best mattress you can buy anywhere. You can prove it 
for yourself. Available in twin, full, queen and king sizes. All 
with built-to-match box springs. All right now at larger 
Sears, Roebuck and Co. stores and in the catalog. 


Only at | Sears 













































TEEN ANGELS 


e’ve lit upon three gifts that 
seem quite heavenly for girls, 
ages 11 or 12, on through the 


teens. First, a stocking stuffer—Bonne 
Bell’s Lip-Smacker, a jumbo tube of lip gloss. It does good 
works on the lips in cold weather—and the new flavor, pep- 
permint, smacks of crunchy candy canes. There’s a built-in 
loop for a chain to wear it schooling or skiing. $2.50. @ For 


Beauty Journal 


Now in December 
it’s nice to remember 
beautiful ways of giving... 
and taking care of yourself. 
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dress-up times or experiments, a pallette 
of powder eyeshadows (12 colors) in a 
sleek tray arrangement. Aziza Shadow 
Boutique, Prince Matchabelli, $8, with 
three applicators for playing around. 
e And for a project, Coty packs two Sweet Earth colognes 
(Hyacinth, Clover) in a flowerpot set. Included, a clear glass 
pot, miniature trowel, rake and spade, all set in a wicker 
basket for planting ivy on a bedroom windowsill. $6.50. 





LAST-MINUTE GIFT 


Why is it that there’s always someone you've overlooked at 
the last minute before Christmas? (Whether your in-law’s 
mother or a neighbor dropping by.) A fast, save-your-face 
(and-their-feelings) idea springs half from the kitchen, half 
from the sewing basket. . . . Spicy, clove-scented sachets. To 
make: cut scraps of fabrics into 2” squares; pink edges. Stitch 
two squares together (wrong sides facing), leaving %” slit 
on one side. Lightly crush whole cloves with a rolling pin 
and spoon a few tablespoons into opening; stitch up. Spruce 
with a little ribbon bow. Set of 4 sachets takes about a half 
hour and tied together will make a charming gift. 













EXERCISE OF THE MONTH 


Q. Can you please suggest an exercise to firm 
up the upper arms? Mine are so flabby that I 
f can no longer wear sleeve- 
voN less dresses, D.L., Clarks- 
burg, W.Va. 


he. 


Ss 
A. We once heard the 
loose inside arm muscle nicknamed the “ap- 


when you clap. To firm, Lydia Bach (exercise 

———— expert and good friend) suggests: Hold arms 
straight out (as shown) and quickly cross hands one over the 
other, keeping hands close together. Repeat this fast move- 
ment 12 times. Relax. Repeat another 12 times at double the 
speed. For extra emphasis, hold two 2 lb. weights (or cans of 
food). When you feel warmth in the area, it’s working. Be 
sure to keep shoulders relaxed. 


STE ETRE EP ST AT Ee FTES SST TEE 


THE FLU BLUES 


f that low-down bug bites (usually during the drab win- 
ter months), here are a few tips on how to feel better 

when under the weather and stuck in bed: Keep every- 
thing within arm’s reach (tissues, magazines, cologne) to 
avoid any energy drain. ® One of the on-hands should be 
lip gloss or petroleum jelly since chapped lips often run with 
a fever. @ It’s a perfect time to give yourself a meticulous 
manicure. @ Consider plunging into a shower (even if you 
feel rotten). It’s refreshing, plus the steam helps clear your 
nasal passages. © Ditto for changing sheets. Fresh bed linens 
give you a lift. ¢ Soothe your psyche with things that smell 
good—light cologne, powder, body lotion. e If skin is dry, 
dip into moisturizers. As spirits rise, add some blusher. 





MASCARA OFF! 


Someone we know told this tale of how she takes off her 
mascara. Our friend steps up to her bathroom sink, soaps up 
a facecloth and scrubs. Aghast at the rough treatment she 
inflicts on her eyes (not to mention the stinging and redness, 
which she claims “doesn’t last that long”), we launched into 
saner alternatives: eye makeup removers, perfectly designed 
to do their task. e If you use waterproof mascara, it’s gen- 
erally oil-based. Therefore, one of the oil-based removers is 
probably the fastest, most effective. If you wear non-water- 
proof mascara, the water-based (or non-oily) removers will 
work. Truth is, in most cases, both types work on both types 
of mascara—differing only slightly in time and effort. ¢ Your 
habits may dictate your choice. For example, if you read 
yourself to sleep (after removing makeup), opt for the non- 
oily product since the oil residue of some removers might 
blur the printed word. Or, if you're taking off your makeup 
to reapply it for an evening date, reach for the non-oily 
type. Otherwise, the fresh makeup might smudge. @ Oily 
removers have two benefits. They work quickly on tough 
waterproof mascara and leave an oil film that’s a good emol- 
lient for the dry eye tissues. © Eye makeup removers come 
in every form, but some we've tried and liked are: oily liquid, 
Maybelline; non-oily liquids, Aziza, Chanel, Charles of the 
Ritz, Revlon; oil-soaked pads, Andrea, Almay, Germaitie 
Monteil; non-oily pads, Ultima II; creamy lotion, Revlon, 
Helena Rubinstein; stick form, Max Factor. 


INSTANT GLAMOUR 


We're intrigued with hair- 
pieces as the easiest way 
to switch from an every- 
day hairstyle into eve- 
ning. But for many 
women who color their 
hair, there’s been a prob- 
lem finding one close 
enough to their shade. 
Coming to the rescue—hairpieces and wigs in 30 colors of 
Monsanto’s Elura fiber to match 30 Miss Clairol salon colors. 
For information on salon locations, write Monsanto Co., 
Wig and Fiber Div., Dept. LHJ, 1114 Ave. of the Americas, 
N.Y., N.Y. 10036. Once color-matched, follow our trick to 
make the piece secure. Brush hair back; divide into 3 or 4 
sections. Twirl into fat curls and bobby-pin twice (as shown) 
for a firm understructure to “grab” onto. 
Border by Julia Noonan. Drawings by Thea Kliros. 
















Clairol introduces Luminize’ 


The shade-of-difference | 
conditioning treatment. 





Luminize is a brand 
new, bright new idea 
from Clairol. A condi- 
tioning treatment that 
turns on the lights in 
natural hair. 

How? By lifting the 
color just a bright, 
lively shade or two. Just 
a shade of difference 2 
that makes al! the Before Luminize, 
difference. hair lacks lustre & life. 

And Luminize is so special, you can only 
get a treatment at your beauty salon. Now 
your hairdresser can give blonde hair a little 
lift of sunshine. Make ¥ 
redheads radiant. Get 
drab hair glowing again. 
And it’s convenient, 
too. Because a full 
treatment takes only 
5-10 minutes. 

And Luminize condi- 
tions hair at the same 
time. Gives it a silky, : J 2 
super new texture you Luminize is so unique, __| 
can actually feel. Plus a only yourhairdresser 

; ; can give you a treatment. | 
gleaming new shine. | 

Let your hairdresser brighten you up. With 
| a revolutionary new Luminize treatment. (In 
i= , fact, it’s so revolutionary, there’ a patent 

~~ pending.) Ask for it next time youre in your 
salon: You'll love it. 


“cdg” 
CLAIROL 
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‘Luminize. The conditioning hair-lighter. 
Available only at your beauty salon. 






























After Luminize, hair is just a lively 
i shade or two lighter. In great condition, too. 


A CHRISTMAS STORY 


Times and families move on. But love and the Christmas spirit have a lasting radiance. By Kaatje Hurlbut 


What is more curious than the strong creep back to again and again in order 
hold that is each person’s memory? Ex- to discover if, even now, something 
perience and impression, the true and cannot be done. When we tell others of 
the untrue are smooth] nted by this place, is it with the hope that 

our own mercurial logic. The result is a together we can find the way back and 
fortress with a thousand gates; a ] undo what was. done there? 

where straight corridors of di hold When I was a little girl, there had 

us motionless, and of labyrinths thro been someone my family called Aunt 


which we fly on winged feet to look 
back, laughing. Storeroom lull trivia 
open into chambers of astonis] 
and in the gallery of faces there are no 
dead. 

But most curious of all, mo 
and untrue, is the place of pai 
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\lexandria, though she was only a 
ote connection by marriage. She was 
orn about 1850 on Gibraltar, where 
r father was an official of the British 
rmment. How she came to New 
k or when the last of her family 
d, I never knew. I met her only once 





Painting by Ben Wohlberg 


when she was old and living in one of 
those hushed boarding houses in which 
impoverished gentlewomen often ended 
their days. Deathly afraid of the streets, 
she would not leave her rooms. My 
mother always called on her Christmas 
Eve, and the time she took me with her 
I was about eight. She received us 
sweetly if vaguely, and after a few 
pleasantries, huddled in a high-backed 
chair and recited in the clear sing-song 
voice of a child: 

“T was born, you know, on the Rock 
of Gibraltar and lived my first years in 
the Mediterranean sun. (continued) | 








RACES, 
OTHER TIMES, 


continued 


And when I was five years old, my father 
sent my older sister and me home to 
England to school, In the middle of an 
English winter, he sent us there to stay. 
I had never been cold, and I had never 
been away from home. I almost died of 
homesickness and the cold.” 

It meant nothing to me that my family 
said she had never been entirely normal; 
that she had always clung to people and 
quarreled with children and wouldn't 
bathe; that she wept at imagined slights 
and was perpetually frightened. What I 
knew shut out all else: at five years old, 
her heart had frozen in the middle of an 
English winter. For long years after she 
was dead, my adult mind probed for her 
with reason and experience and a sense 
of proportion, but she remained ever out 
of reach, huddled and weeping. 

Ten years ago on Christmas Eve 
morming I told my own children the 
jstory as I stood rolling out cookie dough. 
After all the years of silence, I don’t 
know why I spoke of it. Perhaps the 
jchildren drew it from me. Michael was 
\16, Caroline three years younger. At 
that age they maintain a magnetic quiet- 
ness now and then; you almost hear it 
—speak, tell us—and they wait. And be- 
cause at those times they do not want 
to be instructed or to be challenged— 
‘nor did I want challenge (Michael had 
been on a karma kick for months)—it 
was easy to tell them something far re- 
moved from the present and from them, 
if not from me. 

I was a shocking cookie maker; but 
since a bicycle accident the past spring, 
Caroline’s movements had been much 
curtailed and I had taken up a number 
of indoor activities. She was sitting in 
the wheelchair at the other end of the 
table, stringing cranberries. It was her 
earnest wish to deck the tree that year 
with red berries, straw flowers and white 
birds. The birds, I only discovered that 
morning, had been accumulating since 
August when she had left the hospital. 
She had been sending Michael to buy a 
few each week. 

























Michael was in a hanging-around, 
fiddling mood: examining things, break- 
ing them and sighing shortly in con- 
tempt of their shabby construction. He 
was making progress with an eggbeater 
when he remarked that cutting down 
‘trees for Christmas was as wasteful as 
hanging a lot of cranberries on them. 
The cranberries should be cooked and 
‘eaten, he said, and added: “Waste can 
result in bad karma. A lot of people who 
are starving probably wasted food in 
their past lives, you know.” 

Caroline replied mildly: “Well, they 








Even “winners” are losers if they buy T-shirts that shrink and shrink and 


shrink. 


So if you want to beat the “shrinks” and come up with a winner, 
look for the knit underwear with Pak-nit shrinkage control. They’re the 
ones that shrink less than 1% in length according to U.S. Government 
Standard Test 7550 (CCC-T-191b). And they keep their fit after repeated 


machine washings and dryings. 


Most leading brands of men’s and boys knit underwear have 
Pak-nit shrinkage control. One way to make sure is to look for the Pak-nit 
trademark...or ask your dealer to be sure. 
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takes shrinkage out 
... puts comfort in 


Pak-nit" is a trademark of the Compax Corporation, Woodside, New York 11377 





have needle holes in them now, so we 
might as well hang them on the tree.” 

“Do holes matter?” His blue-eyed 
stare challenged me. I winced. He was 
so determined that Caroline not be 
weakened by over-protection, that her 
spirit remain intact, that he was some- 
times harsh, even cruel, only to be in 
anguish with remorse a moment later. 
I replied truthfully, as I had to, that it 
didn’t matter much. While he stared 
steadfastly out the window toward the 
woods, Caroline slipped the cranberries 
off the thread and dropped them thump- 
ing into a pan. With a brief glance at 
Michael, she said to me: “Can we use 
those nice, heavy cranberry molds of 
your grandmother's?” 

“You're a remembering child. I'd for- 


gotten we had them. Where are they?” 

She said casually: “They’re at the end 
of the top shelf in the pantry, Michael.” 

After I had washed the berries and 
put them on to boil, I scoured the dun- 
colored molds with their fluted sides 
and wheat patterns in the bottom, and 
returned to rolling out the dough. It 
was then that their quietness compelled 
me and the story of Aunt Alexandria 
slipped into words. When I had finished 
Caroline was silent. Michael, selecting 
a cookie cutter for inspection said: 

“Was it all that cold in England in 
winter?” 

“Well, there was no central heat or 
storm windows in the 1850s. Only fires 
in grates, I suppose. It must have been 
bitter at times.” (continued) 
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“Did they go home for Christmas?” a 
“Of course not. Gibraltar is at the bottom of Spain.” 

He drew in the corner of his mouth. “Well, in a past life 
she probably did something gross like that to her kids, so sh¢ 
had to learn what it’s like. She was just working out he 
karma.” 

If it is bad to be so tired of hearing about divine justice tha’ 
you want to slap a child for it, then it must be very bad indeec 
to understand the child so well you could weep, and still Waly 
to slap him. 

“Don’t break that, Michael. It’s the only star we have.” 

He put down the cookie cutter and began carving some: 
thing in the dough with a paring knife. Presently Carola 
spoke: 

“Do you always have to suffer to learn something?” 

He frowned and finished the eagle he was making. “Maybe 
not, but it helps.” He tured abruptly, got his coat and went 
outside. 

Just before dark he returned with his pockets bulging with 
red berries, brighter than cranberries—mountain ash, perhaps 
—and after supper he and Caroline strung them. Whil 
Michael looped them over the branches, and added the stra 
flowers and the birds, Caroline instructed him, and wheeled 
excitedly round and round the tree. 





Ws a 


Before she went to her room, which was on the ground 
floor then, she paused by the windowsill to inspect the créche 
she had made from scratch and had worked on for the past 
week. She sighed with great satisfaction. 

When I went to help her into bed—not that she needed 
much help, she was amazingly able and determined—she said: 

“What do you think about what Michael said? About that 
poor little girl and her karma?” 

I said I thought karma was boring; that helping people 
seemed more to the point. | 

She nodded. “You have to help yourself, too,” she said.) 
“Do you think she tried to help herself?” 

“T don’t know.” 

When her father went to say goodnight to her, she asked: 
“Do you remember when you taught me and Michael to ski?” 
He said it wasn’t so long ago. She laughed and said: “Do you 
remember how I kept falling down?” He nodded. “I thought 
I'd never learn. I really thought that. But I learned, didn’t I?” 
When he left her she was still smiling to herself. | 

“Have you seen this?” I asked him. He came and stood be- 
side me at the windowsill and looked at the créche. It was a 
strange affair; not exactly slap-dash, but its intensity skirted 
art. The stable’s slat roof was deeply pitched. Inside, Mary) 
and Joseph and the others were brillianfly attired in bits of 
cloth pasted to their cardboard figures. The animals and the) 
infant, a rubber baby doll, had been fished out of a box that! 
stored her abandoned toys. There was an angel who sat on 
the roof in an adamant attitude—it might have been on a sit- 
down strike—in an outstretched hand it held a staff from) 
which a stiff paper banner streamed, neatly printed: “His 
name shall be called Wonderful.” It was an angel you'd think | 
twice about arguing with. Flowers blossomed around the) 
manger. Days before while she was making them out of snips 
of silk glued to wire stems, which she stuck in modeling clay, | 





| Michael remarked: “Flowers don’t grow in stables; it’s too 


dark.” She had gazed at him as if coming out of a reverie. 
“They're part of the miracle,” she said. That was all ten 
years ago. | 

Two years later, when Caroline was 15, a letter came from 
Michael three weeks before Christmas; he wrote from Viet- | 
nam where he was in combat. His letters had (continued) 
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| Something for 
smokers 


to think about. 


There are cigarettes and there are cigarettes. And if you're a smoker you 
certainly know by now which brand you really enjoy smoking. 

So what makes us think we'll ever get a crack at switching you? 

Well, we're going to try. 

A lot of cigarette smokers smoke menthol. But they’re probably just as 
concerned about the ‘tar’ and nicotine stories that all cigarette smokers have 
been hearing these days. 

Frankly, if a cigarette is going to bring you flavor, it’s also going to bring you 
smoke. And where there’s smoke, there has to be ‘tar’ In fact, in most cigarettes, 
the more flavor, the more ‘tar’ Except for Vantage. 

You must know that Vantage cigarettes have a special filter which reduces 
‘tar and nicotine without destroying flavor. 

What you may not know is that Vantage is also available in menthol. 

Not surprisingly, what separates Vantage Menthol ea 
from ordinary menthols is that Vantage Menthol gives 
you all the flavor you want, with a lot less of the ‘tar’ 
and the nicotine that you probably don’t want. 

Now Vantage Menthol is not the lowest 
tar and nicotine menthol youll find. It may well “ss. va 
be the lowest one you'll enjoy smoking. ere eee 

Sinceyoure the best judge of what youlikeabout Het 
menthol cigarettes, don’t just take our word for it. OB rain 

Try a pack of Vantage Menthol and then youll 
know for sure. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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FILTER: 11 mg. “tar”, 0.7 mg. nicotine, ot RK, 
MENTHOL: 11 mg. ‘tar’, 0.8 mg. nicotine, : beiectendiepadis 
av. per cigarette, FIC Report APR. ‘76. 
































































If you take your 
freedom seriously- 
Conceptrol: 
Birth control 
as easy as the tampon. 


Conceptrol™ Birth Control Cream 
is designed for women who want 
one of the most convenient birth 
control methods available. Yet, 
who also want their birth control 
method to be highly effective. And 
Conceptrol answers their needs. 
Each applicator is hygienically 
wrapped and disposable, like a 
tampon, to provide maximum 
cleanliness. Each pre-measured, 
pre-filled applicator contains the 
right amount of spermicidal 
cream accurately measured for 
you in our laboratories. With 
Conceptrol there’s no schedule 
to keep. Nothing to wear. No 
prescription needed. 





Fu al 
Statement of Effectiveness 


While no method of contraception can guaran- 
tee against pregnancy, a research study con- 
ducted in six separate centers with 425 women 
Participating for a total of 4,071 months of use 
showed these positive results: seven became 
pregnant when using Conceptrol regularly and 
correctly. An additional 12 
became pregnant when they 
did not use Conceptrol 
regularly or according to 
directions. If the women who 
Participated in this study had 
not used acontraceptive, it is 
estimated that from 200 to 








‘ 
270would have become preg- A 
nant. Therefore, Conceptrol CokS 
SPE 
a a 


Creamis an effective method 
of contraception; but remem- 
ber, to afford maximum pro- 








Pre-measured, Pre-filled, Disposa 


= The world’s largest labo atories 
{7 devoted to family planning research. 


*Trademark 
©1975 Ortho Pharmaceutical Corporati 
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become very brief. It said: “Tell Caro- 


line if she could see the crap that goes 
on out here, she’d think herself lucky 
to have some legs just to look at when 
she feels like it.” At the end was a post- 
script: “Do not, repeat not, send me a 
Christmas box or anything like that. 
Peace is very scarce on this part of the 
earth—about in proportion to men of 
goodwill. Speaking of which, pick out a 
pretty card for my congressman. Tell the 
creep to have a merry Christmas.” 


Caroline went to her room after she 
read it. Whether or not she cried, I did 
not know. She was too old for me to go 
and find out. Next morning, she 
wrapped for mailing a beautiful yellow 
raincoat she had been given on her birth- 
day in October. It had not been worn. 
She enclosed a note: “Dear Michael: I 
meant to send this ages ago. Granny 
gave it to me but let’s face it, I don’t go 
out in the rain that much. Some girl you 
know there could really use it during the 
rainy season. Love, Caroline.” 

Two days before Christmas, she re- 
ceived a package with a note from 
Michael: “Dear Caroline: The raincoat 
will be much appreciated. This package 
is not, repeat not, a Christmas present. 
A girl about your size had it made for 
me in Saigon some time ago. I just got 
around to mailing it. Hope you like it. 
Girls here look good in these. It’s an 
aodai.” It was a pair of white silk trousers 
and a long, fitted tunic, slit up the sides; 
on a background of deep blue were 
flights of white birds. 

Caroline wore it on New Year’s. She 
was able to stand alone by then, and in 
another five months she was walking a 
little. Doctors’ and therapists’ grave 
doubts to the contrary, she had always 
known she would walk. And I had al- 
ways known she knew. 

Michael came home at last in mid- 
summer. Looking at his face was like 
looking at a padlocked door. Other than 
answering questions with impersonal ac- 
curacy, he seldom spoke; and he didn’t 
do much except take walks with Caro- 
line. Not long ones. But each day they 
walked a little further. That was five 
years ago. 


It is incredible what you forget about 
very young children; the mind ap- 


| 
| parently refuses to believe for long how 


tection, Conceptro! must be OGRE | | 
used according to | 
directions eH 


| tle girl arrived here this afternoon al- 


enormous the eyes are and how small 
the rest is. It is now 1976. Caroline’s lit- 


mnc 


hat. A gawdy Bicentennial item, she 
wears it to bed, her parents tell me, and 
removes it only at mealtime out of neces- 


sity. 4 Knew wlicnaels ttle DOYS wi 
be miserable with envy when they 
it, so we made one of those mad Ch 
mas Eve dashes; we found two of t 
and got to the airport just before thr 
plane arrived. 

Tonight is the first time Michael ¢ 
his family, and Caroline and her’s hj 
been together under one roof. Din 
was early in order that the children 
in bed at a reasonable hour, and t! 
their parents have time to drop in 01 
party in the neighborhood. At the ta 
the children abandoned themselves 
the lunatic performance by which py 
ple between three and five become 
quainted. Their parents attempted | 
behave as adults, but their grandfatl 
and I indulged ourselves to the un 
strained appreciation of things we h 
not considered at all funny twenty ye: 
ago. | 

As they trooped upstairs behind the 
grandfather, stumbling under the ti 
cornered hats like part of an elves’ ¢ 
vision of the Continental Army, I turn 
to kitchen matters. When I finish 
there, I went upstairs to tell the story, 
had promised. I removed the pe hi 


























from their grandfather and helped h 
up from the floor for which he earnes 
thanked me and fled. 


With the lights off, we sat by a wi 

dow so we could see the stars. As th 

gazed at me, waiting, I sorted the storie 

in my memory. There were so many, an 

so many long galleries of faces an 

chambers of astonishment. Uneasily 

searched for the boy with the padlocke 

face and found him laughing at his chi 

dren; by the habit of years, I probe}} 

sadly for the cold little ghost who ha 

huddled and wept through so many ¢ 

my private Christmases, but she ha 

vanished, and in her place was a toug 

angel on a sit-down strike. | 
I decided I would tell them abou 

shepherds keeping watch over their floc 

by night. They were young enough t! 

understand tidings of great joy and th 

wonderful baby. I would save the storie 

of other miracles for other times. En 

ee eae a eae melee eae 

TEATIME ON A 

SNOWY AFTERNOON | 

By Dorothy Shaw Lamb 

Softas a pear petal falls the snow 

Thick with furred silence. 

The silver kettle chitters 

An accompaniment to a Chopin étude 

Turned very low, 

Fragrance of freesia scents the room. 

Teacu ps, fra gile as slipper shells, 

Encircle S pode plates, 

And fiddleback spoons 

Reflect the brandy-blue flame 

Of simmering cherry logs. 

The clock chimes four... 

I listen for your step. 
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That picture of me with Santa 
made me lose 44 pounds. 


Every year at Christmas time, I used 
(o take my children to have their 
dicture taken with Santa Claus. 
Juring one trip, he promised my 
youngsters so many toys, I climbed 
yn Santa’s knee and asked him for 
a check to pay for them all. As we 
ooth laughed, “click” went the cam- 
sxra, and I looked at a photograph of 
ne that was to change the course of 
ny life. You see, for the first time, I 
saw myself as others did—a fat 170 
sounds. 
| Strangely enough, I had never 
sefore thought of myself as being 
that fat. Perhaps because my figure 
aad been hidden so many times un- 


‘a 






It’s awonder Santa 
could keep smiling 
with 170 pounds 

of me on his knee. 


ler maternity clothes. Then, too, 
with each new child, I spent more 
ime taking care of them than I did 
aking care of myself. 

Oh, don’t get me wrong. I en- 
oyed doing the “motherly” things— 
ike popping popcorn and picnicking 
vith the kids, which, of course, 
1elped put the pounds on me. But 
ike most women, I was bored with 
he daily cooking-cleaning-washing 
outine. So as soon as my youngsters 
vere old enough for school, my sister 
ind I started a business—a day- 
‘are nursery. 

Unfortunately, at the peak of 
success, we had to shut down. The 
tate laws changed and I needed a 
legree instead of just a license to 
<eep operating. This depressed me 
0, I began eating heavily and gained 
nore pounds. 

But the desire to overcome was 
0 strong in me that I finally en- 
olled in a community college and 
‘tarted studying nights. At the same 
ime, I began working on my figure. 
_tried nearly everything but reduc- 








. q Wy anf 


5 


ea WORT ass BYTES Pe 


By Dorothy Barlow — as told to Ruth L. McCarthy 


e 






Saf te = - 


Now that I'm down to a trim 126 pounds, my horse has more reason to smile than 


Santa did. As for me, I'm just as happy as I can be with my new figure. 


ing drugs. I was afraid of them. 
These attempts at losing weight, 
however, weren’t very successful. 

Then one day a friend, who had 
lost 20 pounds on the Ayds plan, 
suggested I try it, too. I had seen 
those Ayds ads for years and I 
remembered reading that Ayds® Re- 
ducing Plan Candy contains vita- 
mins and minerals, but no drugs. So 
I decided to give them a whirl. 

I went to my local drugstore (in 
New Haven, CT), bought a box of 
the chewy vanilla caramel kind and 
started on the Ayds plan. I took one 
or two Ayds with a hot drink before 
each meal and those Ayds really 
helped satisfy my appetite. When I 
sat down to eat, I ate less because I 
wanted less. It was great. But truth- 
fully I had to be on the plan myself 
before I fully understood the way 
Ayds helps people lose weight — 
whether they want to lose a lot or 
a little. 

My goal was to shed 44 pounds. 
And I did—with the help of the 
Ayds plan and one thing more, a 





tiny bikini. Once a month, I tried it 
on until the bikini fit beautifully. 
The day it did, I weighed 126 pounds, 
which gave me all the “credentials” 
I needed for wearing it. 

In case you're interested, I also 
earned my credentials for re-opening 
our child-care center. But somehow, 
with my slim new figure, I was ready 
for a change. 

Now I’m an assistant adminis- 
trator-secretary at Yale-New Haven 
hospital. And when anybody there 
says they can’t believe I was ever 
fat, I just take out the picture of 
Santa and me and tell them about 
the Ayds plan. 


WEIGHT AND 
MEASUREMENTS 


Before 
Height ....5/514” 
Weight ....170 lbs. 


After 
5/5,” 

sis. 126 Ibs: 

38” 3414,” 


30” 


Bust 
Waist 


Dress 














ending 
your money 


By Sylvia Porter 





Claiming a just-married daughter asa 
1976 dependent. Straight talk about 
straightening teeth. Should a wife set 
up her own Individual Retirement 
Account? How to save money on 
holiday food shopping. 


My wife and I have been looking for a house for 
almost six months. She still insists on house- 
hunting, because she says she wants to be certain 
before she buys. I’ve seen so many houses I’ve 
gotten to the point where I don’t care what she 
does or doesn’t like. Is she typical? 

Definitely not! The average couple looks at seven 

to nine houses, and the happiest buyers stay within 
that range. The unhappiest are people like you—people 
who go to extremes, either look at so many houses 

that they cannot settle on one (and finally buy out of 
utter frustration), or inspect only one house and 

buy in far too much of a hurry. 


’'m 30 and | want desperately to have my teeth 
straightened. What procedure should I follow? 
What will the costs be? 

Ask your dentist to recommend an orthodontist. 

Even though you are an adult, the chances are that 
your teeth can be straightened. The treatment is 
likely to take two years and to cost around $1,500— 
but the time and price will vary, depending on you 
and your individual problem. Before you choose an 
orthodontist ask him about the treatment, the charges, 
the payment schedule. If you decide to proceed, 

your initial examination, X-rays, etc., will probably 
cost up to $100, which will be included in your 

total fee. You can probably pay in installments. 


Our daughter, a college senior, is getting mar- 
ried over Christmas vacation and we are planning 
an elaborate (and expensive) wedding. Will we 
lose her as a dependent when she is married? 
Not if you have provided over half her support for 1976 
—and this includes the cost of her wedding 

(ranging from her clothes to the u edding reception, 
flowers, etc.). Just be sure that she and her new 
husband do not file a 
If they do, you'll | 


joint return for 1976. 


the exemption for her. 


My husband's corporation 





as a pension plan 





that covers him but ve a part-time 
job that will pay é 300 in 1976. Can 

I set up an Individual Retirement Account under 
my own name, so a SO can accumulate 
funds for my own ©: on when Um older? 
You certainly can. An vuld act 
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before year’s end to create an IRA. This will enable 
you to contribute and deduct from your annual income 
tax 15 percent of your earned income, up to a 
maximum deduction of $1,500 a year. Your contri- 
butions are deductible from your gross income, 

whether you itemize your deductions or just take the 
standard deduction. Then, as the dollars you put into 
your IRA earn more dollars, the eamings accumulate 
tax-free until the accumulated funds are distributed 
to you. The age limit on this distribution is no 

earlier than age 59% without paying a penalty, no 

later than age 70%, and usually at age 65. This 

is an extremely valuable tax and savings strategy 

for you. With $3,500 of gross earnings, you can put 
away $525 for 1976 in your own name and your 

own tax shelter. As you earn more, you can contribute 
and deduct more, up to the maximum permitted 

by law. It’s a tax break you should not overlook. 


Both my husband and I contribute to our family 
income and | am extremely skeptical of figures 
I’ve seen indicating that the average wife’s _ 
contribution to the total family income is only 
about 25 percent. Judging from my own 
experience and the experiences of my friends in 
similar positions, our contributions are much 
higher—maybe even 50 percent. Incidentally, 
my husband and | are black. 

Probably the statistics quoted for “the average wife’s” 
contribution applied to white families only, and were 
from the U.S. Department of Labor. Latest studies 
show that in white families where the wife is also 

a wage earmer, her contribution averages out to 26 
percent of the total. But the most recent study 

also shows that the black working wife’s financial 
contribution to total family income is 9 percent 
GREATER than that of the white working ‘wife’s. 
Specifically, the black wife’s earnings average out to 
35 percent. In dollar totals, the comparisons are: 

For the white family in which the wife is also 

a wage earner, family income averages $15,954 (in 
contrast to $13,536 for the white family with 

a non-working wife). For the black family, the 
corresponding figures are $11,731 and $8,331. 


Last Christmas holiday, we had all our children 
home and my family came over for several meals, 
too. In 10 days | spent more for food than I 
usually do in a whole ordinary month. But when 
it was all over, I did notice how much money I had 
wasted on foods that became leftovers or that I 
eventually threw away. I have determined not to 
repeat my errors this year. Can you help? 

At this holiday season more than at —_ (continued) 








_ “Dear General Foods, 

- Talways have to have my son 

explain those food labels to me. 
Hes a chemistry major.’ 


| How would you like to start your 

‘y with a cup containing, among other 
ings, 3 gases, 60 fatty acids, 12 salts, 
digments, 17 vitamins, 8 nitrogenous 
mpounds, and lactose? 

| This isn’t some new lethal poison. 
uite the opposite: it’s milk. And it 
ustrates something interesting about 

e way people look at food. 

_ There is something very sinister- 
‘unding about the chemical ingredients 
at make up our foods, even when these 
gredients add up to a food as innocent 
id trustworthy as milk. You couldn't 
semble all these ingredients, put them in 
2lass, and end up with something as 
slicious as milk, which is why we get our 





milk from cows instead of laboratories. 
Yet the effect is essentially the same. 

As The FDA Consumer, a publication of 
the U.S. Food and Drug Administration, 
puts it, “If all chemicals are poisonous, 
then people should stop eating, because 
all foods are chemicals’ 


Chemists aren't poets; 
or, Why salt is more “wholesome” 
than sodium chloride. 


Actually, sodium chloride is every bit 
as wholesome as salt; because sodium 
chloride is salt. But somehow it doesn’t 
sound as wholesome. 

Nor does di-hydrogen-oxide. But you 
cook in it all the time: it’s water. 

It isn’t surprising that food has 
chemical names, since food is ultimately 
chemicals, and the only names available 
in many cases are those devised by 
chemists. While ‘‘sodium chloride” will 
always lack the elegance and simplicity of 
‘salt’ it’s a useful name to chemists 
and food specialists since it identifies what’s 
in it (sodium and chlorine). 

But, you aren't a chemist. So you 
feel at a disadvantage when reading 
these names on labels. There isn’t room 
on labels for lengthy definitions, so we'd 
like to provide you with a few here. 


Butylated hydroxyanisole and 
other terrible-sounding things that 
are good for your food. 

Butylated hydroxyanisole usually 
appears as BHA on our packages. It’s 
there to prevent foods with fats or oils 
from going rancid. 

Ascorbic acid is Vitamin C. You'll 
find it listed on the labels of Orange Plus® 
and Awake® frozen orange breakfast 
beverages—and in some places where you 
might not expect it, such as Birds Eye® 
frozen peaches, where it’s used because 
it’s also a good preservative. 

Thiamine mononitrate is a B Vita- 
min. (Actually, it’s a special form of 
Vitamin B,, which is more stable and 
therefore longer-lasting in certain foods.) 

Lecithin (a naturally occurring 
ingredient in milk) is used in various foods 
to enable ingredients to mix well 
and to stay blended—in foods such as 
puddings. For the same or similar reasons, 
we use ingredients like mono- and 


diglycerides, sorbitan monostearate, 
and polysorbate 60. 

These chemicals present an array as 
unappealing as youre likely to find— 
about as unappealing as those that make 
up milk. But they’re all beneficial, or 
else we wouldn't use them. 

And in those cases where chemicals 
are put there by us (instead of nature), 
the amounts used are carefully controlled 
—both by us and the U.S. Food and 
Drug Administration. General Foods 
only uses additives recognized as safe by 
the FDA—and then only in the smallest 
amounts necessary to fulfill the purpose 
for which they’re intended. 


About those “Artificial Flavors,’ 


It’s ironic that one of the ingredients 
on our labels that’s easiest to under- 
stand —artificial flavors—is also one of 
the easiest to misunderstand. 

The name itself suggests some in- 
ferior approximation of the real thing. 
Not so; many ingredients that make up 
artificial flavors are identical to those 
found in naturally occurring flavors. 

Jell-O® brand strawberry gelatin, for 
example, contains two “artificial” 
flavorings called ethyl butyrate and 
diacetyl. Nature puts both of these in nat- 
ural strawberries; we put them in 
Jell-O strawberry gelatin to give it the 
same strawberry flavor. Without these 
flavorings, neither strawberries or our 
gelatin would taste as strawberry-ish. 


For more information. 


This quick course in food chemistry 
obviously can’t tell the whole story, 
but we hope it helps a little. 

To help you better understand the 
subject, we've prepared a booklet, 
Today's Food and Additives. For your 
free copy, write: Miss Peggy Kohl, 

V.P., Consumer Affairs, G.F. Consumer 
Center, White Plains, N.Y. 10625. (One 
to a family, please.) 

Our reasons for telling you all this 
are a mixture of helpfulness and 
pride in our products. The more you 
understand about food, 
the better off you'll be. And cs 
the more you understand @ 
about our foods, the better 
off welll be. GENERAL FOODS 
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a 
Do You Really Look 


as Young as You Think? 


True, you’re a very involved-with- 
life person. You try to play a few sets 
of tennis every week, both to keep in 
shape and for the fun of making new 
friends at the courts. You wouldn't 
miss the evening news because you 
feel more interesting when you're 
well-informed. Sometimes, to keep 
yourself open to new experiences, 
you go to movies you don’t expect to 
like. Since you’re involved in so many 
things, you feel vibrant and young. 
And you assume you look that way. 

So it can come as something of a 
surprise when your mirror catches you 
unaware one morning and you realize 
you don’t really look as young as you 
thought. That's the very moment for 
you to discover the secret of a mysteri- 
ous beauty fluid that can help you look 
younger. The beautiful secret, shared 
by women in many different parts of 
the world, isknown 
in the United 
States as Oil of 
Olay beauty lotion. 

Oil of Olay pene- 
trates your skin re- 
=. Markably quickly. 
tay Pure moisture, 
tropical oil and 
precious emol- 
lients work to help 
you look younger by easing dryness 
. . . that dryness that can so easily 
make you look older than you like. 
Older than you thought. 

Within moments after smoothing on 
Oil of Olay, you'll notice your skin 
grow softer and smoother. You'll be 
able to see a renewed lustre and radi- 
ance. And starting the very first day, 
little wrinkle lines (which are accented 
by dryness) show less. You’ll be able 





to notice the difference. And the 
change will be apparent to other 
people. Do you suppose they’! 
comment? 

Oil of Olay, in its sterious way, is 


a partner with nature in heiping n 

tain your skin’s moistur 

let your complexion 

and smoother. Is it 

Oi! of Olay can help y« 
When would you |i 

Olay? If you're like m 






users, you'll choose to gentle on the 
beauty fluid at least twice each day. 
At bedtime, to pamper your skin into 
quiet nocturnal hours. Again in the 
morning, either before you do your 
face (Oil of Ofay doesn’t leave agreasy 


a perenne aaa > 
afterfeel so it’s marvelous under 
makeup) or alone to provide your skin 
with a beautifully moist climate. Some 
women who like a dewy, naturally 
glowy look use Oil of Olay instead of 
makeup. 

Any time your skin feels dry is a 
good time for Oil of Olay. Smooth it on 
after coming in from drying wind or 
sun. Or when you've been exposed to 
excessive central heating or humidity- 
lowering air conditioning. Your skin 
will tell you when. 

Do you really look as young as you 
think? That’s a question that shouldn't 
be unpleasant to answer now you 
know that Oil of Olay can help. 


Beauty Secret 


An active person like you should 
have Oil of Olay with you all the time. 
ck a small bottle in your purse. 
Keep some with your tennis gear to 
e after playing. And be prepared to 


re the secret of Oil of Olay.® It’s 
omeone will ask what 
‘re us o help you look so 

















































Spending 
your money 


continued 


almost any other time, impulse buying i 
a threat to your pocketbook. Even i 
your children are home, insist on goin 
shopping by yourself. Before you leav 
the house, eat a hearty meal. Under n 
circumstances go to the food stores eve 
a little hungry, because if you are, you’ 
be tempted to make utterly unnecessar 
(and probably expensive) purchases 
Prepare a shopping list in advance—an 
omit the foods that were leftovers last 
Christmas. Stick to that list. Dried fruits, 
nuts and legumes (treats associated wit 
the season) are nutritious, but you need 
not pay the higher prices often charged 
for them in the health food shops. 


I’ve just received a big check from a 
client. I’m planning to hold the 
check and not cash it until January, 
1977 because I don’t want to pa 
more taxes than is now required o 
my 1976 income. The check won’t 
be taxable until I cash it, will it? 
If this money is yours for the asking, it’s 
taxable in 1976, even though you don’t 
cash it until 1977. The Internal Revenue 
Service reasons that you could have had 
the check cashed before year’s end, and 
therefore it’s 1976 income. 


Where we live, the roads are ex 
tensively treated with salt during 
the winter and the corrosive dam 
age te our cars has been substan 
tial. What can I do? 
Look into a special rustproofing and un4 
dercoating job. Some processes usé 
heavy, tar-like substances, are guaran 
teed for at least five years, and cost $100 
and up. Others use oily coatings, must 
be repeated annually, and cost $10 to 
$30. Which is best for you depends o 
what you prefer and also what is 
available in your neighborhood. 


For 25 years, I scrimped and savec 
money my husband gave me, which 
I then invested in stocks. I put the 
into both our names. A few months 
ago, my husband died. Now the gov 
ernment says that the stocks I 
bought with MY money belong i 
his estate and I have to pay a Fed 
eral estate tax on my own savings! 
His lawyer says he’s sorry, but 
that’s the way it is. 
I’m sorry, too, but precedent and tax 
court decisions are against you. But for 
other women who are following the 
same course, let this be a warning. 
you manage to save out of your house- 
hold funds, put the savings in a bank 
account in your OWN NAME, or im 
other investments in your OWN NAME, 
Do not put it into any form of joint ac- 
count with your husband and risk the 
same anti-wife tax fate. End 
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Mattel Preschool. 





A merr{ 


squeals, chuckles} 





Kids have been laughing, 
learning, and happy with us 
for a long time. 


We decided years ago to 
make toys just for kids. That 
may sound strange, but think of 
it this way: kids and grown-ups 
have their funny bones in dif- 
ferent places. Yet lots of toy 
companies make toys for adults. 
Because it’s adults who buy them. 

We're different. Our 101 
preschool toys appeal to kids, 
they give them giggles, laughs, 
educate them, hold their interest. 
Stir up their imaginations. And 
above all, entertain them. 


We make toys for kids. Le 


That’s been our philos- 
ophy since the beginning. 
And we expect we'll never 
change. 

After all, knowing how 
to entertain kids has helped 
make us the biggest toy 
company in the world. 

ie over 200 
million happy 
kids S our 
testimonial. 
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If our toys survive our test 
they'll survive 
Even preschoolers. 


You don’t see a kid laugh | 
when his favorite toy falls apa 

That’s why we put sample 
of our toys through all kinds o 
terrible tortures before we send 
the finished product out into 
the world. 

We bang them. Twist and | 
pull them. Drop them on the | 
floor. And there are those we 


‘ 


" 


pollection of grins, giggles, ‘|% 
whoops and eahase 


ven bite with mechanical jaws 
, our laboratories. 

Each toy is tested in ways 
‘at simulate children playing 
ith it. And not just conven- 
onal play—we test for just 
yout every situation we can 
lagine. 

So if anything happens to a 
attel toy, we want it to happen 

our place. 

Not at yours. 

And chances are, our toys 
ll last as long as they are loved. 


_ Kids tell us what to do. 


_ To make sure your kids will 
‘thrilled and delighted with our 
7s, we let lots of other kids 

ty with them first. And watch 
2m react. That way we can tell 

» sure if they really like our 

ys. 

_ And if they don’t, we go back 
work. 

We'll shorten pull strings. 
‘fix knobs to turn more easily. 
»make handles more comfort- 
le to hold. 

And if we see a kid losing 
terest after a few minutes, we 
ake the toy more interesting. 
»we don't make it at all. 

By the time a toy leaves us, 
> can guarantee grins and 
agles and a satisfied child. 











ey 


Each of our toys. 
has a secret ingredient. 


Kids can have fun with 


almost anything they can push 
or bang around. But there’s 
more you can do with their 
amazing energy. 


So we think up unique 
ideas, and then add fun. 


See ’n Say*toys that 
teach, amuse and 


a little kid can 
understand. 






That’s why we invented 


have conversations 


© Mattel, Inc. 
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And why we make lots of 
different Putt-Putt*toys that 
don’t need a parent’s help and 
Tuff Stuff toys that let little 
kids play grown-up. 

And why we just created a 
new exciting world of imagina- 
tion for kids: our cute little 
Hub-Bubs‘animals and the 
Happy Hollow Set they live in 
and work in. 

And why we have 101 ways 
to keep a kid involved, stimu- 
lated and happy. All at the 


same time. Mattel. 
200 million 
happy kids can't 
be wrong. 
Preschool 





1976. 


Reserved. 











Mattel's Hub-Bubs. When it comes t 


letting kids use their imaginations, 
Hub-Bubs really work. 


Imagine a charming story- Put the Hub-Bubs animals 
book land where all the little in place in their own building, 
people are little animals. Where turn the handle and each animal 
every little animal person has a moves busily at its task. Or, 
specific people job to do. And take any of the Hub-Bubs and 
seems very happy doing it, too. bounce it up and down—Mrs. 

This is the world of the Cat will rock her baby, Mr. Bear 
Hub-Bubs, where make-believe waves his stop sign, Mrs. Owl 
is an endless source of creativity. shakes her ruler. 

Happy Hollow™ Set 
All the buildings join together. Mr. Dog 
Put the animals in place. is a fireman. 
crank the handle and watch 
the Hub-Bubs move! 
Includes Schoolhouse, 


Family Home, Fire Station, 
Mail Truck, seven Hub-Bubs 
animals and accessories. 


Mrs. Bear 
sweeps her broom 
to tidy up. 


_ happily ever after. 




























Kids invent aitinaaee 


| ) 


SE ee 
Hub-Bubs. It’s a whole enchani 


land a kid can set in motion. © 


Hub Bubs, and keep kids play fn 


pe sao 





Mr. Raccoon 
holds a hot dog and 
whips up short orders. 


Fix-It Shop 
Vir. Beaver and Mr. Cat 
ve happy Hub-Bubs who 
)aammer and fix things 
| when youset them 
in motion. 


Family Home 
It’s Home Sweet Home 
for Papa, Mama and Baby Rabbit 
al ln. in this two-story hoppin’ 
Hub-Bubs house. 


_— , ‘ F The Hub-Bubs 


move when you crank 
the handle! 


little home. 











Love Notes 
Melody® 


* PEANUTS CHARACTE: 


ne 


1976. All Rights Reserved. 
1952, 1958, United Features Syndicate, Inc. 


‘See ’n Say® 
Mother Goose fig 
Says yi 
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; Mattel's Putt-Putt: > 
For kids who like to go chug-chug, 
_ beep-beep and vroom-vroom. 


- Putt-Putt toys toddle along with colorful plastic trim. Some Putt-Putt vehicles by pressing 
with just a little kid power. No work with sturdy spring-wound down and pushing forward. 
batteries ever! Pert and perky, motors that set them in motion. Watch them go, followed by a 
they're rugged hardwood vehicles Or, you can rev up the power trail of giggles! 


Race Car Fire Station 
with Launcher with Launcher 
Vroom. Push. And whoosh... 
One push and it’s the fire engine 
off to the races. speeds away. 
/ Power Vehicles | 
Rev’em up | 
and let ‘em | a 
Putt-Putt town. roll. Any kid ue es 


—" can doit. 


Z a) — => Motor 


Speedway 
a pint-sized Grand Prix, 
right in your own living room.* 


‘ Es 





«Wiis 
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Motor Railroad 

Here’s the Putt-Putt daddy of them all. 
Tracks. train, flat car, tunnel, station. The works. 
And still going chugging along. 


Putt-Putt 
’n People 
Vehicles 
Little kids love 
pushing ‘em 
around. * 






cee 
Se 


© Mattel, Inc. 1976. All Rights Reserved. * People and track not for use with all Putt-Putt vehicles. 
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Because when little kids lay ot 
grown-up, they play naa 









Shoppi 
To kids shopping 
the most fun ever—e 
sturdy cart filled witi 
colored groceries 


Mattel's Tuff Stuff. a 


The younger we are, the 
older we want to be. It’s human 
nature. 

So kids love Tuff Stuff toys. 
Sturdy, brightly colored. slightly 
glorified replicas-of-the-real- 
thing. 

Perfect for pretending. 

They re made to take tough 
treatment. Extra-hardy plastic 
with nearly-impossible-to-tear- 
apart parts. 

After all, as long as your 


Play Vacuum 
Even if it didn't 
pick up things, 

they'd get akick out of it. 
But since it does. 
it’s even better. @ 


to 


Pull—and it drills 
a make-believe hole. # 





= Play Calculator 

No more relying on 

: fingers and toes 

SO ae. Sle when counting can 
be this merry. 





Golf Cart 

For big shots | 
under 5 who 

know you're 

never too Elm 
young i 


—a Pull—and you'd 
=" swearit was ready 








kids’ imagination is still going, 
you want to be sure our Tuff St 
is going strong, too. 


| Preschool 


FA 



























tiniestdollinthe 
family. Let’s all 
takea walk! 









start ’ 






working ess 


on your 







to cut that beard 
in half. But it can't. 
Safe for little 
fingers, too. 
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Save 10¢ 


on 


RICE KRISPIES 


cereal 


(any size package) 



















Save 10¢ 


on a bag or box of 


ORE-IDA 
Tater Tots; 


Regular or Flavored 


















Merry-up your Holidays 
Brighten up your Holiday table with t 
Krispies Marshmallow Treats recipe. ¢ § 
or while still warm, form into snowme § 
coconut, cherries, cinnamon candies, 
to treat you to a savings on the Rice ] 


STORE ave 


e 10¢ 


on Minute avi € ¥ 
pure lemon juice... 
the only pure lemon 
juice in a bottle. 


q 
Taste the difference. s : 
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Recipes for the four featured holiday 
treats plus others made with Taster's 
Choice® 100% Freeze-Dried Coffee can 
be yours simply by mailing in the 
completed form on the reverse side. 












Save 30¢ 


on any size jar of 
Taster’s Choice® 100% 
Freeze-Dried Coffee. 








Put fresh-perked flavor into yo 
Adda special touch to your holiday treats wher 
Dried Coffee, Regular or Decaffeinated. Taste 
eee Crunchy Crust Coffee Pie, Mocha! 
These special recipes are from our free Coffee 
30¢-off coupon makes it even more tempting 


& 


: 










Bacon Tater Bites 


According to the number of snacks yo 
need, cook half strips of bacon until lightl 
browned but still limp. Meanwhile prepar 
frozen Ore-Ida Tater Tots according t 
package directions. Cut slices of Americ 
cheese into thirds and wrap a strip of chees 
around each hot Tater Tot. Wrap limp baco: 
around the cheese and secure with 
toothpick. Broil, turning once, until bacon i 
crisp. Serve hot with this mustard sauce 
Blend together % cup mustard, % cu 
brown sugar and '% tsp. ginger. 

This recipe may also be prepared wit 
Ore-Ida Tater Tots with onions or with Tate 
Tots with bacon flavoring (bacon flavore 
vegetable protein). 
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TATER TOTS 


a) 










Tater Tots: 
They complement whatever you're making. And so will everyone else. 


Ore-Ida Tater Tots” brand frozen potatoes are bite-sized potato nuggets that go great with just about 
everything. Serve them with your holiday meal, dress them up to make hors d’ oeuvres, or enjoy 
them every day, even as a snack. Here’s a 10‘ coupon to give you your first taste of fast, 
easy-to-prepare Tater Tots. When your family and friends try them, they'll go like hot potatoes. 
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_ New Minute Maid, 
100% Pure Lemon Juice. 


Taste the difference in all your holiday recipes. 
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Now, for the first time...pure lemon juice, the easy way. Minute Maid. 
is the only 100% pure lemon juice in a bottle. No preservatives like 
the other bottled brands. Try it in holiday treats like this festive punch. 


LEMON SNOWBALL PUNCH 
Thaw 1 (7% oz.) bottle Minute Maid 100% Cup strong tea, and 1 cup super fine sugar; 
pure lemon juice and 1 (12 0z.) can _ stir well. Pour over ice in punch bowl. Add 
ee a. ; Minute Maid frozen concentrated grape- 1 quart ginger ale. Form or scoop 1 pint 
Minute Maid” is a registered trademark fruit juice lemon sherbet into balls; float on punch 
of the Coca-Cola Company Combine juices, 1 quart ice cold water, ¥ | Makes about 30 (¥ cup) servings 
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GLORIA SWANSON 
appears surprisingly 
small in real life. Her 
neck is less than 
classically long and 
her head almost 
seems out of scale 
with her diminutive 
body. But she has 
the personality and 
intelligence to turn 
all disadvantages to 
advantages. By ac- 
centuating the very 
features that prevent 
her from becoming 

a beauty in the clas- 
sical sense, she has 
made her face ailur- 
ingly seductive and 
impossible to forget. 
The disgrace is that 
she was not used 
more in films. But is 
it too late? She be- 
comes more exotic, 
more mysterious 
and more appealing 
all the time. 





CECIL 





MARGOT FONTEYN, 
the world-renowned 
dancer, has given to 
ballet an elegance of 
style and an exquisite 
simplicity of gesture 
that is breathtaking to 
behold. Even offstage, 
when she sits in a box 
watching the ballet— 
her hair pulled tightly 
back from her face, 
her expression se- 
rene, her eyes large 
and innocent—no 
move is super- 
fluous; every ac- 
tion is gracefully 
controlled. Next 
to Fonteyn, y 
eventhemost @ 
refined of 
womencan A 
seem fussy 
and awk- 
ward. 


































No woman ever refused to be 


photographed by the illustrious 
Sir Cecil Beaton. On these pages 
are five of his glamorous admirers. 
Text by Jim Sirmans. Photos and 
captions by Cecil Beaton. 





hen Cecil Beaton was 
three years old, he 
would nestle close to 
his mother “while she sipped an early 


morning cup of tea and opened her 


letters. One morning, during this 
customary treat,” Beaton recalls. “my 
eves fell upon a post ard lying on the 
pink silk eiderdown, and the beauty 
yf it caused my heart to leap.” 
What caught the impressionable 
hild’s eye was a photograph of the 
urrent rage of London. the star of 


sue 


The Merry Widow, the utterly dey- 
astating Miss Lily Elsie.’ 

“Here she was with the Greek line 
of her profile proffered in the fashion 
of the time. Her neck, in its full, 
swan-like glory, was surrounded by 
an elaborate filigree of diamonds, 
while her hair was piled in billowing 
clusters of curls. To make the whole 
effect more unbearably beautiful, the 
photograph had been tinted. 

“From that thrilling moment, I no 
longer considered engine drivers or 
soldiers to be figures of importance. 
Unlike other children, my heroine 
was not the Maid of Orleans or the 
Lady of the Lamp, but Lily Elsie. 
My passion for Miss Elsie and my in- 
terest in photography were engen- 
dered at that moment.” (continued) 
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less time sewing 
99 
er dress... 



















d I might never run for 
2sident. However, | am 
npted to because | 
ented a way to liberate 
men from sewing till 
ee in the morning and 
ding up with a ‘Grapes 
Wrath’ looking dress. 
nvented Short-cut 
sewing. Only It Is 


over they can make 
hes as beautiful as the 
st designer ready-to- 

ar and in half the time 


You learn how to 
efessionally cut, fit and 
asure. You learn to 
plify armholes, 
sulder seams. You can 
up a T-shirt in 15 
hutes and pants that 
| guaranteed to fit your 
ly. Jackets. Men’s suits. 
athtaking fur look 
ts. Awhole world of 
| freshest fashion looks 
jours easily, and, with 
) appearance of being 
‘igner-made. You learn 
‘Quickly what so many 
men spend lifetimes 





y name is Ann Person. 


trying to achieve. 

You don’t need any 
special kind of sewing 
machine or newfangled 
attachment. 

And you can learn the 
basics of Short-cut Sewing 
in eight lessons. 

And the cost of each 
lesson is less than five 
dollars. 

It’s a Super Sewing 
Center...It’s a 
Fabric Center. 

We go to London, to 
Rome, to Paris to bring 
back the finest fabric 
ideas at the same time 
they are coming out in 
ready-to-wear. Every 
season you will find the 
most liveable and the 
most luxurious fabrics. 
Richly fluid to touch. 
Softly radiant to wear. 
Fabrics that run the gamut 
from the most silken to the 
most supple leather looks. 

And we are fanatics 
about quality. | wouldn't 
settle for an imperfect 
fabric. | don’t think any 
woman should. 


This Is America’s 
First Total Sewing 
Center. 

There are over 200 
Stretch & Sew” stores 
across America. They are 
staffed by people who are 
as passionate about 
sewing as | am. You can 
stop in on the spur of the 
moment and get advice 
on an armhole problem, a 
back pleat. They will show 
you how to fit... how to 
adapt a pattern. 

You don't have to sign 
up for anything. You don’t 
have to buy anything. 

I began Stretch & Sew 
so that women across 
America could have a 
total sewing center. Here 
you can find everything 
(everything coordinated, 
even) and learn everything. 
And enjoy being with people 
who enjoy being with you. 
We Are That Sewing 

Center. 

With Stretch & Sew 
going for you, there’s only 
one reason to sew till three 
in the morning: you want to. 


Stretch & Sew 


America’s Fabric and Sewing Center. 
For the Stretch & Sew nearest you, Call (800) 547-2515. 
In Oregon (800) 452-6091. 
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CECIL 
BEATON'S 
cou WOMEN 


Thus begun what critic Kenneth Ty- 
nan calls Beaton’s “quest for ideal 
womanhood.” Tynan describes Beaton, 
now Sir Cecil Beaton and one of the 
world’s foremost photographers, as “a 
rococo pilgrim, permanently in search 
of a shrine. Glamour, whether in the 
form of his own mother or the Queen 
Mother, has always intoxicated him. 
It is the first and the last of his loves.” 

Sir Cecil once said his taste in beau- 
ty tended toward “the super-pretty 
and the exotic.” But he agrees with 
Francis Bacon that “There is no beau- 
ty which hath not some strangeness in 
its proportions.” 

In Sir Cecil’s youth, “it was enough,” 
he says, “that a beautiful woman should 
be gracious and charming. Beauties 
were seen rather than heard. The Gre- 
cian goddess, however dumb, justified 
herself. Today, it is more essential to 


AUDREY HEPBURN, 
beneath her child- 
like head, has an 
incredibly long neck. 
She would appear 
inordinately tall 
were it not for her 
natural grace. But 
the expression in 
her eyes is melting 
and her calm 
quality of purity is 
rare. I treasure 

this note from her; 
“Dearest CB: I 
have always wanted 
to be beautiful. 
Looking at these 
photographs last 
night I saw that for 
a short time at least, 
I am (beauti- 

ful), all 

because of you. 
Audrey.” 

GRETA GARBO 
has true “royalty of 
form”’—an alliance 
of classic beauty 
with a dazzling 
healthy litheness 
and a perfect 
honesty. One sunny 
afternoon Greta's 
complexion took 
ona sort of 
incandescence, 

like porcelain lit 
from within. The 
effect was of such 
immortal beauty 
that I shall never 
forget it. 
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be bright and attractive. Personality is 
more important than looks. 

“Women today are fed up with being 
photogenic. Today's beautiful woman 
goes by in blue jeans, unnoticed. To- 
day’s beauty is someone who looks real 
in a way you can recognize. Beauty to- 
day is casual, understated, because 
women place more emphasis on their 
ability to impress in other ways. There 
is no longer the need to be beautiful, 
to be glamorous, to be noticed.” 

Sir Cecil believes this tendency to- 
wards fashion understatement encour- 
ages women to develop their own per- 
sonal style. “It takes a real sense of 
style for a woman to stand out in a 
crowd these days when everyone's 
wearing the same simple, basic kind 
of daytime clothes,” he says. “But the 
same women who have been labeled 
best-dressed through the years man- 
age to do it. Their personalities seem 
to come out stronger than ever in their 
shirts or sweaters with pants.” 

The elegant Sir Cecil most enjoys 
photographing royalty, especially if 
they're royally rigged for the sitting. In 


1939, when he was summoned to pho- 
tograph Queen Elizabeth, mother of 
Britain’s present queen, Beaton asked 
Her Royal Highness to wear as much 
jewelry as possible. He says the queen 
had a wry look in her eyes when she 
replied, “The choice isn’t very great. 
you know.” 

No woman has ever declined to be 
photographed by Sir Cecil, and the 
only man he wanted to photograph 
and did not was George Bernard Shaw. 
Shaw turned up one day at Beaton’s 
house without an appointment, only to 
find Beaton out. 

“Pity,” Shaw told Beaton’s secre- 
tary. “I thought photographers were 
always in.” 

Though Beaton may not always be 
found at home, all of the gorgeous 
women shown on these two pages (the 
photos and captions are by Beaton 
himself) were “in” when Sir Cecil 
came to call. 

Who could resist being photo- 
graphed by a man who consistently 
evokes the glamour, beauty and mys- 
tery inherent in all women? 





Looking Your Best For The Camera 


1. Your attitude is very important. For best results, 
you must want to be photographed. 

2. Choose your photographer with care. Select one in 
whom you have confidence and in whose presence you 
can relax. Choose a good portrait photographer. Some 
photographers are superb at shooting landscapes but 
unless they know how to put a human subject at ease, 
the result may be less than gratifying. 

3. If you are to be photographed at home, have the 
photographer drop by for a preliminary look at the 
premises. The two of you can decide on the back- 
ground and the photographer can determine whether 
he or she will need special equipment. 

4. Discuss in advance your dress, makeup and _ hair, 
all of which should blend with the setting. 

5. Have at least one change of costume ready just in 
case your original outfit is not right for the setting or 
is accidentally stained or torn during the shooting. 

6. When the photographer says, “Don’t move,” don’t 
move. If you shift position even slightly, a marvelous 
effect might be lost forever. 


y 


INGRID BERGMAN 
has a sweetness of 
character and an 
obvious integrity 
that shine through 
today as strongly 
as when she first 
appeared on the 
screen. When I saw 
her in Hollywood, 
she seemed to have 
very little makeup 
on compared 

with the other stars 
and as she gets 
older, she grows 
more naturally 
beautiful. 





























JEAN D'ALBRET 
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Vherever you feel like being marvelous! 





























Ronson 
The Table Lighter 


Pick up any table lighter, anywhere, anytime, 
and chances are that it will be a Ronson. 
Ronson has more styles and more finishes 


to blend with any decor...to please any taste. 
Ronson. The Table Lighter... 
a great gift for any occasion. ONSON, 
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WIN] E WITH DESSERT. 





By Pameia Vandyke Price 

Many sweet dishes that are delectable 
in themselves do not need any wine, 
and some may overwhelm or actually 
spoil the taste of a very fine or deli- 
cate dessert wine. Where a liqueur is 
used, either in the recipe, whipped into 
an accompanying cream or used to flame 
a dish, as with pancakes, a fine wine is 
wholly superfluous; but the same liqueur 
or a not too sparkling wine might be 
served. Sparkling wines are traditional 
for toasting, but most people would 
probably find a very dry one far too acid 
at this stage of a meal; a fuller, rounder 
type of sparkling wine is preferable, and 
this might be a sweetish champagne, an 
Asti or a similar sparkling wine with a 
pronounced fruity flavor. A sparkling 


wine can be good to alleviate too much 
creamy richness, but it must be fruit 
enough to cut through the cream. Ege 
based sweets, such as most custards 


creme brulée, rich pastries or con 
tions made with plenty of cream and 


eggs, require a definitely assertive wine 
With the supreme examples of egg-| 
sweets, such as zabaglione or sabay« 


I would suggest that the type of win 
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with which such recipes are made 
should or could be drunk with them. If 
a suitable Marsala or sweetish Madeira 
is not available, a not too fine, sweetish 
Italian or French wine is possible, nota- 
bly anything made from the Muscat 
grape. 

Certain fruits can be awkward with 
wine, notably the citrus and the pine- 
apple and anything particularly acid, 
such as gooseberry and lemon. However, 
as fruits are often combined with cream, 
the acidity is diminished; apples, many 
berries and stone fruits can be good 
with the classic sweet wines, although if 
the great German sweet wines are to be 
served, the sweet course should be as 
simple as possible so as not to blur the 
impression that these subtle, fine wines 
can make. The sweet Loires and Bor- 
deaux and many Italian sweet wines, 
however, are sufficient:y robust to with- 
stand fruity sweets. 

Wines do not go well with ices: li- 
queurs do. Sorbets and water ices are 
usually served between courses to 

leanse the palate and possibly io pre- 

re it for some fine wine with the sweet 
nurse. But the sugar content of the 


food must be taken into account befor 
deciding on a dessert wine. If the foo 
is very sweet, the wine may seem aci 
and unbalanced. Sugar in concentrate 
form makes it very difficult for the de 
tails of any fine wine to be appreciated 
side by side with extremely sweet food 

The real enemy to wine with thé 
sweet course of a meal, however, is choc’ 
olate. Chocolate virtually nullifies thé 
flavor of any wine, both with the fooc 
and for some while afterwards. Spirit; 
and liqueurs flavored with chocolate 
coffee or fruit, especially orange, may 
be served, but no fine wine should bé 
wasted on a chocolate sweet. 


Desserts 


Ices. A liqueur is probably the bes| 
choice although a fruity type of spar’ 
kling wine might be served. If the icé 
cream is part of a concoction of variou! 
other things, such as pastry, meringue 0 
fruit, a medium-range sweet or sweetis! 
wine is possible. 
Egg-based sweets. Liqueurs of spirit 
of some kind are often included in the 
recipes, and the same rules apply as fo 
ices. If the wine flavoring is slight, at 
assertive, medium-range sweet winé 
may be served; alternatively offer th 
same type of sweet wine as used in thi 
recipe. 
Pastries and cakes. The ingredient 
determine which wine, if any, should bé 
chosen. Cakes that are mainly chocolate 
or liqueur-flavored cannot take a deli 
cate wine. A robust, sparkling wine i 
possible, but a great champagne would 
be a waste with such a dish; a non 
vintage champagne might be suitable o 
a fine, sweet sparkling wine if the cake i 
fairly simple. With rich cakes, such a 
milles feuilles, profiteroles and éclairs, a 
well as any petit fours served at the en¢ 
of the meal, a digestive in the form o 
some spirit would probably be welcome 
Fruit-based sweets. The finest swee 
wines can be served with recipes involv 
ing fine fruit of a simple nature. Apples 
dessert pears, berry and stone fruits aré 
usually the best fruits with wine. Witl 
bananas and pineapple, spirits and es 
pecially rum, are possibly best. Witl 
fruit salads, steeped in a kirsch, mara 
schino or similar syrup, no wine shoul¢ 
be offered, but if the syrup is based on é 
sweet white wine, such as a small-scalé 
sauternes, the same wine can be served 
Puddings. Heavy, everyday sweets 
such as boiled, steamed or sponge pud 
dings and dumplings do not go witl 
wines of any type. With the traditiona 
Christmas pudding, which has usually 
been flamed with a spirit, an inexpen 
sive sparkling wine might be offered oi 
a dessert wine after the pudding. The 
Malmseys, sweet Marsalas and Tarra) 
gona are usualiy too rich. Enc 





From ‘‘The Taste of Wine,’’ by Pamela Vandyke Price 
Copyright © 1975 by Dorling Kindersley Limited, London} 
Text copyright © 1975 by Pamela Vandyke Price. Rel 


printed by permissicn of Random House, Inc. 


scape to the Islands tonight. 





The Caribbean fragrance of rare 
Blue Mountain coffee greets you. - 
And as you still savor that rich 
‘taste, you discover another flavor. 
Something exotic. Brilliant. Brief. 
Tia Maria’s secret? Sip again. 
You'll find out. - 
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a boy in 8th 


Dear Mi Viller: I have 
crade and a girl in 6th who think it is 


smart four-letter words. I ignore 
it because I think they will outgrow it, 
but their teachers disagree with me. 
What do you thinkP—Mrs. T. 

Dear Mrs. T: Children go through stages 
when they use words that shock the 
adults in their lives—usually to impress 
their peers. And you are right: they usu- 
ally outgrow it. However, there are two 
points to consider: 

1. Words are merely symbols that ex- 
press feelings and thoughts. What are 
your children feeling and thinking that 
makes blue language so important to 
them? Can you help them gain peer ac- 
ceptance and a feeling of importance in 
more constructive ways? 

2. Your children’s language is obviously 
hindering their learning experience in 
school. Help them face the reality of the 
situation, which—no matter how you and 
they feel—is that their teachers are not 


to use 


going to accept it. There are many times 
when we comply with rules with which 
we disagree. 


Dear Mrs. Miller: The girls in my daugh- 
ters seventh grade class whisper behind 
backs, and make fun of each other. 
My daughter comes home crying some 
days, and yet she is just as mean as the 
rest of them. I am horrified; what can I 
do to stop itP—A Panicky Parent 

Dear Parent: Maybe your panic will 
lessen if you remember that not every- 
thing a child does represents a trend. 
Some of it is merely a stage. Seventh 
grade girls have been notoriously mean 
ever since there have been seventh 
grades . .. and probably ever since there 
have been girls. They are insecure about 
themselves in a social situation: they 
think they are unlovely, unlovable and 
unloved. That does not mean I condone 
their behavior. After 18 years in schools, 
I am still horrified by it too. Point out to 







































your daughter what effect her behavicf 
has on her classmates. Try to make hé 
accountable for the hurt she inflicts:J 
relate it to the hurt she feels when the 
are mean to her. If there is a guidanc 
counselor at school, you might ask he 
to tackle the problem with the class as 
whole. Don’t give up, interpersonal re¢ 
lations improve only with time, effoi 
and growing self-confidence. 


Dear Mrs. Miller: Our son’s teache 
phoned to inform us that Tommy (ag 
12) copied answers on a test. She insiste 
that Tommy and I come in to discuss 
with her. My husband and I feel 
parent-teacher-child conference woul 
make a big thing of it.—Mrs. J. 

Dear Mrs. J: Face to face communic: 
tion never makes a big thing of a situz 
tion; on the contrary, it brings life-siz 
perspective. If Tommy did not copy ar 
swers, you and he will learn why th 
teacher thought he did, and he will b 
able to explain. If he did copy, you an 
he will hear and see the teacher's ev 
dence and face the reality. In either case¢ 
Tommy will learn two valuable lessons 
one about cheating and the other abou 
the adult way to solve problems. 





Mrs. Miller is author with Samm Sinclai 
Baker of Straight Talk To Parents: Hot 
You Can Help Your Child Get The Bes 
Out of School (Stein and Day). 





Bruel catia tics extraordinary TCR UT es 
because white wines areall we make. 
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\t home at the most beaut 


Wilhelmina. The name is legend in the 
fast-paced fashion-beauty-modeling 
business, a business where names usually 
flare up, then fizzle out in a year or two 
or three. Many would agree she was the 
greatest model of her time. Twenty-eight 
Vogue covers. A statistic for the Guin- 
ness Book of Records. Wilhelmina today 
is the intensely active and involved 
director of one of the biggest model 
agencies in the world, and still—probably 
for always—a great beauty. She is also 
one of our favorite sources of down-to- 
earth, common-sense advice on how to 
look your best. 

“Willy,” as those close enough call 
her, is married to Bruce Cooper (who 
co-directs the model agency) ; they live 
happily with their children in Connecti- 
cut. When Willy was expecting her 
second child, we thought it a good 
idea to talk to her before and after the 
event. We asked her to pass along appro- 
priate tips for good looks during this 
special time when the more usual rules 
simply don’t apply. Willy agreed and 
gave generously of her advice, which 
we've arranged in various categories for 
both During and After pregnancy. Here 
with her suggestions: 


DURING PREGNANCY 

Weight. Try to keep slightly under w] 
the doctor recommends. During th: 
eighth month you’re almost certain to 
experience rapid weight gain. 


Photographs by Curtis Williams 
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Hair. Resist cutting in a drastic new 
style, since short hair on a big body is not 
flattering. If you want a new look, try 
new makeup and a new hairstyle, but 
with the hair you have—chignon, Frenel 
twist, etc. 

Makeup. Stick to gray and brown eye- 
shadows. Bright colors are too startling 
while you’re existing in your new shape. 
Skin. Keep it scrupulously clean, even if 
you experience some “breakouts.” It’s 
even a good idea to carry cleansing 
products with you for emergency help 
during the day. 

Mood. It’s more than likely you'll feel 
down during the third and fourth month 
when you first begin to look pregnant. 
Keep busy! Try not to spend too much 
time alone. Plan a party; be with people. 








¥ 
AFTER PREGNANCY 
W eight. Willy lost 20 of the 39 pounds © 
she gained in the first two months after 
the baby was born. It took eight months, 
for the other 19. For her, it was a strict 
diet of eggs, cheese and (continued) 





Wilhelmina (above), just two weeks be- | 
fore the baby was born, with husband | 
Bruce Cooper, daughter Melissa, 8, Bliti 
the dog, in the driveway of their Con- 
necticut home. 


Willy worked at her model agency (left)| 
until two days before the baby was born 
Here she goes over pictures witha 
prospective model. 





ati ee 
Very simply, the most beautiful | 
eiftinthe world. fl 


ArpegebylLanvin 


Promise her anything, but give her Arpeg 
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wo ounces of Arpege in the classic presentation you see above is $70, But you can overwhelm her with gift sets of Arpege that beginat 














seafood, Don’t expect to be 
reed-thin when you come 
home from the hospital. Keep 
those maternity dresses, and 
pamper yourself every way 
possible—except for your diet. 
Hair. Don’t rush it. Wait till 
you've lost most of the weight 
you should—then go to a 
stylist. Proportion of hairstyle 
to figure is vital. 

Makeup. Get out the rosy 
foundations and blushers. 
You're apt to be pale. You can 
also afford to try brighter lip- 
sticks. 

Hair loss. It’s temporary. It 
will grow back within six 
months, though it may take a 
year for complete fullness. 
Consider a style that covers 
the loss, if it bothers you that 
much, such as a cut that is 
centered down from the 
crown. 

Skin. It’s likely to be dry, so 
keep it well lubricated, espe- 
cially the face. Your hands 
will probably be okay because 
of the lotions you'll be using 
on the baby. 

Exercise. Getting your figure 
back is more than dieting. 
Exercise as much as you can 
every day as soon as the doctor 
gives the okay. Willy leaned to 
miles of walking, swimming 
and bike riding. 

Sleep. A new baby is all-con- 
suming. Sleep whenever the 
baby naps. Your looks directly 
reflect the amount of sleep you 
get. So does your temper. End 


In the hospital with new-born 
Jason (top), who weighed 7 
pounds, 3 ounces. Willy chose 
to wrap her hair ina French 
knot rather than cut it. 


Wilhel ight) eight 
month her fieure back 
to mod , 
careju 


Hairstyle by Pier iche ' 
Mills, dress f f 
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The taste of Boggs is as unique as America 
itself. Because Boggs begins: with American 
cranberries. Lush, ete Ceri y at 
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Crystal by Baccarat 
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3s may not yet be in your favorite store. If not, call toll free 800-243-9188. (Conn. 800-942-0324) 
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Californias NapaValley. 


The Christian Brothers are long- 
time Napa Valley vintners. Through our 
years of planting and harvesting, we have 
| come to know each of its vineyard areas 


SOME OF THE PREMIUM VARIETAL GRAPES NOW GROWN 
IN THE CHRISTIAN BROTHERS NAPA VALLEY VINEYARDS. 


Sauvignon 
Blanc 





The Christian Brothers varietal - 
wines come from three of the fines} 
-growing areas in the world. } 


as the crow flies north,each 


Riesling 


23 


apart in 


es 


well. We share the belief of many enolo- | 
gists that there is no better home in 


California for the choice varietal grapes 


we use in our table wines. 


Chenin 
Blanc 


Zinfandel 


Pinot 
Chardonnay 


Gamay 
Noir 





San Francisco 
The Napa Valley is. | 
divided into 3 general clim® 
zones. Within each are 
dozens of micro-climates 


WHAT MADE THE 
NAPA VALLEY SPECIAL? 

At the northern end of our valley, a 
ile Mount St. Helena now stands rather 
jestically watching her lands. Some 
lions of years ago, a volcanic eruption 
led out and left behind the gravelly 
ms and soils that the shy-bearing 
pe vines prefer. 

A pattern of hills, gradually rising, 
ates the pockets for our weather which 
ts with cool breezes and summer fogs 


n the not too distant San Francisco Bay. 


AND THERE IS AN 
AURA OF TIMELESSNESS. 

In The Christian Brothers cellars, 
lemaking is an art that demands plenty 
ime, and we have found it in the quiet 
he Napa Valley. Here, each wine can 
ne to life in its own venerable oaken 
k—for one must never be in a hurry 
et the best from nature. And our fine 
ies — from the careful choice of the 


grapes to the sealing of 
the casks with beeswax 
—are made using the 
best of all things 
natural and good. 
To make our 
4 wines, we blend 
M harvests and vine- 
} yards, bringing the 
best qualities of each 
together. For we find 
grapes from the vari- 
ous vineyard areas in | 
the valley are quite 
individual in character. One may have 
richer varietal quality. Another more 
fragrant bouquet. And 
though we think our 
valley nearly perfect, 
nature rarely exactly 
duplicates a harvest. 
After careful cask 
aging and bottling 
we lay each bottle 


° 








Each wine is tasted 
many times before 
it leaves our care. 








Aging in oaken casks 
is just part of the 
story in our cellars. 


down in our cellars until we know it is 
ready for your table. It must have a 
fragrance and body, and complexity—the 
characteristics we demand. A few of my 
Special Selections, chosen as particular 
rarities, are laid down for extra years and 
receive a special neck label to set them 


apart. 
ER TIMO 
Each of oe tor 
our wines is Ons. 
made with Lat 7077 / 
pride, and Reg BINNED nov Le 


We invite YOU This neck labe py in my Special 
to enjoy in selection wine gives bottling 


them all of and binning dates. 
the special qualities and taste found only 
in our wondrous and lovely Napa Valley. 


— 
WT [imathy FSC 
Cellarmaster, The Christian Brothers, 
Napa Valley, California 


Worldwide Distributors: 
Fromm and Sichel, Inc., San Francisco, California 














refines the bath so you can 








New Vitabath Oil 


refine your skin. 


it seems to disappear right into dry 
ining it. Moisturizing it. Leaving you 
aw creamy-textured feeling all over. 
dring Green, crisp and woodsy. 
wery bouque!. Or Tangy Lemon, 
Nted pool of sunshine. 


Refines flaky patches. 
Our extra-light emollients make - 
embarrassing elbows elegant again 














Extra-light 
emollients refine 
every inch of you. 
Bathe in it. 


©1975, Beecham Inc. 








Water Marks on Lacquer 
Q. Is there any way I can remove @ 
large, brownish ring from my black 
lacquer tray? It was caused by moisture 
from a pitcher of iced tea. Because I 
have used a set of old black lacquer 
bowls for years, washing them in the 
dishpan along with china and silverware 
without any apparent damage to the 
lacquer, I was not aware that moisture 
would discolor this old black and gold 
tray that I recently acquired. 

A. Since your bowls are old ones, they 
are most probably the true Japanese 
lacquer made from the sap of a Japanese) 
tree. Another type of lacquer, whicll 
was a paint-like or varnish-like formula) 
that dried to a hard, shiny finish and re- 
sembled Oriental lacquer, was used at a 
later date, particularly in Europe. Your 
tray is the latter type. Pour some Liquid 
Gold into a saucer, and with a brush, 
paint it on the ring; allow it to remain 
five or six hours before rubbing it in with 
a soft, dry, cotton cloth. This will not 
restore the black completely, but it will 
minimize the brownish color so that it is 
visible only in bright light. Repeat this 
treatment at intervals for it is possible 
that eventually enough of the oil might 
be absorbed into the finish to make the 
ring almost invisible. 


1835 R. Wallace Silver 
Q. We have in our family a silver punch: 
ladle that my great-great-grandmother 
gave to my grandmother when she 
married in 1909. On the back is the 
stamped impression “1835” and “R. 
Wallace.” We have wondered if 1835 is 
the date of manufacture or of the pattern | 
design or what. Can you give us any in- 
formation? 

A. Your ladle was made by R. Wallace 
& Sons Manufacturing Co. of Walling- 
ford, Conn. This company was founded 
in 1835 by Robert Wallace in a con-| 
verted grist mill on the banks of the 
Quinnipiac River. The 1835 R. Wallace 
impression was used about 1900 and the | 
1835 date refers to the founding of the | 
factory. This is the company known to- | 
day as Wallace Silversmiths. End | 
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n France, romance 1s a national passion. 


Sie aclame Rochas. é 


Madame Rochas. 
There’s never been 
a more beautiful 
interpretation of what 
it means 
to be a woman. 


JSARSON PIRIE SCOTT & CO. 


erfume, Parfum de Toilette, Eau de Cologne, Bath Accessories. Parfums Rochas , New York, Paris. 
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A solitary Noel can 
be as blessed and 
fulfilling as a 
family Christmas. 
By Marjorie Bruce 


I really only have Per- 
fect Fun with myself. 
Other people won't stop 
and look at the things I 
want to look at, or, if 
they do, they stop to 
please me or to humor me or to keep the peace. 
—Katherine Mansfield 


People who lead adventurous lives inevitably 
find themselves spending at least one Christ- 
mas entirely alone. P've spent three Christ- 
mases alone: last year, the year before (when I 
was traveling through Spain) and a decade 
ago, because a deep family sorrow had made 
me unfit company. (This year I shall be alone 
again on the great day because there is a dead- 
line to meet and I would rather keep my word 
than celebrate.) Reflecting on these solitary 
Noels, I find them unique and therefore mem- 
orable. 

Happy Christmases are all alike—to para- 
phrase. They belong largely to children and 
department stores. Those of us who are not 
children and think that Christmas has a way 
of coming round too often, might have tried 
to flee the festivities by escaping into the less 
emotional world of strangers. Consider the 
popularity of Christmas cruises, for example, 
or holiday ski vacations. 

But temporary companions can be as trying 
as permanent ones. There is a rare dignity in 
spending Christmas Day totally alone, a dig- 
nity that should be respected—even honored. 
The sanctimonious jollity imposed by well- 
meaning but insensitive strar.gers is an odious 
form of vulgarity. It implies that any company 
is inevitably better than your own. That sol- 
itude at this most holy of times should be con- 
sidered a sort of secret shame speaks rather ill 


| of man. 


Reams have been written about the trauma 


holiday 


tor the sou 


of enforced pleasure—of having to 
‘chin-up” and act as if you are having a good 
time. But so insidiously 


torced into our beings that many people who 


is this seasonal ritual 


might for personal reesons actually prefer sol- 


itude, choose instead face-saving frivolity. Fri- 





volity forced upon the 
consciousness and car- 
ried to extremes iney- 
itably leads to a let- 
down. It is easy to 
understand why some 
consider December 
26th the worst day of 
the year. But solitude 
brings with it an en- 
hanced appreciation 
of society. While oth- 
ers were frolicking, 
Moses climbed the 
mountain and Jesus 
sought the quiet of Gethsemane. 

So to those of you who will be alone on 
Christmas, I say: “Court again the true Christ- 
mas joy. Whatever your reason for solitude, re- 
joice.” Plan your solo day in advance to ward 
off self-pity. It is true that self-pity can make 
being alone at Christmas the most severe, in- 
describable, unendurable sort of anguish. If 
you were to spend the day with loved ones— 
that would require planning. To stave off the 
gloom when alone also requires a bit of plan- 
ning. Don't go unshaven or unkempt. No need 
to stay indoors, hiding. Go for a walk or, better 
still, for a long hike. While the rest of the world 
speeds up, slow down temporarily to enjoy the 
blessings of nature. Look for and find your own 
private miracle. 

When I was alone in California on Christ- 
mas, I found an absurdly early-bearded iris 
thrusting itself through the three-inch black- 
top at the side of the freeway. I shall never 
forget the thrill it gave me to see that life is 
stronger than death and to be reassured inside 
my damaged self that great joy can press up- 
ward through great sorrow. 

Keep your Christmas by editing out for this 
one solitary day your hurts and disappoint- 
ments. ; 

Reflect upon the good things that have hap- 
pened to you in your lifetime. ; 

iemember the love you have given and the 
love that has been so‘ joyously given to you. 
Life can be a series of great victories or cun- 
ning triumphs or sensational good fortune. But 
the memories of love overshadow everything. 
The trouble with Christmas is that it is often 
simply too much. Abundance can be redun- 
dance, and for this one year less can indeed 
be more if you let it. The feeling of peace on 
earth is a solitary feeling. Goodwill toward 
men is a private, inside-the-skin emotion. Court 
your own joyous privacy on this solitary day. 
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a ‘LET'S PRETEND’ 


Playmobil opens up a whole new world of 
play for children. It’s part your world, part 
their world, and part a creative make- 
believe world of imagination, adventure 
and excitement. 

Playmobil People move their arms, 
turn their heads, bend at the waist; 
hold goblets, spears and sceptres; 
have coronations and sword fights, 
explore the farthest reaches of the 
globe, slay forty-eighty 
million billion dragons 
and... well, you see 
how it is...a little 
from each world. 


Different sets create different play themes, 

Knightsin shining armor, Cowboys and 

Indians, or Road Construction workers. 

And Playmobil people fit into little 

hands so well. Children from age 4 and 

up can easily dress them up and klick- 

on the wide variety of accessories that 

come with each set. Playing with a 
friend just doubles the fun. 

So let’s pretend... with Play- 

mobil. Little people for 

little people. 

Available at fine 

toy and Depart- 

ment stores. 


~ plaumobil 
Bee 


Attle people for little people. 
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MAKING 
THEIR 
MARX 


@%& uring all the years I knew the Marx 
aD brothers—Groucho, Chico, Harpo, 
Zeppo and Gummo-—their personalities 
were the off-camera as on: 
Groucho was witty and insulting; Chico 
was always gambling or chasing women 
—when he was awake. Harpo, whom I 
knew best, was cherubic, fun-loving 
and impish. The only real difference 
between his on- and off-camera person- 
alities was that off-camera, he talked. 

The Hollywood fad for Sunday paint- 
ing did not at first include Harpo, al- 
though he did eventually succumb. He 
went out one day and rented a studio, 
bought paints, canvasses and_ other 
equipment, and engaged a model from 
an agency. She arrived and _ startled 
Harpo by immediately disrobing. A half 
hour later she stepped off the stand to 
glance at the canvas. The nude woman 
shrugged scornfully when she saw that 
Harpo had begun to paint a landscape 
of the Texas plains. 

At the Stork Club one night, I intro- 
duced Groucho to a World War II cor- 
respondent who had recently returned 
from Europe, and we both questioned 
him about the campaign in Russia. The 
correspondent commented: “I think 
Russia will retreat and we'll see a stale- 
mate.” Groucho said, “Tl thank you, sir, 
to keep my wife out of this.” 

Chico’s retirement from show busi- 
ness had been reported several times. 
This was an annual rumor because of 
the Marx brothers inability to find 
suitable. movie story, and because of 
Chico’s gambling. 

In Lindy’s, I once asked Chico how 
much he had lost betting. “I lost $1,832.- 
047.62.” I asked him how he had ar- 
rived at that exact figure. Chico ex- 
plained, “Because that’s how much 
Harpo has.” 

At a Hollywood buffet party, Groucho 
noticed Abe Burrows devouring an extra 
portion of some delicacy and c: anon 
him: “Abe, eat your head off. As a mat- 
ter of fact, you'd look better that way.” 

Some of the Marx brothers material 
was written by humorist Al Boasberg 
When he died Irving Brecher took his 


same 


place. During their first meeting Brecher 
was closeted with the Marx brothers for 
almost 18 hours discussing materia] for 
them. He finally emerged wild-eyed 


held his hand to his forehead and yelled: 
“Boasberg isn’t dead—he’s hiding fr 
these maniacs!” 

When Harpo was in New York lh 
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visited the tiny Times Square-area ofh- 
ces of small-time theatrical agents. Al- 
though he was already an established 
star, he couldn’t get past the secretaries 
in most of these places because in all of 
them he filled out the questionnaire by 


answering “Type of Performer” with 
one word: “Nondescript.” 

Hollywood’s film and radio stars once 
organized a baseball team that played 
benefit games to raise money for local 
charities. Groucho was the team’s man- 
ager. When it was Jack Benny’s turn at 
bat, Groucho told him, “Get up there 
and hit a home run.” Benny struck out. 
When he returned to the bench, Groucho 
berated him: “Why didn’t you hit a 
home run like I told you to? If you're not 
going to do as I tell you then what's the 
use of my being manager?” 

George S. Kaufman was distressed 
with the Marx brothers’ ad-libbing while 
they were playing on Broadway in Coco- 
nuts. Kaufman once interrupted a con- 
versation backstage and ran to the wings 
to listen to the brothers. “Excuse me,” 
he later apologized, “but I thought Id 
heard one of the original lines.” 

Kaufman lectured Groucho about the 
importance of timing in getting the 
laughs and that ad libs ruined this deli- 
cate timing. “Laughs, laughs,” Groucho 
shrugged. “They laughed at Edison, too, 
didn’t they?” “Yes,” Kaufman agreed, 
“but not at Wednesday matinees.” 

Groucho was trying to drum up busi- 
ness, clients that is, for his agent, brother 
Zeppo. Groucho talked to an actor about 
it and the actor warned, “I have a neuro- 
sis.’ Groucho, never fazed, replied, 
“Well, whatever it is Zeppo'll sell it.” 

In Coconuts, Groucho had a line he 
thought was funny. Chico tried to sell 
him some ice cubes for 40¢ and Groucho 
replied: “For 50¢ I can buy my own 
Eskimo and make my own ice.” Nobody 
ever laughed at this line in the show. 
Years later, when he was famous, 
Groucho revived the line altering it 
slightly. He entered a hat shop, admired 
a gray felt, and the salesman told him it 
cost $20. Groucho said, “For $20 I can 
buy my own Eskimo and make my own 
hats,” and the salesman was convulsed 
with laughter—only because Groucho 
said it. He used the line about groceries 
or a car—always mentioning the Eskimo 
and, although the line really made no 
sense, people always laughed at it. 

Harpo once stopped his car on Wil- 
shire Boulevard alongside an auto in 


said sheepishly, “it’s snowing.” E 

























A noted Broadwa 
columnist recalls) 
his friendship wit! 
the funniest brot 
ers in the world. 
By Leonard Lyon 


st __ 


which two prim ladies were riding. 
pointed to the right and asked the 
“Pittsburgh?” 

Harpo had a long and close friends 
with George Bernard Shaw. On one v 
to the great man’s house, Harpo ne 
took his eyes off Shaw’s beard. WI] 
the playwright stopped talking for a x 
ment, Harpo reached over, par 
Shaw’s beard and said: “Ha! Just d 
thought: No collar.” 

Groucho rarely took anything | 
ously. At a seance he attended, 
medium invited questions about | 
death and the world beyond. Grows 
asked, “What’s the capital of So 
Dakota?” 

Groucho once invited the Aisslews 
of Harry Cohn, then head of Colum 
Pictures. When Groucho went to 
movies one night, he sat through | 
newsreel and waited for the featur 
begin. When “COLUMBIA PICTU 
Presents” was flashed on the scre 
Groucho turned to his companion 4 
said, “Drags, don’t you think?” 

In 1941, the Marx brothers decid 
to go their separate professional w 
I asked Zeppo whether this decis 
would curtail his agency’s activit 
“Not at all,” he began. “For exam 
yesterday I had to.get a book for Har] 
a herring for Groucho and a girl 
Chico.” 

Chico, the gambler, was either wa 
ing, checking the results of a horse r 
or playing cards. His expertise in c 
games came from the many years 
show tours, during which he play 
bridge and poker on trains, in hotels a 
in dressing rooms. After he had had 
long losing streak, he wrote a letter 
the American Playjng Card Compa 
asking a question that had been both¢ 
ing him for a long time. By return m 
Chico received a letter from the pre 
dent of the company, reading: 

“Dear Mr. Marx: 

In answer to your inquiry, 
yes, we still manufacture Aces 
and Kings, and herewith en- 
close samples.” | 

Harpo was a chronic deviser of shol 
cuts. He delighted in them. And som 
times they worked. He offered to dri 
George Burns from Beverly Hills 
Palm Springs and said he knew a shol 
cut. Four hours later Harpo concedé 
that he was lost. “What makes you thit 
that?” Burns asked. “Because,” Ha 
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days that memories are mad 
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TOGIVE, 
S TOGET 

| ORJUSTFOR 
| YOURSELF. 






KOWLOON 
MUCH CLUTCH $15.00° 








GAITOR-BAITOR a 
MUCH CLUTCH $15.00" 


BUTTERFLY 
SUPER CLUTCH $13.50* 


It's only natural that Buxton is one of 
America’s favorite to-give-and-to-get gifts. 
People just like the beauty and practicality 
of our designs and leathers. A Buxton does a 
great job of keeping everything together, 
from checkbooks, papers, credit cards and 
cash to treasured mementos. And Buxton 
has a multitude of hand-crafted styles to 
choose from in a wide range of magnificent 
leathers, colors and constnictions plus loads 
of matching accessories. There's a Buxton 
for everyone on your gift list including, 


® 
of course, yourself = 
i) 
“Manufacturer's suggested retai! prices IS A NAT URAL. 


CHEROKEE 
CARDMASTER $11.00* 














Give the world’s only 
electric portable 
with interchangeable 


Give someone a lasting 
writing Companion. 
One that lets people 
change type styles 

(in seconds) to fit 

their mood. Formal 

for business, informal 
for personal letters. 





The Big Gift! 
Olivetti’s Lexikon 82 


Choose your color 
from. a rainbow of 
ribbon cartridges. 
Fast as you read this 
sentence, switch your 
cartridge, change 
your color 

Your fingers never 
touch the black, red, 
blue, green or 
brown ribbons. 


Look at its sleek, flawless 
design. Give somebody this 
typewriter-of-the-future, 
beautifully designed by 
Mario Bellini. And the 
Lexikon 82's graceful 
exterior encases a 
precisely engineered 
interior for smooth, crisp, 
trouble-free performance. 
Complete with its own 
carrying case, 


$299 suggested retail. 


This extra typing ball, 
worth $13, when you 
buy a Lexikon 82 
electric portable 
Present this coupon 
to any participating 


in the Yellow Pages) 


and receive one 





extra typing ball. 
Offer expires 
Dec. 24, 1976. 


LIVETTI CORPORATION OF AMER 


500 PARK AVE., NEW YORK 
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You get the compliments while 
it does the work. 


You come up with the recipes. Its rugged, 10-speed motor 
And the KitchenAid heavy-duty powers a host of available 
Food Preparer will gladly take attachments, including a food 


over the kneading, chopping, grinder, sausage stuffer, citrus 

slicing and shredding chores in __ juicer, vegetable slicer, and 

your kitchen. colander and sieve set, to 
While KitchenAid can whip mention just a few. 

and mix with the best of them, It’s the mixer that’s a lot 


its ability to knead bread dough more than a mixer. That’s why 
is what has made it really great. we call it the KitchenAid Food 
And when it’s not busy Preparer. You’ll find it at 
turning out beautiful bakery department, hardware and other 
with its dough hook, beater and fine stores. KitchenAid Division, 
whip, you’ll be using its muscle Department 6HJJ-12, Hobart 
for dozens of other jobs. Corporation, Troy, Ohio 45374. 


KitchenAid Food Preparer 
You'll say it's the best. 


Vegetable Slicer 
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i aaa the 1930s. Although Europeans eat 
Scallops everything inside the scallop shell and 


relish particularly the bean-shaped coral 
By Jean Anderson and Elaine Hanna h : Ps pe 
aaah apeeeee of the female, we eat only the “eye” or 


Down the centuries, scallop shells have firm, marshmallow-shaped muscle hing- 


been as chet ished as the tiny sea animals ing top and bottom shells together. 
inside them. It is from a scallop shell that — Kinds of scallops 
Botticelli’s Venus rises; it is the scallop There are two: ocean or sea scallops, 


sheil that became the emblem of St. dredged from deep in the North Atlantic, 


James, patron saint of Spain; it is the and bay scallops, harvested in tidewater 
scallop shell that chefs found the perfect bays and sheltered inlets up and down 
size and shape for baking creamed sea- the East Coast. Scallops are also found 
food (hence the term “scalloped,” mean- on the West Coast, but these are not as 
ing “creamed’). Scallops were so rare, good as the Eastern variety. 

in fact, that fish markets sometimes Sea scallops: Measuring from 1-14” 


counterfeited them out across, these are tannish, firm and nutty. 
cod. They were little know: They can be tough, however, and are 
country until vast bed hem were best sliced across the grain or diced and 
found off the coast of New sland used in casseroles. 
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| 
Bay scallops: These are tiny, sor 
times only 2” across, creamy pink, a 
so sweet and delicate they can be ea| 
raw with only a drizzling of lemon 
lime juice. The most delectable of all | 
those dipped from the chilly insh 
waters of Long Island, New Engla 
and Canada. Some gourmets rank th) 
gastronomically with the finest cavi 
Because of their extreme tenderneé 
they should be cooked as quickly a 
carefully as possible. 
About buying fresh scallops 
Season: sea scallops: September to Ap 
bay scallops: Autumn. 
Amount needed: 5-4 pound per pers\ 
For top quality: Look for sweet-smelli 
scallops packed in little or no liquid. | 
About frozen scallops 
Sea scallops are available fresh froz 
frozen breaded and frozen precooki 
Bay scallops, unfortunately, are alm) 
never frozen. | 
To cook frozen scallops: Thaw \ 
cooked scallops in refrigerator just ur 
they can be separated or, if you pe 
thaw completely (1 pound will take 
hours to thaw), then cook as you wot 
fresh scallops. Breaded or precook 
frozen scallops should be prepared | 
package directions. 
How to open scallops: Occasionally y 
may find scallops in the shell (or perhé 
dip them up yourself). If so, here i 
two ways to open them. 
1. To pry open: Hold scallop in ¢ 
hand, dark side of shell down, sli 
sharp knife into hinge and slip und 
neath large muscle, severing it as cle 
to shell as possible. Cut muscle just 










derneath top shell the same way, o 
and remove scallop. Wash well in e 
water to remove grit or bits of shell. 

2. To roast open: Scrub scallops. 
cold water, place dark side down i 
large, shallow roasting pan, set in a 3 
F. oven and let stand uncovered ab 
5 minutes until shells open; discard ¢ 
that don’t. Remove from oven, cut 
meat and wash well in cool water. 
How to cook scallops 
Scallops are wonderfully adaptable—# 
perb when cooked simply, sensatiot 
when dressed up. Here are the best bat 
ways to prepare them. 

General preparation (for all cookii 
methods): Wash well in cold water 
remove bits of shell and grit. 

To oven broil: Preheat broiler. F 
scallops dry on paper toweling, dip 
melted butter, margarine or cooking ¢ 
arrange in a single layer in a shalle 
baking pan and broil 3’—4” from t 
heat 5-7 minutes, without turning 
basting, until lightly browned. Sprink 
with salt and pepper and serve wii 
lemon. For extra flavor, dip scallops. 
lemon, parsley or herb butter instead 
plain butter. Er 


= — = — = 
Copyright © 1975 by Doubleday & Company, Inc. Fri 


‘The Doubleday Cookbook: Complete Contemporary Co} 
ing,’’ by Jean Anderson and Elaine Hanna. 











One part cuts costs. 
One part builds cash value. 


New York Life’s 

Two-in-one Policy. 
Take permanent whole life insurance that builds 
cash value... 

add temporary term insurance that provides 
maximum protection for minimum outlay... 

and you've got a great idea for young people 
who want the best of both types of life insurance. 

It's New York Life’s two-in-one policy— 
combinations of permanent whole life and 
temporary term life insurance. 

The whole life portion provides the foun- 
dation for lifetime financial security, building 
cash value you can use in emergencies or 








towards retirement. 

The term portion rounds out the protection 
your family needs, with its lower initial cost. 

As time passes and your income grows, 
you can easily convert the temporary term portion 
to additional permanent insurance—and build 
even more cash value. 

Our two-in-one policy. It’s just one of the 
imaginative approaches to life insurance that your 
New York Life Agent can suggest to protect 

MM your family and your future—at a cost 
you can afford. See him or her, soon. 


We guarantee tomorrow today. 


New York Life Insurance Company. 51 Madison Avenue, New York, New York 10010. Life, Health, Disability Income, and Group Insurance, Annuities, Pension Plans. 
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BY DOMINICK A. BARBARA, M.D. 


Love is an art—it is not a mechanical, 
computerized performance. Love is 
based on experience, feeling and a desire 
to grow and to be human. The sexual en- 
counter and the passion of the orgasm 
are only a small part of the sexual ex- 
perience, which includes love, intimacy 
and touching. 

Today, many men and women are 
afraid to be close to each other. They 
are so involved in how they perform in 
bed that true intimacy is lacking and 
without intimacy sex becomes alienated 
and voyeuristic. Partners learn to watch 
and wait for each other's orgasm. In 
many cases, out of fear, the woman 
learns to “fake” orgasms. Sex becomes 
so mechanical that, when it is over, both 
participants leave it exhausted, bewild- 
ered and confused. 

Sexual activity is an important and ex- 
citing way of communicating loving feel- 
ings, but as two people in love grow and 
mature together, sex begins to play a 
secondary role. But as they learn to re- 
spect each other’s wishes and desires, to 
care for each other and to relate to each 
other as human beings, romance, love 
and sexual pleasure need not diminish. 

Two people seeking greater sexual 
happiness need an open and spontane- 
ous exchange of feelings. The reason for 
sexual dissatisfaction may not be too 
little physical activity, but instead, not 
enough unfolding of feelings. Couples 
must learn to communicate not only 
with words and sexual routines, but also 
with touches or glances. Above all, as 
Masters and Johnson state, “a man and 
woman must learn to be present to each 
other—not just to look, but to see; not 
just to hear, but to listen; not just to talk, 
but to commune.” 

Success in any artistic venture re- 
quires discipline. It is essential, writes 
Erich Fromm, “that discipline becomes 
an expression of one’s own will, a pleas- 
ant, self-confident form of behavior to 
which one slowly accustoms oneself. It 
is imperative that we put ourselves in 
the mood to want to love. In disciplin- 
ing ourselves to love, it is best to devote 
a period of each day to serious commu- 
nication with our loved one so that we 
can learn to relate to each other. 

Concentration is a second require- 
ment for successful loving. Most of us, 
in this hectic society, have difficulty 
concentrating. We take a peculiar pride 
in doing a number of things at once. We 
watch television, read a magazine, talk, 
smoke, eat, drink—all at the same time. 
The lack of ability to concentrate is a 
symptom of a fear of intimacy and a fear 
of being alone with ourselves. We find 
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it almost impossible to be silent, a 
serious—to concentrate on somethi 
specific for any length of time. 

Along with patience, timing, too, 
crucial in the art of loving. If you are 
tuned to your mate’s nonverbal signa 
you will be able to time verbal co 
munications appropriately. The time 
discuss an increased household bud 
is not when a person comes home tir 
and frustrated about business difficulti 
An opportunity to rest will give appare 
problems a chance to be seen in a mo 
optimistic light. 

Equally important as timing and p 
tience is clarity in communicating 0 
feelings of love to someone else. Wh 
John says to Mary, “Are we havi 
chicken again tonight?” what he real 
means is “Why don’t you cook somethi 
else for a change?” Instead of bei 
honest and direct in his wish for a chan 
of menu, John creates hostility and d 
cord in his relationship with Mary 
subtly implying that she is an uninspir 
person. When we say one thing a 
mean another, the message we actual 
want to get across almost always com 
through as a criticism of some sort. 

Before speaking, think about exact 
what you want to say. If it sounds u 
constructively critical, it may be bett 
left unsaid. On the other hand, if, up 
reflection, it is something that must 
said, see if your timing is good. If n 
try to keep it in check for the mome 
and bring it up for discussion on anoth 
more appropriate occasion. 

There are those times, however, wh 
you are so angry or upset that you j 
can’t wait. When this is the case, inste 
of making some snide remark full 
hidden meaning, or screaming out 
muddled accusation, say outright th 
you are very angry. Tell your mate ho 
you feel and, instead of harshly accusin 
him of any wrongdoing, give your re 
sons as clearly as you can under sué 
highly charged emotional conditions. I 
many instances your mate will immed 
ately recognize what it is that upset yo 
and will either offer his or her view i 
the matter or apologize. If you start b 
attacking, your mate’s natural recour$ 
will be to strike in defense. | 

Listening in the love relationship is 4 
important as talking. Good listening i 
cludes being open and _ sensitive. I 
means giving your mate the opportun 
ity to be himself and to present himsel) 
as he sees fit, without jumping to prema 
ture conclusions or reacting emotionally 
Listening also entails an acceptance 0 
more than one point of view and hay 
ing the courage to be flexible (continued 
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and objective without letting too many 
° 1? ' 
prejudices interfere, When listening to a 
loved one. it is essential that we give oul 
fullest attention tere nd respect 
Most people rarely listen to one an 
other. They are so involved in their own 
needs and desires that they have little 
time « el invone else 
nceentra ( listen 
imperative that distrac- 
. 1 
m the path of hear- 
ing. Lower the sound of the radio; stop 
reading the newspap x the moment; 
sa Tce a Ta Stan el Vana 
sit up and try to listen attentively. Lo 


listen a person must also have the cour- 
age to be alone with, and to give his full 
interest and attention to his own inner- 
most feelings and thoughts. Finally, to 
ensure productive feedback it is essential 
we develop not only the ability to open 
our minds to the feelings of others, but 
also ability to admit when we are wrong. 

To love with purpose, responsibility 
must be shared by both partners. Each 
must recognize the necessity of facilitat- 
ing successful communication. Unfortu- 
nately, many couples short-circuit the 
feedback cycle through duplicity, decep- 
tion or overt hostility and criticism. 
Other attempts at sabotaging the feed- 
back cycle are sullen silence, indifference 
and negative withdrawal. Unless you 
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indicate what is wrong, your mate will 
not know how to proceed further and 
communication will tend to break down. 

With the establishment of proper 
feedback, we strive toward mutual com- 
munication and mutual understanding. 

With productive communication es- 
tablished, we can now move on to real 
self-disclosure. This in turn further solid- 
ifies the love. relationship and imple- 
ments growth. We change and grow 
dynamically by reformulating concepts 
of ourselves and of those we love 
through our own disclosures and through 
our mate’s feedback to us. The cycle of 
love is now set in motion and, with a real 
and sustained effort, can result in a suc- 
cessful relationship. 

The art of loving requires the practice 
of faith. In the realm of human relations, 
faith is an indispensable quality. Having 
faith in another person, according to 
Fromm, “means to be certain of the re- 
liability and unchangeability of his fun- 
damental attitudes, of the core of his 
personality, of his love.” This does not 
mean a person cannot change his mind; 
it means his basic motivations remain 
the same. Having faith also means 
having a basic belief in our inherent de- 
sire and potential for love and growth. 

To love, one must show as much hu- 
man understanding as possible. If some- 
one is constantly on guard against others, 
thinks solely of his own interests and 
interprets any demand as an imposition 








and any criticism as humiliation, this is 
not love. As psychiatrist Karen Horney 
puts it: “The difference between love 
and the neurotic need for affection lies 
in the fact that in love the feeling of love | 
is primary, whereas in the case of the 
neurotic the primary feeling is the need 
for reassurance, and the illusion of love | 
is only secondary.” 

Love is an activity. To love or to be 
loved one must be actively concerned 
with another person. Two people in love 
work to achieve purposive communica- 
tion and communion. They attempt to 
utilize and channel their energies in 
order to listen and feel to their fullest 
capacity and at the same time remain 
actively involved and curious. Love that 
is allowed to remain static dies. 

Loving is a very active process that de- 
mands participation. One person must 
enter thoroughly into the train of the oth- 
ers thoughts and emotions, exploring un- 
challenged areas together, suggesting 
means for further development and mak- 
ing evaluative responses. The good lover 
asks questions with his eyes, with a con- 
cerned glance, a soft or tender touch, a 
kiss, most of all, the expression of trust, 
concern, respect and acceptance. The 
good lover works incessantly toward 
facilitating and improving the feedback 
mechanism. His or her alertness to faulty 
feedback circuits leads in tum to better 
discussion and understanding and thus 
to a healthier love relationship. 

With all the changes in love and sex 
occurring today, we must emphasize the 
fact that there is no longer one “right” 

“ideal” way of having sex. We must 
also accept the fact that two people who 
love each other can have different sex 
drives. However, despite the fact that 
sexual liberalism is being strongly ad- 
vanced, in the end, sex with love is the 
only enduring sexual relationship. 

Goal-oriented sex puts too much stress 
on performance and overemphasizes 
the orgasm. Gratification is immediate 
and attained only by the achievement of 
specific sexual goals. At first there is an 
intense and passionate sensual experi- 
ence, but what ensues is a gradual di- 
minishing of excitement, leading in most 
cases to feelings of alienation. 

For sex to be truly fulfilling it must be 
experienced in a warm, emotionally com- 
mitted relationship. Even in such an 
ideal sétting, sex may not always reach 
the highest peaks of excitement. If each 
partner works at maintaining and en- 
riching the relationship, sex is no longer 
a duty, but rather a joyous, spontaneous 
gesture. Both the male and female feel 
free to take the sexual initiative with 
equal frequency. Finally, each partner 
remains active, alive and free enough 
to discover his or her own unique means 
of spontaneous, natural exDtession, End 





From the book, ‘‘Loving and Making Love,"’ © 1975 
Dominick A. Barbara, M.D., F.A.P.A., a lished by 
Farnsworth Publishing Company, Inc. 
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Lots of space. 

Sears Best Kenmore 

Freezer gives you 
19.5 cubic feet of space, 
the extra room you’ve 
been wanting. Shop less 


often. Spend lots less time 


in supermarket lines. 


Porcelain-on-steel 


interior. 

Durable, easy-to- 
clean, highly resistant to 
rust and stains. 


Even this door has 


more convenient 
storage. 
Sears exclusive Space- 
master door design gives 
you 4 different kinds of 
extra storage space: 1) a 


sliding package dispenser; 


2) removable Handi-Bin 
for odd-shaped packages, 
leftovers; 3) adjustable 
Juice-can shelves; 4) ad- 
justable package-shelves. 
There’s no wasted space. 


Power-Miser 
Switch helps save 
electricity. 
Turn the switch to dry 
when room humidity is 
low. This door seals tight 
with a magnetic gasket. 
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The six good reasons : 
apply to Model No. 2757. | 
Also available through 

the catalog No. 2657. 
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your new freezer 
ould be a Kenmore. 
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Absolutely not 

frosting — ever, 

Sears Best Kent 
is completely frostless 
messy cleanups. Noni 
to protect food while di 
frosting. There is no fi 
buildup on packages i 
side, so the packages 
stick together. Even t 
labels stay easy to rea 





Glide-out botte 

basket. 

Holds bulky pae 
ages. Makes even the 
packages way in the b 
easy to get at without 
groping or fumbling. 


The Super Rea 
Kenmore mean} 
Sears service. 

Just call the nearest st 

We'll be there as fast ag 

can. We usually finish1 

job on our very first vis 

Don’t forget Sears val 

dependability and con 

venient credit plans. O 

at Sears, Roebuck 

and Co. 








Did you know that curling irons went back to 1901? Here’s 
awoman doctor's good advice. 

Do you think it unwise for a girl to use a curling-iron on 
her hair? I feel that I look so much better when my hair, 
which is naturally very straight, is curled a little. 

Do not use a hot curling-iron. A hot iron will injure any- 
thing that has life. A warm iron may be used occasionally. 
As the structure of the hair makes it curly or straight, there is 
little or nothing that can be done to change matters. There 
are various devices, however, that will keep the hair in curl 
longer than if nothing is used, and one of these is a decoction 
of quince seeds. About three teaspoonfuls to a pint of hot 
water and the whole allowed to stand for several hours. This 
imucilage may be thinned a little with water or cologne, and 
‘a few drops of violet or any other essence may be added. Use 
about two tablespoonfuls of cologne for this mixture. The 
hair may be moistened with this fluid before curling. It is said 
that water in which enough soap has been dissolved to make 
a lather, and to which have been added a few grains of potas- 
sium carbonate to the quart, will make the hair fluffy. 




















Here’s a problem that still plagues English students. 

Like or as? You may properly say, “He walks like his fa- 
ther,” but not, “He walks like his father does”; for the use of 
“like” as a preposition is legitimate, but its use as a conjunc- 
tion is not legitimate. So you may say “She looks like her 
mother”; but if you add a verb to “mother” and thus make 
the last part of the sentence a clause, you must substitute 
“as” for “like”: “She looks as her mother did at her age.” 


Has there ever been a 15-year-old whose mother wasnt 
old-fashioned? 

I am fifteen, and treated like a child. Mother refuses to let 
me go to parties, and objects to my walking up and down in 
the street with the boys on our block. Other girls do this. My 
mother is very old-fashioned. : 

One of the greatest boons a young girl can have is a sen- 
sible, old-fashioned mother. At fifteen you have enough to 
occupy you, without parties, what with school and helping 
with the housework, and your mother is quite right in refusing 
you the liberty which you say other girls enjoy. 

, 
| We see mistletoe above all our kisses during the Christmas 
season. Did you ever wonder where it comes from? 

The story of how the mistletoe, which forms wisplike 
rowths on oaks, gets on the trees is a most interesting one. 
overing the mistletoe twigs are pearly white berries. These 
ome in the winter season when food is comparatively scarce, 
nd hence some of our birds eat them freely. When a robin 
feats a cherry, he swallows simply the meat and flips the stone 
faway. The seed of the mistletoe the bird cannot flip. It is 
sticky and holds to his bill. His only resource is to wipe it off, 
and he does so, leaving it sticking to the branches of the tree 
ton which he is sitting at the time. This seed sprouts after a 
time, and not finding earth—which indeed its ancestral habit 
has made it cease wanting—it sinks its roots into the bark of 
the tree and hunts there for the pipes that carry the sap. Now 
the sap in the bark is the very richest in the tree, far richer 
than that in the wood, and the mistletoe gets from its host the 
choicest of food. With a strange foresight it does not throw its 
leaves away, as do most parasites, but keeps them to use in 
winter, when the tree is leafless.—DEBORAH PINES 
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Stop 
winter dryness 
in your 
home! 





Dried out 
furnishings? 


Dry nose, 
throat? 


humidify with an 


Chilly 
feeling? 





HUMIDIFIER 


You don't have to spend another winter plagued by the 
many problems caused by too-dry winter heating. With an 
Aprilaire humidifier, you'll get all the benefits for health, 
comfort (at lower thermostat settings) and protection of fur- 
nishings that central humidification provides. And you'll 
get: EFFICIENCY—fresh water cleaning action flushes 
trouble-causing minerals out of the system. HIGH CAPAC- 
ITY—to assure constantly adequate 
humidity levels. ACCURATE CON- 
TROL—by a precision humidistat. 
MINIMUM MAINTENANCE—an_ ex- 
clusive 3-way method of reducing 
mineral deposit problems. Put more 
comfort in your life, with the humid- 
ifier that gives you more—Aprilaire. 
ASK YOUR QUALIFIED HEATING DEALER 
There's a model for use with 

: any type heating system. 
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RESEARCH PRODUCTS conroration 


Dept. 739, Madison, WI 53701 











Ea 
JUST SET THE DIAL 


: . and the out-of-sight 
Aprilaire humidifier takes 
over. Re-set as necessary 
to maintain the proper 
humidity. 


() Send me the Humidification Facts Booklet 
CL] Send name of nearest dealer 





FREE 
BOOKLET 


Explains humidity 
— has questions to 








ask your dealer NAME 
about any 
humidifier 
ADDRESS 
Ciy a STATE ZIP 
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2. Handsome decanter draped with a 
medallion and filled to the brim 

with Braggi Cologne (10 oz.), 

by Charles Revson, $19.. 


3. Squared-off decanter to deck his 
bar later—now occupied with 12 oz. 
of Aramis Cologne, $25. 
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5. Signature travel kit, ready to go 
_with Eau Sauvage Cologne and 
- After Shave, 1.9 oz. each. 
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e Gardner Leather Accessories from $2.50 
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Prince Gardner offers more More than 58 different styles, to 
ways for aman to express meet every man’s needs. Nearly 100 
* hisindividualitythananyother assorted leathers and colors, to meet 
maker of fine leather accessories. every man’s taste. 
Above, you see four styles and In this day and age, we thinka 
13 different leather samples. man is entitled to a few alternatives. 
But we've got more. Lots more. 848, to be precise. 


PRINCE GARDNER 


848 ways for a man fo be himself. ce 





Ear Use a wooden spoon for stirring—less scribed below. To test accuracy of 
1 chance of the candy turning to sugar mometer: Insert in a pan of cold | 
For Better ( Vanaies and less chance of burning yourself. and bring gradually to a boil; ba 


By Jean Anderson and Elaine Hanna And make sure spoon is clean and dry minutes. Temperature should be 21 


First. the weather. Choose a dry, cool, each time it is put into the candy. If not, note difference and adjust 
clear dav, If you must make candy on a Use a candy thermometer. Clip to side temperatures accordingly. 


k 2° higher on the candy — of pan, making sure bulb is immersed but 








damp day, cook 2° higher o Candy-making temperatures and te 
thermometer than recipe specifies so does not touch bottom. Some cooks rec- i a 
candy will harden ommend inserting thermometer after Ther nianeten ation fol 
Measure ingredients precisely. candy boils (to reduce risk of crystalliza- Reading Candy Stage test) 
Do t double or halve recipes tor tion), but the wait isn’t necessary except 230-34° F. Thread Syrup all 
undies and do not make sub- _ for fontoae Moreover, a cold thermome- ee 
;. Follow recipes to the letter; ter may break if shoved into boiling will fom 
ire critical (apt to fail) and do syrup. Keep an eye on the mercury; it ‘ thread. 
ke to improvisation. will climb to 220° F. ata snail’s pace, but 234-40° F. Soft Ball A i“ « 
se a heavy, deep, straight-sided pan __ race on thereafter and, unless watched, en al 
ibout four times the volume of com- overshoot its mark. Read thermometer water tha 
bined recipe ingredients so candy has at eye level and, if in doubt about its tens on y! 
room to boil up without boiling over. accuracy, also use one of the tests de- TT gee ee ae 4 
= up forn 
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Begs (one. is still made the way fine its a 
blue cheese should be made. [mea 
Every ounce is.made devotedly, using the old Bard ba 
hand methods. Then it’s aged the only right way: Pd 
in caves, naturally and lazily, for at least 100 270-90° F. SoftCrack Syrup dr 
days. That’s why this blue cheese has such a forall 

smooth ‘and creamy texture, such a rich and rarei 
WT seTaNMi Che mati MUelmrull Mtal(olvm antl 5 nabs 300-10° F. Hard Crack Syrup dr 
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price of imported. . es | strands. 


“3 ; : Use a marble slab for working ¢ 
“at the NES blue f ; Se | or a heavy metal tray. 


Rafe To simplify beating at the end, 1 

Femaaidatene - , portable electric mixer. 

wedges. é : To help keep creamy candies 
, ¢ turning to sugar: 

If candy contains butter, cook | 
buttered pan; also butter end of | 
mometer, 

Brush down crystals that collec 
sides of pan and thermometer wil 
damp pastry brush (just one crystal 
turn a whole batch of candy gritty) 

When making fondant or other sit 
water-sugar candies, cover and 
about three minutes after sugar is 
solved; steam will wash away crysta 

Do not stir after sugar’s dissolvec 

Do not hurry cooking; let syrup 
to 110° F. before beating. 

Do not scrape pan when tur 
candy out. 

Knead cooled, cooked candy to rea 
size of sugar crystals and work in 
nuts afterwards. 

Do not overcook candy; use a cl 
dry spoon each time you make a tes 

Do not overbeat candy before t 
ing out; it should be about the coi 
tency of a butter frosting and just lo 
its gloss. Once candies begin turn 
they turn fast, so you must work quic¢ 
If candy becomes too hard, pick up 
pan with your hands and slice. | 


Copyright © 1975 by Doubleday & caaatne Inc 
‘“‘The Doubleday Cookbook: Complete Contemporary 
ing,’’ by Jean Anderson and Elaine Hanna. 
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. Peppermint Cream Oo ee 
Whip 1/2 cup whipping cream until stiff. Fold in 1/3 cup 


crushed peppermint candy; chill. Spoon on Sara Lee 
Chocolate Bavarian; sprinkle with additional crushed candy. 


Double Butter Pecan 
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_ pecanice cream in 5 slices; overlap 
on bottom layer. Replace top. 
Garnish with sliced red and green 
candied cherries. 
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COSTUME CAREERS 


Santa Claus 
Ski patience, love of children. 
Location: large department stores anc 
shopping centers. 
Investment: none. 


SILLS 


Income: varies with the store, from 
$2.50 to $5 an hour. 
he store Santa Claus has a de- 


manding job. He (or she!) must 
maintain a cheerful exterior while 
hundreds of children ask for outrageous 
gifts and try to trap her into admit- 
ting that she’s not really Santa Claus. 
But being a store Santa can be reward- 
ing fun when a little girl who, as she 
climbs from your knee, gives you an in- 
candescent smile that promises you'll 
be in her dreams for weeks to come. 

Store Santas usually work the two or 
three weeks before Christmas, but the 
time varies with the store. They sit in 
a Santa-like habitat and chat with chil- 
dren about their Christmas wishes. 
Many stores offer a brief orientation tor 
their Santas, explaining exactly what is 
expected of them. The store usually 
supplies the costume, although Santa 
may be responsible for her own make- 
up. 

If you call your local stores some- 
time in November, asking about their 
Santa situation and telling them you're 
the best Santa to have stuffed a stock- 
ing since Miracle on 34th Street, you 
may have a good chance at the job. 
You might even be able to convince a 
store that never had a Santa, that if 
they hire you as Big Red, you might 
well bring in more customers. 

Many store Santas also do Christmas 
entertaining. They hire themselves out 
to parties, restaurants, etc., to get in a 
few moonlighting ho-ho-ho’s—and a 
few extra dollars. 

If you have no luck with local stores, 
you might contact the American Photo- 
graph Corporation, 130 Steamboat 
Road, Great Neck, N.Y. 11024. They 
operate “Be Photographed with Santa 
Claus” studios in about 400 depart- 
ment stores and shopping centers 
throughout the United States. Some- 
times the stores provide the Santas, but 
many times American Photograph has 
to. You might try writing early to see 
if theyll be needing anyone in your 
neighborhood at Christmas. 


Clown or Magician 
Skills: an outgoing personality, theatri- 
cal inclinations. 
Location: anywhere, although you will 
find more work in y 
area. 

Investment: from $20 for a homemade 
costume to $100 if 
college. 

Income: sporadic 


a well-populated 


attending clown 


and variable: can 





Some people dona 
Santa suit or a clown 
costume before they head 
for work. You can, too. 
An excerpt from a new 
book on offbeat careers. 
By Kathy Matthews. 


range from $25 to $100 per perfor- 
mance, 


All the world loves a clown. And 
you can be one—either an amateur or 
a professional, depending on how 
much time you want to invest. Basical- 
ly, all you need is a lively nature and 
an understanding of people, especial- 
ly children. 

Bob Allen, alias Happy the Magic 
Clown of Gaithersburg, Md., has put 
his flair for performing and his love of 
clowns to work to earn a substantial 
income. He wears a colorful costume— 
including oversized shoes and a large 
polka dot tie—masks his face with 
greasepaint and heads out to gather- 
ings that include kids, especially birth- 
day parties. As Bob says: “Parents 
hold a party on their child’s birthday 
with the thought in mind of cake and 
ice cream and . . . and then what? 
Most don’t know. When it comes to 
entertaining ten or twenty youngsters, 
they are lost. So what could be better 
than a Magic Clown in their own 
home?” 

Bob charges about $35 for a 30- to 
40-minute magic show, and about $50 
for a total party plan. His perfor- 
mance is based on simple magic tricks, 
but you don’t have to be an expert 
magician. If you keep the right slap- 
stick attitude, the kids will love it 
even when your tricks fail. Bob also 
delights the children by twisting bal- 
loons into animal shapes. (If you're 
interested in clowning at children’s 
parties, figure into your fee the dis- 
tance you traveled to the party and 
favors such as balloons. ) 

In addition to private birthday par- 
ties, a clown can work at shows spon- 
sored by organizations, such as wom- 
en's clubs, the Jaycees, etc. Though 
these appearances involve more work 
and more time, the pay is much better 
than at children’s parties. Attend per- 
formances of magicians and clowns 
in your area to see what’s done at such 
shows and watch for small events at 
which you could perform as a spring- 
board to bigger things. Fees for this 
sort of on-stage professional work 
should range from $50 to $100 per day 
or a rough hourly rate of $10 or more. 

Opportunities for freelance clowns 
ire limited only by your imagination 

1d ability. In addition to the ex- 


amples cited, clowns are welcome at! 
company picnics, Christmas parties, 
banquets, conventions, church picnics, 
flea markets, even store openings in 
shopping centers (many parents will) 
be dragged into a new store by their 
children who are eager to watch a per-. 
forming clown, and store owners know. 
this). Be alert to the possibilities in 
your area, advertise in likely places 
(such as the classifieds of local news-) 
papers), and aggressively follow leads 
on openings and events. 

After performing at a few functions, 
you might enjoy “clowning” so much) 
that you will decide to make a career 
of it. There are about 35 circuses in 
this country hiring almost 300 pro- 
fessional clowns. The Ringling Broth- 
ers & Barnum and Bailey Circus hires 
about 55 of these clowns. In fact, in 
1968, Irvin Feld of Ringling Brothers 
established Clown College in Venice, | 
Fla., the world’s only professional | 
school devoted exclusively to the train- 
ing of potential circus clowns. 

Clown College is in session for 11 
weeks during September, October and 
November, and the courses include 
pantomime, acrobatics, nutrition, plate 
spinning, circus jargon and the haz- 
ards of wild circus animals. There is 
no tuition for Clown College, but stu- | 
dents must pay for transportation 
from their homes to the college, a 
medical exam, makeup and room and 
board while classes:are in session. If 
you are interested in applying, write: 
Clown College, P.O. Box 1528, Venice, 
Fla, 33595. 

For more information on clowning 
in general, contact Clowns of America, | 
717 Beverly Road, Baltimore, Md. 
21222. They can make available books 
such as Introduction to Clowning by 
Karl “Whitey” Hartisch ($3.50). They 
also publish a magazine on clowning 
called Calliope. 5 

Magic Incorporated, 5082 North 
Lincoln Avenue, Chicago, Ill. 60625, | 
will send you a catalog for $2. It lists 
their magic supplies and books on _ 
such subjects as how to make balloon | 
animals and how to be a clown. For | 
$2.95 you can get a book on balloon | 
animals (LaMonica’s Balloon Sculp- | 
tures) from Joseph LaMonica, 435 Me- 
morial Parkway, Niagara Falls, N.Y. | 
14303. Another magic outlet that will 
send you a catalog for $3.00 is Lou | 
Tannen, 1540 Broadway, New York, | 
N.Y. 10036. Dover Publications (180 
Varick Street, New York, N.Y. 10014) | 
publishes a number of helpful books, | 
including New Magician’s Manual by — 
Walter B. Gibson. End 
Copyright © 1976 by Kathy Matthews. From ON YOUR | 


OWN, by Kathy Matthews, to be published by Random | 
House, Inc. 
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clean cooking surface. And it 
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that these fine manufacturers 
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n 3 easy-to-knot kits 


Get to work with nature’s 
rugged natural jute fibers and 
create these dramatic accents for 
indoors and out. Two basic 
macramé knots and less than 
three hours’ time are all the 
beginner needs to make each of 
these four hangings. Each kit 
provides walnut-stained wood 
hanging rings, wood beads, 
heavy jute tying cord and 
illustrated step-by-step 
instructions for easy crafting. 
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WHY HER 
MARRIAGE WORKS 
SO WELL 


Hollywood couples who work 
together seldom stay together. 
But Carol and her producer-hus- 
band Joe Hamilton are excep- 
tions to the rule. By Alan Ebert 


aid Carol Bumett in 1962, 
shortly after her divorce from 
actor Don Saroyan, “I want 

to marry again, but not an actor. 
Two performers in one household 
leads to ego problems. I need a man 
in show business who is successful 
in his own right—a guy who won't 
be threatened by my success and 
who will be dominant in our home. 
I also want children, a houseful, and 
if my career goes as planned, I'll 
only be on stage (Broadway was 
then her goal) three hours a day 
and thus wont be an absentee 
mother or wife.” 

Fourteen years later, Carol Bur- 
nett, 43, has gotten what she want- 
ed. She is in her thirteenth year of marriage to Joe Hamilton, 
a successful TV producer. They have a houseful of kids: 
three of their own—Carrie, 12, Jody, 9, and Erin, 7—and 
eight children from Hamilton’s previous marriage. Carol has 
time to be their mother because she has disciplined her life 
so that she is more an absentee TV star than an absentee 
parent. 

That Carol Bumett has made her 1962 dreams come true 
is something of a miracle, particularly in Hollywood, where 
husbands and wives who work together—Joe has been pro- 
ducer of The Carol Burnett Show since it started ten years 
ago—seldom stay together. But then the Hamiltons are hard- 
ly your average Hollywood couple. They don’t collect for- 
eign cars, own yachts, or safari in Africa after they've skied 
in the Swiss Alps. 

“Tm really very dull,” says Carol. “I’m not a Marisa 
Berenson or anyone of the jet set. Just an ol’ married lady 
who happens to have her own television show and thus some 
fame. Mine is really a very average life.” 

Home, hearth and Hamilton mean more to Carol than 
any Neilsen rating or Emmy award. “The kids come first, 
period,” says Carol. “That’s instinctual. Since the kids come 
first with Joe, too, there is nothing to be managed—nothing 


Photograph by Steve Schapiro 


with which I am at odds. My life is centered around my 
family.” 

To make sure she has plenty of time for her family. Carol 
works “bankers’ hours”—only no banker ever had it so good. 


Except for Friday, which is a dawn-to-dusk TV taping day, 
Carol works three, at most four, hours every weekday. At 
her insistence, she has every fourth week free and takes a 
summer vacation (which is usually spent with the family). 

Thus Carol sees as much of most “at- 
home” mothers do. Dinner in Hamilton home is served 
promptly at 6:30, and all members of the family are present 
and accounted for. Unless Ca . are invited to a 
friend’s place (they rarely go | bs or premieres), 
Carol is home to put her girls nning with the 
46 


her children as 





youngest at 8 p.m. and ending with 
the eldest at 9. Here, children re- 
ceive the care, attention and stable 
environment that Carol never had 
as a child—because her mother, an 
alcoholic, was unable to provide 
such things. 

“Few mothers give the quantity 
and quality of time to their children 
that Carol gives to our girls,” says 
Joe, a handsome man who speaks 
softly but forcefully. “Even though 
she is the star of the longest-running 
variety show on television, Carol 
tends to all our kids’ needs—except, 
unfortunately, the disciplining. 
That,” says Hamilton, feigning an- 
noyance, “she leaves to me.” 

According to their friends, there 
is much Carol Burnett leaves to her 
husband. Mitzie Welch, a special 
music coordinator for the show, has 
known Carol for about 20 years. 
“Carol never wants anyone to think 
she runs the show or that Joe hangs on,” Mitzie says. “She 
actually goes out of her way to let people know who is boss 
—which is really unnecessary, since Joe is.a strong person 
by nature. His very presence commands respect. He never 
was, or will be, Mr. Burnett. But Carol, most definitely, is 
Mrs. Hamilton.” 

Nevertheless, Carol doesn’t play the shrinking violet so 
that Joe can appear to be the blooming rose. “I don’t have 
to make Joe feel importartt—because he is important,” she 
says. “Joe has a very strong sense of who he is. We don’t 
have to play at that.” 

“T don’t feel like Mr. Burnett,” says Joe, “because I have 
been a successful producer for 17 years—long before Carol 
appeared on the scene. Remember, I’m the guy who hired 
her for The Garry Moore Show (which elevated Carol to 
stardom). Also, I have projects apart from Carol, both for 
television and film. Iam not and never have been threatened 
by Carol’s success.” 

Joe handles most of the business connécted with The 
Carol Burnett. Show. “The buck stops with'Joe,” says Tim 
Conway, one of the show’s co-stars and a elose friend of the 
Hamiltons. “Everyone on the staff knows this. His decisions 
are final.” Adds Artie Malvin, who has been with the show 
ten years as a special music coordinator: “One learns quickly 
not to go to Carol for special favors because she instantly 
defers to Joe.” 

Finances are yet another area in which Carol defers to 
her husband. “She has no idea how much she earns per 
show or per year,” says Hamilton. “She doesn’t want to 
know. That she leaves to me. Not that Carol doesn’t have a 
head for figures. It’s just that she would rather put her 
mental energies where she feels they are most needed— 
which for her is herself, her children and her marriage.” 

“And not her stardom?” [ask. 

“No,” says Hamilton. “If the show were canceled tomor- 
row, Carol would be depressed for a week or two, then she 
would find other work. Probably (continued on page 50) 








— The Cowl Neck Sweater 
Amodern classic from JCPenney. 








Class it up in our elegant 
cowl neck sweaters. 
Wear one over another for | 
sensational two-toned looks, | 
or bundle a cowl under | 
: an arrowhead wrap. Both 
make the most colorful gifts! 
Cowl, 11.00. Arrowhead, 18.00. 
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The Schick Styling Stick, unique 
chic styler that dries, styles and 
curls. New slim shape with 
unique jet airflow. Complete with 
exclusive Curlmaker™ all-round 
styling brush, detangling comb, 
adapter nozzle and angled 
oi and the regular brush. 
Powerful, yet light as air. 900 watts, with adjustable 

speed and heat. Nobody but Schick has it The Royal 
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soe The Schick Pro Jet 4 
§ anideal way forthe w 
family to turn out chic!! 
unique jet airflow, 
elas Oly three alse) 
a concentrator attd 
ment for spot crying. LI 
compact, and porte 
so it goes wherever you go. In classic Ivory 
Gold, a color combination that goes with é€ 
decor. 1200 jet-air powered watts for su 
Crying. Leaves your hair full and fashionabl 


Bicwenc Meh mitte The Schick Pro Jet 4000, young, - 


jet-air powered control 
that gets even the longest, 
thickest, wettest hair to turn 
out chic. In minutes! It's the 
super-pro Pro Jet in sleek, 
shiny Sable Brown and 





quick, most powerful Pro Jet that gives you rich, 
thick stylish hair With watts to spare! So easy to 
handle, yet its the most powerful blow dryer you 
can Puy ne very fast for the very very chic. 






elelimiccimelcniicimelonii-e | 
priceis right, too. Like all three 
Pro Jet Dryers with unique jet air- 
flow, it has two speeds, three 
heats, and a concentrator at- 
tachment for spot drying. More 
powerful, tougher, lighter than 
any competitive product. Gives you thick, luxurit 
looking hair, no matter what your favorite style. So | 
up your brush and comb, shape a style all your ¢ 
4000 watts, in Sahara Yellow and Silver. . 





~The LadySchick Deluxe Lasting 
_. Curls Hairsetter, the easy way to 
" Becieleret ica ll kee i eer Arell=ct 








The Lady Schick Ti 
Machine, the number | 
salon-dryer keeps ' 


Salo eeenvoncala-ae at 
| 
| 
| 
| 













~9small,.9 large, 9 jumbo. Mois- 
turizes while it sets, fo keep hair 
smooth, chic and shiny, with curls 
that last and last.The chic set for 
eek chic set! 


comfortable while it ¢ 
your hair. 4 heat, settir 
roomy bonnet. Exclu: 
comfort vent keeps y 
face cool. 1400 watts. 





aren NEW JERSEY “NORTH DAKOTA RHODE ISLAND VERMONT 
mes Malls Basco Catalog Showrm Delendrecie's NE emitl Ter ems COlCes} 
Ant rte Jewelcor.Catalog Showrm. _ Department Store SOUTH CAROLINA VIRGINIA 
Rite-Aid Stores tea FURST) OLN) Peoples Drug 
Ta LByetks 4 A ee Freecom Ra Cease mS Co) (eas 
: is BEN ae 1 Eee WASHI 
ee cata Stoo te rien 1 a OM 
aE PaaS i OTe aver te trey 
aC AALS Medco SECO aS Com PS 
aaa TEP RRO TRS olga ate Wal-Mart std ide 
es ab ade Te UE Bac) ren hb 
ice ma Storés Pes aT A ite) ees oe eae ait oa Peres Sorel 
iS : : fs 0 1 q NEVA I mM ATOR Cety PENNSYL! Fedmart eT eu 
te pl cm b Zod Naums Happy eee eee Drugs W._Bell & Company Pe ea 
CT OF COLUMB I , ste Keay! rs Se er em.) Beker im Mm OTL Col elelg Ue 
mr CR PL eT OCG nh me ; Tee eR oles Ora Malte Skaggs Drug Stores Skaggs Drug Sto 







































™~ 


a 
ws 


» The Schick Power Styler 800, 
Americas most popular 800 
watt styler—for styles that are, 
powerfully chic. The right 
combination of power and 
attachments for any hair - 
length. Includes the highest 
quality attachments: styling 

ush, detangling comb, styling comb,concentrator, 
id accessory handle. Schick’ high quality—> 
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it would involve children, ours and 
others. Carol’s got a thing about kids. 
She'll do anything for them.” 

Joe is as crazy about kids as Carol is, 
according to Mitzie Welch. “The Hamil- 
tons are the only people in this business 
who actually schedule rehearsals around 
PTA meetings,” says Mitzie. “Just look 


at the walls around the office. They’re 
filled with drawings done by the Hamil- 
ton kids.” Adds Harvey Korman, a friend 
and co-star, “The Hamiltons are very 


old-fashioned parents 


rl 


old-world and 
They raise their children toget] 
are intent on teaching the girls 
themselves and the rights of oth 
The Hamiltons shield their 
from the press. They refuse to | 
be photographed or interviewed. 
hard enough for an adult to handle 
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the help you need in one 


cess and publicity,” Carol explains, 
“without foisting it on a child. I don’t 
want my children getting a false sense 
of importance from seeing their pictures 
in a magazine or newspaper. Nor do I 
want them being ostracized or teased 
by children whose pictures do not appear 
in print, but who think it would be spe- 
cial if they did. My children are special 
as people, not as celebrities. When they 
go out and earn their own television 
shows, they can be photographed to 
their hearts’ content. But now I want 
them to live as normal a life as possible. 
As I've told the girls, fame is nothing 
to be distressed or impressed by because 
it comes and goes. The only thing that 
remains is you—and that’s important.” 

Fame came rapidly to Carol and then 
just as rapidly d'sappeared. When The 
Carol Burnett Show premiered ten years 
.go, Carol was more “out” than “in,” and 

levision and advertising experts con- 

lered the show one of the least likely 
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to succeed. In other words, Carol has 
experienced that “fickle finger of fate” 
and thus will never be, as Joe Hamilton 
says, “a slave to her stardom.” 
She doesn’t gush and goo about what. 
she owes to her public: “A public doesn’t 
own a performer and no performer owns) 
a public. For either to think otherwise is 
dangerous. My worth doesn’t change 
with an Emmy award or a cancellation 
notice. I love my work but I’m not about 
to put all my eggs into that basket. If 1) 
had, both the eggs and I would have 
been pretty well scrambled by now.” 
Thus Carol is trying to give her girls 
“a sense of their true selves and true. 
worth.” But, she admits with a sheepish 
grin, she and Joe have the makings of 
“impossible parents.” They both are 
rather prudish, “with Joe being some- 
what worse than I am,” says Carol. “He 
had a fit when I took Carrie to see Paper 
Moon. He didn't think the language 
Tatum O’Neal used in the (continued) 
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continued 


movie was fit for a child to hear, let 
alone speak. He is also very selective 
about what they may read and even 
worse about what they may wear. 

“Now I'm a nut of a different kind,” 
she laughs. “Like I just know when the) 
girls begin to date, I’m going to want to) 
go along to make sure nothing ‘funny | 
happens. I’m also going to want to wait 
up for them at the door, with a list of 
questions. Joe promises if I do any of 
those things he will lock me in the closet. 
So I'm thinking about getting all the) 
locks removed, like very soon.” 

Carol worries about how her girls will 
react to the new sexual freedom. But, | 
she says, “our kids are very sound physi- 
cally and emotionally. They know they 
are treasured and trusted. Each will | 
make the right decision for herself. Ac-| 
tually, I worry far more about losing the 
most precious gift I have with the girls— | 
our open dialogue. You know how kids | 
are: one day they're all grown up and 
think their parents don’t know anything 
anymore. Funny, when I was growing | 
up, I so much wanted feedback from my 
mother, but she couldn’t give it to me.” 










Very tuned in 


Though Carol worries about losing 
communication with her girls, she has_ 
no such worries about Joe. “One of the | 
strengths of our marriage is that we are 
sit-down-and-talk people,” says Carol. 

“We're not likely to hold things back,” 
says Joe. “From the day we met, we kind | 
of had this sixth sense with one another. 
We're very tuned in to where the other | 
is coming from.” 

Friends and associates believe the | 
Hamiltons have a shot at a lifetime mar- | 
riage. “They so obviously enjoy one an- 
other,” say Tim Conway. 

“Tll say they do!” says Harvey Kor- | 
man as he recalls how “the Hamiltons 
were like a couple of teenagers, holding 
hands and smooching,” at his Palm 
Springs golf tournament. Says Artie Mal- 
vin: “It’s a quiet things-a look that will 
pass between the two or a casual touch. 
You know, Carol lunches each day in 
Joe’s office in order to be with him.” 

“The hell she does!” says Hamilton. 
“She hides in here to watch All My Chil- 
dren—and my presence is strictly inci- 
dental.” 

According to Mitzie Welch, “Joe may 
be the only person who is allowed to see 
the total person that Carol is. Don’t let 
the saccharin surrounding the Hamiltons 
fool you. Both are very deep. Carol, 
through meditation, has plumbed _ her 
depths. She takes full responsibility for 
her own life. She doesn’t ask Joe to make 
her happy. She asks that of herself. Nei- 
ther makes demands that can’t be ful- 
filled.” (continued) 
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CAROL BURNET! 


continued 


At times, Carol needs to turn to Je 
for support and protection. “She is nj 
always happy-go-lucky,” says Joe. “Sh 
still cannot stand with ease on a sta 
and sing as Carol Burnett. She still cai 
not take a compliment with grace. SI} 
still does not believe that she is prett 
—no, not pretty—beautiful, from withj 
and without, and that’s always been tru 
Carol still has her depressions. In othé 
words, she has her problems, but thé 
are private. She still has her pain.” 

And what is Carol Burnett’s pair 
Hamilton shrugs and is purposely vague 
“... her childhood, the lack of parent; 
attention and love . . . the trust she pi 
in others, which was often misuse¢ 
Despite her years in this business, Cart 
remains thin-skinned, hypersensitivi 
naive and easily hurt. She cannot unde} 
stand that some people have a need t 
lie or distort the truth. I never interfer 
in her press or personal relations, but 
do react when she is hurt.” 

Does Carol Burnett need protectior 
“Yes,” says Hamilton, slowly, “some 
times. Like if someone is rude or ol 
noxious on the show or in public, Caro 
instead of speaking out, goes into hersell 
She is not much good at expressing aj 
propriate anger. She’s afraid of hurtin 
that other person. My wife cannot b 
attacked or treated gruffly. She is gentl 
and there are times, because she is ger 
tle, when she needs protection.” | 


Answered needs 


| 
When I ask Carol to explain whd 
needs her marriage fulfills, there is | 
long pause and then .. . “My need t 
have a date for Saturday nights!” sh 
laughs. “Wouldn’t it be awful to hay 
to go through all that dating stuff again 
wondering who would call and woul 
he have a car and would he try to gé 
fresh? Ugh! The thought is awful!” 
Then Carol becomes serious: “We a! 
low one another to be—just to be,” shi 
says. “We ask nothing of one anothé 
that we first don’t askof ourselves. Thos 
are gifts, you know. Gifts. There ha 
never been a doubt in my mind that Jo 
and I could make it forever. I cé 
imagine a problem arising in our live 
that would be insurmountable. Yoj 
asked what marriage fulfills in me. Hoy 
does anyone really answer such a ques 
tion? It’s an anchor, a comfort—compat 
ionship of the kind I wish for everyoné 
“IT know,” says Carol, “that this wil 
sound horribly ‘itsy-poo, but there i 
nothing lacking in my life, nothin) 
further I could wish for. I have every 
thing. And I’m not talking about mone} 
or fame, but about Joe and the children 
Knowing someone cares for you, love 
you—someone who you care for and lov 
—what else is there?” Eni 
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Chanze your salary, change your job, 
change your mind—change your life if 
it needs changing. This gift list 

is dedicated to you and to the growth 
experiences you can give yourself. 


e Get your MBA—Expand your business horizons with 
an independent study program plus on-the-job 
experience leading to a Masters in Business Admin- 
istration. (The Women’s Institute for Higher Studies, 
Box 3471, Santa Barbara, Calif. 93105. ) 

e@ Flexible jobs—Job-sharing, permanent part-time 
work, flexible schedules may open new options. (New 
Ways To Work, 457 Kingsley Avenue, Palo Alto, 

Calif. 94301.) 

e Career guidance workshops—Eight weekly sessions 
cover assertiveness techniques, résumé writing, 

skill assessment, job interviews, negotiating for a raise, 
finding work whether or not you have a degree. 
(Victoria Associates, 200 East End Ave., New York, 
N.Y. 10028. ) 

® Unite for change—A coalition group dedicated to 
humanizing work schedules and creating new job alter- 
natives. (Committee for Alternative Work Patterns, 807 
Independence Ave., S.E., Washington, D.C. 20003. ) 

e Budget job counseling—From $1 rap sessions for the 
unemployed or the underemployed, to private ex- 
ploratory interviews for $25, to $30 career change 
forums. (Counseling Women, 655 Madison Ave., New 
York, N.Y. 10021.) 

e Everything the job hunter needs—Career and 
educational counseling, internships, workshops, re- 
source library, affirmative action plan assistance, job 
listings and supportive advice. (Resource Center For 
Women, 499 Hamilton Ave., Pale Alto, Calif. 94301. ) 
¢ Women wanted for space program—The National 
Aeronautics and Space Administration is accepting 
applications until June 30, for pilot candidates and 
mission specialists. Pilot candidates must have bach- 
elor’s degree in engineering, physical science or math 
and a minimum of 1,600 hours flight experience. Mission 
specialist candidates require no piloting background. 
(NASA, Houston, Tex.) 

e Sisterhood of construction workers—Get information 
on apprenticeship programs, job leads in construction, 
legal advice, skills training from these four organiza- 


tions: Advocates for Women, 256 Sutter St.. San 
Francisco, Calif. 94108; Women Working in Construc- 
tion, Box 3045, Washington, D.C. 20010: National 
Association of Women in Construction. c/o low 

Glady sz, 2800 W. Lancaster, Fort Worth. Tex. 76107; 
Womens’ Apprenticeship Outreach Service, 819 North 
6th St., Milwaukee, V ; 203 

© Help for you (or your boss)—Counseling, confidence 
and job placement for you; management awareness 
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By Letty Cottin Pogrebin 


seminars to make your boss more sensitive to women’s 
goals and problems. (Options for Women, 8419 Ger- 
mantown Ave., Philadelphia, Pa. 19118.) 

e Free group counseling—Also referrals for job seekers, 
vocational counseling for high school students, work- 
training program for low income women. (Wider 
Opportunities for Women, 1549 K St., N.W., Washing- 
ton, D.C. 20006.) 


REWARDING READING 

e “Complete Women’s Classified” lists 120 women- 
owned businesses in the New York area. (95¢. Karen 
Olson, 200 East 42 St., New York, N.Y. 10017.) 

e “The Balancing Act: A Career and a Baby,” edited by 
Sydelle Kramer. Five women discuss the all-too-familiar 
conflicts. ($8.95, Chicago Review Press, 172 E. Walton, 
Chicago, Ill. 60611.) 

@ “Women, Money and Power” by Phyllis Chesler and 
Emily Jane Goodman. A perceptive discussion of the 
“psycho-economic condition of women” that will make 
you think about money in a new way. ($8.95, Morrow, 
105 Madison Ave., New York, N.Y. 10016.) 

e “A Married Feminist” by Angela Barron McBride. 
“The Job” chapter and all the other chapters acutely 
describe our dilemmas and offer a visionary glimpse of 
our best selves. ($8.95. Harper & Row, 10 East 53 
Street, New York, N.Y. 10022. ) 

@ “Women and Their Work 1890-1920.” An annotated 
bibliography for serious students of women in the labor 
force. ($1. Penny Wolfson, Women’s Studies, Sarah 
Lawrence Library, Bronxville, N.Y. 10708. ) 

e “Exploitation from 9 to 5.” This report of the Twen- 
tieth Century Fund Task Force on Women and Employ- 
ment offers practical ways to combat sex discrimination. 
($13.50. D.C. Heath, Lexington, Mass. 02173.) 

@ “The Working Mother: A Survey of Problems and 
Programs in Nine Countries.” ($3.25. School of 
Industrial and Labor Relations, Cornell University, 
Ithaca, N.Y. 14850.) r 

@ “Working Women, Homemakers and Volunteers.” 

A bibliography of books and articles documenting how 
and why full-time homemakers average 53 hours of 
volunteer work per week. ($1. Jenrose Felmley, Busi- 
ness and Professional Women’s Foundation, 2012 
Massachusetts Ave., Washington, D.C. 20036. ) 

e “How to Succeed in Company Politics” by 

Edward J. Hegarty. This revised edition helps 

women learn the power game. ($11.50. McGraw 

Hill, 1221 Ave. of Americas, New York, N.Y. 10020.) 

@ “Momma: The Sourcebook for Single Mothers” 
edited by Karol Hope and Nancy Young. When 
personal work and child care problems defeat you, 

this book represents salvation. ($3.95. New 

American Library, 1301 Ave. of Americas, New 

York, N.Y. 10019.) 

e “Not Servants, not Machines: Office (continued) 
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Workers Speak Out!” by 


man. For white-collar workers who are 
“questioning, organizing and demanding 
their rights.” ($2.95. Beacon Press, 25 
Beacon Si t. Boston, Mass. 02108. ) 
e sing Child Care” by Stevanne 
Lue! h and Linda Freedman. An in- 
luable handbook for working parents 
ho seek dependable child care, check- 
lists, hints and how-to’s with the child’s 


best interests at heart. ($3. Parents and 
Child Care Resources, 1855 Folsom 
Street, San Francisco, Calif. 94103.) 
“T Can Be Anything: Careers and Col- 
leges for Young Women” by Joyce Slay- 
ton Mitchell. Many careers seen with a 
feminist eye, which doesn’t overlook the 
lifestyles that come with each career and 
the lowdown on women’s advancement 
in every field. ($4.50. College Board, 
Box 2815, Princeton, N.J. 08540. ) 
“How to Negotiate a Raise” by John 
J. Tarrant. Despite the masculine bias, 
there are a few women’s case histories— 
and the approach should work for either 
sex. ($9.95. Van Nostrand, 450 West 33 
Suncet New York, N.Y. 10001.) 
“Federal Laws and Regulations Pro- 
hibiting Sex Discrimination” by Denise 
Brender Leary. Rights are useless unless 
we know we have them. ($1.25. WEAL, 
377 National Press Bldg., Washington, 
D.C. 20045. ) 
@ “Words and Women: New Language 
in New Times” by Casey Miller and 
Kate Swift. When you see how language 
reinforces women’s lesser status at work 
or at home, you'll watch your tongue, 
and everyone else’s, too. ($7.95. Anchor 
Press, 245 Park Avenue, New York, N.Y. 
10017.) 
@ “The Woman’s Guide to Starting a 
Business” by Claudia Jessup and Genie 
Chipps. How to raise money, choose a 
location, set up books, hire experts, pub- 


licize yourself, be a fair employer and 
learn from others’ mistakes. ($4.95. 
Holt, Rinehart & Winston, 383 Madison 
Ave., New York, N.Y. 10017.) 
e “Family Day Care: A Practical Guide 
for Parents, Caregivers, and Profession- 
als” by Alice H. Collins and Eunice L. 
Watson. Child care in a home setting 
can be arranged communally, or on a 
co-op or fee basis. ($8.95. Beacon Press, 
25 Beacon St., Boston, Mass. 02108. ) 
e “...To Form A More Perfect Union 
. Justice for American Women.” This 
final report from the International Wom 
ens Year Commission is crammed with 
information about your life and mine. 
($5.20, U.S. Government Printing Of 
fice, Washington, D.C. 20402 
® Resumé Preparation M |.” Use this 
to organize your achievements, educa 
(conti 7 
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Your family‘ 





Why can’t a man be more like a woman? New heart 
research suggests it might help. And much more. 


HEART-SAVER. Women suffer fewer fatal heart attacks than men, and 
one startling reason seems to be that women have one to two-thirds 
higher levels of a fatty substance in the blood plasma called HDL (for 
high-density lipoprotein). The HDL, new research suggests, seems to 
lower the level of another, cholesterol-rich fatty substance called LDL 
(low-density lipoprotein), which sticks to and blocks blood vessels of the 
heart, causing heart attacks. “It seems worthwhile,” says an editorial in 
the British journal Lancet, “to encourage measures that increase the 
concentration of HDL in plasma and avoid those that have the opposite 
effect.” According to the writer, a carbohydrate-rich diet should be 
avoided. He encourages physical exercise, which raises HDL and 
lowers LDL—thus, it is hoped, sparing the heart. 


ECTOPIC PREGNANCY. One woman in 50 has an ectopic pregnancy, 
in which the embryo grows in the wrong place—usually in one of her 
fallopian tubes. These embryos are dangerous because they may rupture 
the fallopian tube, causing internal bleeding, and even death. 

Surgical treatment usually means removal of the entire fallopian tube, 
which seriously impairs a woman’s ability to conceive—and if her 
second tube is already blocked by injury or illness, she is left sterile. 

A bold new surgical approach to this problem has been pioneered by 
infertility specialist John J. Stangel, M.D. and his colleagues at New 
York Medical College in Manhattan. They remove only that portion of 
the tube attached to the out-of-place embryo. Then, using fine forceps 
and hair-thin sutures, they re-attach the open, cut ends. The first two 
women to receive this treatment—women who each already had lost one 
tube—conceived and gave birth to normal infants. 


SEVEN-YEAR (ITCH. Scabies and body lice (“crabs”) are on the rise, 
leading some observers to ask if Americans are less clean than they 

once were. The standard treatment for both intensely itchy skin infesta- 
tions is a preparation sold as Kwell, or Gamene. Its active ingredient 

is gamma benzene hexachloride, another name for lindane— —a potent 
pesticide related to DDT. Ina recent “alert” to doctors, the Food and 
Drug Administration warns that using these products more often than is 
recommended on the package—which is once, with a single repeat dose 
after four days, if needed—can be dangerous, particularly to children. 


DO-IT-YOURSELF ABORTION? Women soon may be able to admin- 

ister abortions to themselves, at home, using a new method now being 

tested by obstetricians. It consists of a plastic device that slowly releases 

abortion-inducing hormones called prostaglandins when inserted 

into the vagina. Within 16 hours, nine out of ten women abort, says 

ops ‘trician William E. Brenner, M.D. of the University of North 
Carolina at Chapel Hill. The method i is not very painful to women 

up to 12 weeks pregnant, he says. At 16 weeks, all women ask for at 

least one dose of pain-killing drugs. Other side effects are vomiting 

and diarrhea, which Dr, Brenner believes can be controlled by drugs. 

The device was developed at the Worcester Foundation for 

Experimental Biology in Massachusetts. End 

















PRESENTING THE 
EVERY THING-IN-ONE PLACE. 


Rverything you need to pull yourself together, 


together in one terrific place. The Fashion Place at Sears. 






& It'sastart-with 
»~ a-Christmas-ribbon- 
¥¥, red dress place. 








‘It’s a lipstick- 


It’s a terrific- 
fi to-match-your-dress place. 


topsy-turban 
place. 








It’s a 
bag-that-you- 
wag place. 





It ’s a here-come- 
Ja-jools place. 


| It’s a gee- 
_you-smell- 
i divine 

place. 


Sears 


At most Sears larger stores. 
© Sears, Roebuck and Co. 1976 














What’s the perfect pet 
for a working woman? An 
elderly relative? A horse 
lover? Advice from an 
expert on how to picka 
living Christmas gift. 

By Roger Caras. 


Every year, hundreds of thousands of 
Americans give pets as living Christ- 
mas gifts. Unfortunately, if the ani- 
mals are clumsily chosen, they can't 
be tucked away in a drawer. The al- 
lergic child who falls in love with a 
long-haired cat will end up broken- * 
hearted; the puppy who lives with a working 
woman who’s rarely at home will be lonely. 
Pick the pet to match the person or family. 
Never give a pet to people who can’t afford 
the upkeep. In these days of pinched pennies, don’t 
forget that food, grooming and veterinary care 
all cost money. Your gift may be a strain 
instead of a blessing. 
Make sure there’s room in the home—and 
the life—of the new pet owner. A crowded 
apartment, with no room to roam, is an unhealthy 
environment for large dogs such as Golden 
Retrievers or Irish Setters. And people who are 
never home should not have companion animals that 
need a lot of love and attention as dogs and cats do. 
Finally, don’t forget that there are those who 
simply do not like animals, or any other 
dependents. Try to be sure they, not you, want 
an animal. Otherwise, after the first flush of 
novelty, they will probably unload your adorable 
gift—and resent you for putting them in that position. 





Is there a restriction on pets for allergic people? 
Most definitely, yes. It is not true that people “get 

used” to animals that give them allergic reactions. 

Every January, I hear of gift pets that must be 

given up because they were placed in homes where 

they could not be medically tolerated. Some 

experts believe that people who are allergic to 

dogs may find breeds that do not shed, like the poodle, 

less troublesome. But most allergists agree 

that if a person’s allergic to one dog, he'll be 

allergic to all. Remember, however. that a person 

who's allergic to dogs may not be allergic 

to cats, and vice versa. _ 


What animal is right for elderly or sedate people? 





People whose activities are restricted need an 
animal that doesn’t require a great deal of 
| exercise. Cats are ideal; once altered they are happy 
never to leave the hearth. They are affectionate, _ 
possessive, need never be wal lare 
extremely clean given the opportunity to keep 
themselves that w ay. ; 
Some of the toy dogs, like the Chihu 1é 
| Maltese, the Pekingese and the popular 
Yorkshire Terrier, are content to spend all day 
in a small apartment. They can be trained 


to use paper in a plastic “kitty tray” at night or 
when the weather is unpleasant. Though they enjoy a 
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walk or aromp when it’s offered, 
they don’t suffer without it. 


Should people who 
are rarely home have pets? 

For working people who are 
away all day and often in the evening, 
neither a cat nor a dog—both of 
which need a great deal of attention 
and love—is a suitable pet. Small 
rodents, birds (preferably more than 
one), terrarium animals and fish 
are better choices. An aquarium, for 
example, might be the perfect 
gift. Aquariums come in a wide range 
of prices, are simple enough for a ten-year-old 
to handle and gadgety enough for a 
graduate engineer to play with for years. 

If your working friend is a frustrated green 
thumb, how about a terrarium? A glass container 
filled with small plants and little crawlie things 
—harmless tarantulas, snakes, frogs, lizards 
and insects—might be ideal. 


What about a horse? 

A horse is expensive to buy and to maintain so 
be sure you and the recipient can afford such 
a gift. Though cheaper in the fall than in the spring, 
a horse can range from $75 to $25,000 (ponies 
are only slightly less expensive) with board 
costing as much as $300 a month. 

Before making such an investment, have a 
qualified veterinarian examine the animal; horses 
are subject to all sorts of ailments that only 
a trained specialist can detect. 


Where should I buy a cat or dog? 

Be wary of pet stores. There are exceptions, 
of course, but owners generally know little about the 
health and background of the animals in 
stock. Try to buy from a professional breeder— 

a man or woman who devotes his or her life 

to the improvement of one or two breeds of dog. 
Write The American Kennel Club for a list of 
qualified breeders in your area. Visit the 

breeder’s premises; examine the kennels and take a 
look at the parents of the puppy you are buying. 
Know your puppy's past to insure a healthy,, 
happy future. 

Remember, too, that animal! pounds and humane 
shelters have millions of random-bred and pure-bred 
puppies and kittens, dogs and cats, waiting to be loved. 
These humane societies have an especially good supply 
of mature animals, trained and ready to love (I call 
them instant-pets). People too often think puppy and 
kitten when they think canine and feline. But if an 
owner is advanced in years, a frisky pup can 
be too active and too demanding to housebreak 
and train. Also, an older animal is suitable for those 
who might worry that their pet will outlive them 
and be left alone in the world with no one to care for it. 

I repeat: don’t ignore your neighborhood shelter. 
What a lovely thing to do at Christmas time: save an 
animal’s life and give a friend a gift of love at the 
same time. End 





Photograph by Walter Chandoha 





“Pardon us, sergeant” we asked.“What 
<ind of dog food does your dog eat?” 
“Pearl here is the pride of the precinct” 
1e replied. “She gets nothing but the best— 
canned dog food? And there was general 
agreement among the other “experts” in the 
tation house. 
__ “Why canned food?” we asked. 
“You gotta understand dogs’ the sergeant 
»*xplained. “Dogs like food that moist 
ind meaty.’ And there was 
nore general agreement 
mong the “experts” in the 
tation house. 
“Well, Gaines-burgers 
ire moist and meaty,’ 
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The canned dog food without the can® 


DOG FOOD 


we pointed out. “And they taste terrific” 

“Really? Show her you won't eat em, 
Pearl,’ the sergeant replied. 

At which point Pearl began gobbling up 
the Gaines-burgers. And there was general 
amazement around the station house: 

“Wow, Pearl really likes em?’ one 
patrolman said. 

“Look at Pearl eat!” another said. 
“Hey, Pearl likes those Gaines-burgers;’ 
—_ meee another said. 
“Don't you guys have 
anything better to do?” the 
sergeant asked his patrolmen, 
who then vanished, as did 
Pearl’s Gaines-burgers. 


Gaines‘ 


A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals 


Ree een Eee ee eee 


resuming his dog wouldnt like Gaines-burgers. 
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continued from page 28 





“To me, our sexual beginning seemed 
okay, but although she never said so, I 
think Julie was disappointed. She was 
crazy to become pregnant right away. 


I didn’t want a kid—but with Vietnam 
loomin my future, I didn’t see how 
[ could decently refuse.” 

Phil paused. “When I got back after 


d, thirteen-month tour of duty 
—I was wounded twice—all set to cele- 
brate, I found Julie all wrapped up in 
domesticity with a six-month-old baby, 
a cute little girl, but forever needing a 
diaper change. I hardly got accustomed 
to Beth before Jimmy was on the way. 
Maybe Julie’s second pregnancy was an 
accident, as she has always contended, 
maybe it wasn t. 

“When I received my discharge, I 
fought off my father-in-law’s attempts to 
hire me as a glorified errand boy and 
grabbed the first available job—far away 
from Boston. I was rapidly working my 
way up the ladder when we learned that 
Jimmy was almost stone deaf. 

“Julie was harder hit than I was. My 
pride was hurt, mostly. We had to ac- 
cept J.D.’s financial assistance, move to 
Los Angeles and enroll Jimmy in the 
right private school for his particular 
problem. I also had to change jobs and 
start at the bottom again. 

“T don’t mind hard work, but my home 
life has become intolerable. Julie is a 
slave to her father and her sisters and 
brothers, a slave to Jimmy and_ his 
school. His speech is vastly improved, 
I'm glad to say, but he behaves like a 
little king, with his eight-year-old sister 
his unwilling courtier. At meals he car- 
ries on a monologue with no interrup- 
tions from anyone permitted. 

“Julie is too soft with both our kids 
and far too partial to Jimmy. Her sisters 
and brothers swarm in and out of the 
house like bees. My father-in-law doesn’t 
pay their board bills or long-distance 
calls. Nor does he pay Julie’s gasoline 
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costs. Julie has no sense of money, no 
notion that credit cards and charge ac- 
counts must eventually be settled. I’m 
up to my ears in debt. 

“Julie is just too overburdened to think 
of me. On Friday nights I arrive home 
dead beat, anxious to unwind. She meets 
me at the door babbling about such an 


accumulation of problems—I can hardly 
sort them out. 
“Recently my best client offered me 


a chance to | into his 
Santa Fe. 
tunity for me to travel les: 
even 


Duy business in 


It might be good oppor- 
, but I haven’t 


1 


mentioned it to Julie. I’m 


sure 
she’d consult her father and he would 
immediately try to make my decision for 
me. Unless my marriage improves, I’m 
inclined to think I pref reaceful 
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quiet, hotel room on the road to life at 
home.” 


THE COUNSELOR’S TURN 


“Jimmy’s deafness definitely compli- 
cated this marriage,” the counselor said. 
“But Julie and Phil were in trouble long 
before Jimmy’s birth. They began mar- 
riage ignorant of the other’s wants, needs 
and personalities. 

“Julie was a ‘rescuer’. She needed to 
please everyone all the time. Choosing 
to live with her father was a clear exam- 
ple: Daddy looked ‘sad and lonesome’ 
and needed her. Although aware that 
J.D. exploited her outrageously, Julie 
felt helpless to fight him out of fear of 
hurting his feelings. 

“Phil subconsciously regarded all 
women with a mixture of anger and 
dread. Domesticity frightened him and 
so did sex—'the sex trap’ was his phrase. 
He felt that all women were whining 
hypochondriacs like his mother. 

“Phil was drawn to Julie because she 
was a loving, caring person who was 
not in a greedy search for attention. He 
wanted a wife who was devoted to his 
interests but one who would let him be 
free. He wanted a patsy—and he didn’t 
want to share his patsy with anybody 
else, including his own children. 

“In counseling, Julie soon admitted 
the necessity of breaking her ties to her 
father and her siblings. When she de- 
clared her independence to them, she 
was relieved but disconcerted by their 
generally placid reaction. 

“Julie began to recognize the vital im- 
portance of her approach to Phil. Once 
she understood his inner feelings, she 
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softened her requests for assistance. Fre- 
quently, if there were numerous re- 
quests, she made written lists, which he 
was able to study later in a more relaxed 
mood. She came to understand that a 
sharp demand inevitably swept Phil’s 
emotions back to his boyhood past. Phil 
felt that his mother’s constant demands 
had virtually emasculated his father and, 


as a result, left Phil himself forever wary | 


of female domination. 

“With Julie’s consent, Phil closed her 
charge accounts and he now pays all 
their bills. Once his needs and anxieties 
were considered, Phil was able to inter- 


est himself in the needs of Julie and the | 


children. Beth had borne too much re- 
sponsibility for Jimmy and was never 
allowed to cross him. She _ benefited 
greatly from her daddy’s company as 
did Jimmy. Nowadays, Jimmy is encour- 
aged to talk at mealtime, but also to 
listen. 

“Phil was reluctant to accept individ- 
ual counseling, especially in the sexual 
area. In group counseling though, he 
met other couples with complex sexual 
difficulties—and he and Julie were able 
to discuss their own problems without 
false notions of delicacy. As a result, 
their sexual relationship was resumed 
on a much improved basis. 

“Several months ago, Phil bought into 
his client’s establishment and the family 
moved to New Mexico—without consult- 
ing J.D. In a recent letter Julie said that 
Jimmy is now enrolled in a public school 
and is doing fine. He and Beth have 


become good friends, not a little king 


and a resentful follower. “All four of us,’ 
wrote Julie, ‘are feeling fine.’ ” End 
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nuclear power plant because they liked the way the 
first one saved money and didn’t pollute”............ 


“When we moved to Plymouth last November, we tried to buy a house 
right across from the nuclear plant where my husband works, but nobody 
wanted to sell. 

“It helps that the air is very clean around the plant. You just don't get ! 
air pollution with nuclear plants and that’s important to me. | 

“| guess the most appealing thing about nuclear power to the people 
of Plymouth Is the money-saving aspect. The plant is one reason the taxes are 
low here and | understand the average family in the Boston area saves $2 a 
month on their electric bill compared to what it would be if the plant used oil 

_ instead of nuclear fuel. 

“So when it came to a vote on whether to build a second nuclear plant 
or not, the town voted 4 to 1 in favor of building it, which seems to speak pretty 
well for the first one. 

“| believe the more people learn about nuclear power, the more they 
appreciate the money It can save and the way it doesn't pollute the air’ 


Edison Electric Institute 
for the electric companies : 


“My town voted 4 tol in favor of building a second 


90 Park Avenue, NewYork, NY. 10016 


























This month, a 
festive collection 
of appetizers that 


benefits a 












common denominator of all the cookbooks in this 
A series is that the books are written and sold to 
benefit a worthy cause—church, school, symphony or- 
chestra, civic projects of various kinds. Weve seen- 
many of these good works in our travels, but one of 
the most worthwhile is certainly the Crippled Chil- 
dren’s Hospital and School in Sioux Falls, South Dakota, 
the beneficiary of monies brought in by the Hospital 
\ iary and their cookbook titled, simply, Appetizers. 
| se, 200-plus recipe book, which we feature 
h, is an uncommonly good collection of appe- 

; 


hors doeuvres, finger foods, dips, cheese balls, 
he uncommonly attractive price of $2. As 


» to Sioux Falls with some 
ahead for this (continued) 
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Top: Holiday buffet 
prepared by the Sioux 
Falls, S. Dak., Crippled 
Children’s Hospital 
Auxiliary, including (from 
left) Pete Reagan, Bunny 
Howes, Leni Johnson (our 
hostess) and Betsey Evans. 
Recipes are all from their 
book Appetizers. Left: 
Santa passes out presents 
during our Christmas 
party at the hospital. 
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Photographs by Ken Regan, Camera 5. 






NEC marvelous 
ew Pillsbury Quick Muffins? 


1y baked them 
r breakfast. “| never thought Id see the day! rf" --------- 44 
emanytime.” Muffins that go from the 


“Quick Muffins refrigerator right to the oven.” 


are so easy. And they bake 
in just 17 minutes.” 











Save 7¢ | 


on new Pillsbury Quick Muffins. Apple-Cinnamon, 
Corn or Bran. 


To Dealer: If you allow 7¢ toward the retail price of the 


“] bake a lot of muffins 
for this family—apple-cinnamon, 
corn and bran. Dad usually 
eats three or four.” 
above product when this coupon is presented to you 


by a retail customer. The Pillsbury Company will re Z 









deem 7¢ plus 5¢ handling cost providing you mail 
coupon to address below. Limit: one coupon per 
purchase. Void unless initially acquired in manner 
provided above or where prohibited. taxed. or 
otherwise restricted. Cash value: 1/20¢. The 
Pillsbury Company. Box 802. Minneapolis. 
Minnesota 55460. Store Coupon 9183¢ 












In the refrigerator case. 
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issue, we felt that there 
would be special pertinence 
to photographing in the 
hospital itself, to dramatiz« 
how the efforts that go into 
a community cookbook can 
be so very rewarding. As 
we made plans with the 
Auxiliary and with the hos- 
pital staff, we quickly real- 
ized that we were going to 
have to stop being overly 
sentimental about the chil- 
dren and their disabilities. 
The fact of the matter, as 
we learned, is that with the 
help of the staff and with 
their natural youthful exu- 
berance, these children act § 
much as other children do. 

roof of this came with 

the highlight of our trip, 
a Christmas party at the 
hospital, complete with dec- 
orations, a tree and a Santa 
with a sackful of presents. 
Several women from the 
Auxiliary—including Betty 
Cahill, cookbook originator, 
and Irene Coon, founder of 
the group—served punch 
and pizza appetizers (from | 
the book, of course). The | 
14 children who attended 
were all curious as to why 
there was another Christ- ‘4 
mas party so soon (we vis- , 
ited in early January) and 
why it was that Santa had 
come back. I hoped they 
were satisfied with the ex- fi 
planation that Santa had } 
returned because he'd for- 
gotten some things. In any 


ST ad 
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case, everyone seemed to 

have a good time and it all 

seemed remarkably like any 

kids’ party Huffm: in x Se nh . 

Ken Regan and | were enor- Top: Bunny Howes serves Inola Hill at buffet. Bottom: 
mously impr \ scene from the hospital's Christmas pageant. 
easily hospit eS ee 

women from the Auxiliary man- life-size. When I suggested that 
aged things. Resourceful, too. In we'd been thinking about a live 
making arrangements for the party Santa, the director shrugged easily 

by phone, [fd asked ab ut the and eo “We didn’t know which 
availability of a Santa Claus. No ou wanted, so we got both.” And 
problem, the director aad Whe thin 10 minutes, one of the staff 


we arrived, the staff had inde 
come up with a Santa—a statu 


ppeared in the best outfit and 
d you can imagine. 
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COOKBOOK 
WITH A HEART 

















fter the party we were 
treated to a scene from 
the hospital’s annual Christ- 
mas pageant—Santa’s Toy 
Shop. The cast included a 


Santa, of course, three 
worker elves, and two rein- 
deer poised to whisk the 
toys away. Joshua and Ja- 
mie, the two reindeer, stole 
every heart in sight—but 
then every pageant has its 
hams, just as every pageant 
| has its moments when one 
‘\is forced to take a deep 
breath and swallow hard to 
regain composure. Nobody 
talked much as we packed 
our photo equipment and 
said our good-byes. Sure, 
these were kids like all kids 
but for their handicaps, and 
nobody’s asking for sym- 
pathy—just understanding. 
But still, and yet. . 
eu in our stay in this 
bustling city (South Da- 
: kota’s largest) at the south- 
Beast corner of the state, 
Se wed had a holiday cocktail 
§ party at the home of Leni 
Johnson. The table was a 
spread of 13 recipes from 
; Appetizers; there would 
have been 14, but Leni’s 
dog discovered one of them 
sitting (temporarily) on the 
floor and found it to be ir- 
resistible. 
= Talk at the party ranged 
s wide and, of course, we 
} were most interested in 
g hearing about the book. 
P First published i in 1965, it is 
now in its fourth edition 
© and represents the Auxilia- 
& xys major effort for the 
§ hospital—school, a private, 
non-profit facility serving 
the state on both an in- and 
out-patient basis. We take 
extra delight at this season in 
saluting the women of Sioux Falls 
for their ambitious efforts in sup- 
port of such a worthwhile cause. 
To order your cookbook and in 
turn lend your support, check the 
coupon on page 70. Along with 
sample recipes.—JOHN STEVENS 
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COOKBOOK 
WITH A HEAR 


continued 





All recipes pictured on page 66 
CRAB MEAT BROCHETTE 


If you like, make these in advance a 
refrigerate. Bake just before serving. | 


3 packages (6 oz. each) frozen crab me: 
thawed, drained and flaked 

1 teaspoon salt 

14 teaspoon dry mustard 

142 tablespoons freeze-dried chopped 
chives 

1 to 2 tablespoons sherry wine 

1 cup white bread crumbs 

14 pound sliced bacon 

1 package (14% oz.) Hollandaise sauce 
mix 





Preheat oven to 350°F. In medium boy 
mix crab, salt, mustard, 1 tablespoi 
chives, sherry and crumbs togeth¢ 
Form mixture into walnut-sized_ bal 
Cut bacon in half crosswise. Wrap bact 
slices around crab mixture balls. Secu 
with toothpick. Bake in oven on broil 
pan rack or on rack in roasting pan un) 
bacon is browned on all sides, about ; 
minutes. Drain. Serve with Hollandai 
sauce sprinkled with % tablespoon fing 
chopped chives. Makes 22 balls. Abo 
60 calories each._Velva Howlett 


SPANAKOPETES 


A simplified version of the classic Gre| 
appetizer. 


Pastry 
1 package (8 oz.) cream cheese, 
softened 
1 cup softened butter 
2 cups sifted all-purpose flour 
Filling 
1 onion, finely chopped 
3 tablespoons olive oil 
1 package (10 oz.) frozen chopped 
spinach, thawed and well drained 
1 teaspoon salt 
14 pound feta cheese, crumbled | 
4 cup cottage cheese 
1 egg, beaten 


Pastry: With fork, combine cheese ati 
butter. With pastry blender, cut in flou 
Work dough with hands until it holds t 
gether. Make a ball; wrap, chill ove 
night. On floured surface, (continue: 
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new. Dili Te! Delicious. Tis the The Appetizers cookbook contains 
season for Mai : Hereford’s 30 over 250 recipes on 118 pages. The 
Proof Cows the button. Or, mix up a satisfying spiral-bound book features a wide 

Strawberr\ ocha holiday Cow Punch. Look for Holly range of hors d’oeuvres, cheese balls, 

ae NAT se en ene : ‘ dips, etc. To order your copy send 
eee Or : ; ie a Hereford's $2 (plus 30¢ for postage and han- 
ees Sf é COWS ar : 
WS AEE SONG. dling) to: 

flavor creation: th, zest Malcolm Hereford said it best 
noggy Holiday Sp vhen he toasted thus: CCHS Auxiliary Cookbooks 

Taste a Cow-on-the-rock: “In front ofthe hearth: under 2501 West 26th Street, Dept. LHJ 
It's not a bum steer. Or make a +} ahs: : Sioux Falls, S. Dak. 57105 

. Nie L 1S 1CATN a i PMOUCTIS, 

Cow Slush. Put Here’ “OWS Nothing's more cheery than Make checks payable to: CCHS 
and cubes in a blendei sn my Holly Cows.” Auxiliary. South Dakota residents 


add appropriate sales tax. 


MALCOLM HERE FORD'S 30 PROOF COWS 


Malcolm He ord, Conn. 06101 














To find the filet of ham look 
for Golden Star by Armour. 

To bring you Golden Star we 
carve away two-thirds of a 
whole ham. What is left is lean, 
tender, juicy. We call it the filet 
of ham. 

After it’s trimmed this top 
quality ham is carefully cooked 
for hours in its own natural 
juices to bring out all the deli- 
cious ham flavor. Then, and 
only then, does it become 


Golden Star. 


Golden Star by Armour. The 
filet of ham. The only thing 
you ll throw away is the can. 


SPECIAL OFFER. 

Right now you can get a 
coupon worth 50¢ toward the 
purchase of any Golden Star 
ham, 3 lbs. or larger. The cou- 
pons are on packages of Armour 
hot dogs at your supermarket. 
So you can get the filet of ham 
for the holidays and save money 
at the same time. 


How DO YOU FIND 
THE FILET OF HAM? 
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GOLDEN 
STAR 4 
Cimon) 


Reach for quality. Reach for the stars. 
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Onion, Cheese, ees Bacon, Garlic and 
White Old London Melba Rounds. 


: They go great with any- 
-- thing or nothing. Because 

~ each hearty variety comes~ 
with its own flavor baked 
ile |p\e lata 
Straight from the box, or 
with topping, Old London — 
Melba Rounds.go well-any- - 











COOKBOOK 
WITH A HEART 


continued 


roll dough out to %-inch thickness. Cut into 2-inch circles 
Filling: Sauté onion in oil until softened. Add spinach, salt 
Cook over low heat until tender; remove from heat. Min 
cheeses together and stir in egg; stir into spinach-onion mix: 
ture and blend well. Place % teaspoon filling on each circle 
Moisten edge and fold over. Press edges with fork and prick 
center. Place pastries on greased cookie sheet. Bake at 425°F) 
for about 15 minutes until golden brown. Serve warm. Makes 
about 100 pastries. About 40 calories each. 
Note: These freeze well. Prepare, but do not bake. Freeze in 
tight containers. Bake as you need them.—Betty Cahill 
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HERBED CHIPS 


One of the best ideas for potato chips we've seen. 


3 ounces large potato chips 4 to 1 teaspoon thyme 
(about 5 cups) Y, to 1 teaspoon basil 
4 to 1 teaspoon marjoram 


Place chips on baking sheet. Sprinkle with spices. Heat in 
350°F. oven about 5 minutes. Very good to serve with soup 
or salad. About 110 calories per 10 chips.—Spud Hall 


HOT CRAB MEAT APPETIZERS 
A classic combination—extremely easy to prepare. 


1 package (8 oz.) cream YZ teaspoon cream-style 

cheese prepared horseradish 
1 package (6 oz.) frozen crab l4% teaspoon salt 

meat, thawed and drained Dash pepper 
2 tablespoons chopped onion ¥4 cup sliced toasted almonds 
1 tablespoon milk 
Preheat oven to 375°F. Blend all ingredients together. In! 
oven-proof bowl, bake 20 minutes. Serve on crackers. Makes 
2 cups. About 40 calories per tablespoon.—Astrid Stoakes 


LIPTAR 
A recipe that will be a mainstay for holiday guests. 


3 packages (8 oz.each) cream 1% teaspoons prepared 


cheese mustard 
'4 cup butter or margarine, 2 tablespoons capers 
melted 1 teaspoon prepared 
1 tablespoon finely grated onion horseradish 
1 tablespoon anchovy paste Dash of garlic powder 


14 cup sherry wine 


Combine all ingredients and mix well. Serve as dip for crack- 
ers. This may be served with salads spread on small rounds of 
buttered bread. It may be kept in the refrigerator or frozen.) 
If it becomes too hard, add more wine. Makes about 4 cups.) 
About 55 calories per tablespoon.—Mrs. K. J. Benz 
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PIZZATIZER 

Teenagers in your house? They'll flip over this one. 

1 package (13% oz.) hot roll 2 cups mozzarella cheese, 
mix 4 coarsely shredded (8 oz.) 

3 cans (6 oz. each) tomato 2 or 3 cans (2 oz. each) 
paste anchovy fillets, drained 

114 teaspoons pepper, freshly 3 ounces thinly sliced 
ground pepperoni 

1 teaspoon sweet basil 1 cup capers, drained 

1 teaspoon oregano 14 cup grated Parmesan 

1 teaspoon salt cheese 


YZ cup Olive oil 

Prepare roll mix as label directs. Let rise once, push down and 
roll out thinly on greased 17x14-inch cookie sheet. Combine 
tomato paste, pepper, basil, oregano, salt and olive oil. Heat 
in saucepan just to boiling. On dough, sprinkle on some 
cheese, a brushing of tomato mixture, then more cheese and 
tomato mixture. On half put anchovy; on other (continued) 
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STORE COUPON 

Now you can give your family the diversity of 10° 
gional American cooking styles with Birds Eye WEG: Geek this eaupon to VOUrEHOCRE NOW. ee 
mericana Recipe vegetables. : “Americana Recipe® vegetables. 

Each recipe is a unique combination of vegetables 
ised on the traditional cooking style of an Ameri- 
in region. And each comes with a delicious sauce 
id topping of its own. 

There’s New England, Wisconsin, Pennsylvania 
utch, New Orleans Creole and San Francisco style 
‘getables. 

In every package of Birds Eye Americana Recipe 
‘getables there’s a taste of America’s great cooking 
aditions. And with thiscoupon, |  - ei 
ican save 10¢.That’san American # BiRDSEYE 
dition, too. z 


GENERAL FOODS CORPORATION 10 i 
© General Foods Corp. 1976, Birds Eye and Americana Recipe are trademarks of General Foods Corporation. 








¢ Diet. Cola, Draft Root Beer, Orange, Lemon-Lime, 


pple, Grapefruit, Wild Raspberry, Tiki Punch. 


iy party with Shasta’s 14 @reat tasting flavors...each in 
I : : S 


r Ale, Black Cherry, Creme Soda, Cherry Cola, 


pennant es Sete 

















COOKBOOK 
WITH A HEART 


continued 


half, pepperoni. Sprinkle with capers 
and Parmesan cheese. Bake in preheated 
}375°F. oven until dough is cooked 
| through and cheese is melted, about 20 
to 25 minutes. Cut into small squares. 
Makes about 50 servings. About 55 cal- 
} ories each.—Mrs. P. C. Van Lier 
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SIMPLE SAVORIES 


So simple—and they're delicious. 
» % pound Cheddar cheese, cut in chunks 
_ 8 bacon slices, raw 
| 2 small onions, quartered 
1 teaspoon dry mustard 
| 2 teaspoons mayonnaise 
60 slices French bread or other bread 
| rounds 


Put cheese, bacon and onions through 
'food chopper using fine blade. Stir in 
mustard and mayonnaise. Spread on 
bread rounds. Toast under broiler until 
golden brown. Serve hot. Makes 60 sa- 
vories. About 30 calories each.—Mar- 
garet Witte 


IMPRESSIVE STEAK 
Our test kitchen staff was mad for this. 


12 to 2 pounds beef sirloin steak, cut 
about 1% inches thick 

1 cup plus 2 tablespoons red wine 

14 cup olive oil 

1 garlic clove, crushed 

Y% cup butter or margarine 

1 tablespoon dry mustard 

1 teaspoon Worcestershire sauce 

YZ teaspoon garlic salt 

Dash aromatic bitters 

Dash freshly ground pepper 


Marinate beef in 1 cup red wine, oil and 
garlic for at least 1 hour, turning meat 
occasionally. Broil meat to medium rare 


/ 


doneness. Cut into #-inch squares. Be 
sure to save the drippings. 

| In saucepan, heat drippings and the 
jremaining ingredients, including the 2 
{tablespoons reserved wine, to boiling. 
)Pour over beef cubes and keep hot in 
ichafing dish. (Note: these will be popu- 
jlar! If you don’t feel extravagant, try 
ja round steak and marinate longer.) 
Makes 16 servings. About 260 calories 
yper serving.—Charlotte Van de Waa 


BROCCOLI DIP 
Try this with fresh vegetables as well. 


2 packages (10 oz. each) frozen chopped 
__ broccoli 
4 cup butter or margarine 
/1 cup green onions with tops, sliced 
1 cup chopped celery 
1 cup chopped fresh parsley 
2 tablespoons flour 
1 can (10% oz.) condensed cream of 
' mushroom soup, undiluted 
1 can (44% oz.) sliced mushrooms 
1 roll (6 oz.) garlic cheese, cubed 
)1 teaspoon creamy-style prepared 
| horseradish 
Bench bread cutinto slices (continued) 


75 





Red ‘ 
Ste even better, - 


A.1: Recipe Secret For Meatloaf. 


JUST ADD 4 TABLESPOONS OF A.1. STEAK SAUCE TO 
MAKE ANY MEATLOAF RECIPE TASTE EVEN BETTER. 


Here's one of our favorites: 
MEATLOAF: 
2 lbs. ground beef 1 small onion, minced 
2 tablespoons A.1. Steak Sauce Ys cup shredded carrot 
2 teaspoons salt 
1 cup dry bread crumbs SAUCE: 
2 eggs Mix 2 tablespoons 
¥4 cup milk A.1. Steak Sauce 
3 tablespoons parsley flakes 1 can (8 02.) tomato sauce 


Mix all meatloaf ingredients together with one-half sauce mixture. Blend 
well. Pat meatloaf into 9 x 5 x 3" loaf pan, or shape into loaf in shallow 
baking pan. Spread remaining sauce mixture over top of meatloaf. Bake in 
400° oven for one hour. 


henever you” 


SAUCE | 


FOR SEASONING — 
AND COOKING © 
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Cake Mate. oy 8: 
The hardest thing about using it 
is getting yourself to stop. 


Te easy to get carried away 
during the Holidays. After all, 
Cake Mate has everything you 
need to turn a Christmas cookie 
into a creation. 

That goes for cupcakes, too. 
Ditto for doughnuts. And even 
pumpkin pie. 

Just don’t let the name Cake 
Mate fool you. Remember, it’s 
not only for cakes or for holidays. 
It’s for anytime. And just about 
anything. 

In fact, once you start using 
it you won’t know where to stop. 

For example, Cake Mate 
icings can help you add a little 
bit of color or a lot of color. 

Cake Mate decorating tips 
can effortlessly make you a star. 
A rose. Or just about anything 
else you can think of. 

And Cake Mate colored gels 
can make writing a holiday 
greeting, on any pastry, a piece 
of cake. 

You also have a choice of can- 
dles and candle holders. Not to 
mention all the good things you 
can sprinkle on for a little color. 
A little flavor. And a little fun. 

So, look for the whole line of 
Cake Mate products from the 
people at McCormick/Schilling. 

For years, they’ve been mak- 
ing the food you eat taste good. 
Now they’re making it look 
good, too. 





’ 


a ee ee ns To ae, \ 


cake) 


\ ee . 
\cake Cake 
‘cake c mate 


mate mate 


“DECORATING 
DECORATING “ad 







ICING 


Cuikey 
Pe Mate © 









= wt, 





fs canny 
mt 
Race 


| McCormick/Schilling 
McCormick/Schilling flavor makes 
all the difference in the world. 














COOKBOOK 
WITH A HEART 


continued 


Cook broccoli as directed on package. Cool. In skillet, melt 

butter. Add onions and celery and sauté until tender. Add 
parsley and flour and stir until smooth. Stir in soup, mush- 

rooms, cheese cubes and horseradish. Heat until cheese melts. 

Gently fold broccoli into sauce. Serve in chafing dish. Spoon 

onto bread slices or crackers. Makes about 5 cups. About 25 
calories per tablespoon.—Pete Reagan 


HOT CALIFORNIA CHEESE DIP 


Add more pepper sauce if you want a hotter dip. 


3 jars (5 oz. each) sharp 1 teaspoon Worcestershire 
cheese spread sauce 

1 can (6¥% 0z.) minced clams, 2 drops bottled red pepper 
drained sauce 

2 tablespoons finely chopped Garlic salt to taste 
green pepper Melba toast rounds 

4 green onions, finely 
chopped 


Preheat oven to 300°F. Mix all ingredients except toast to- 
gether in baking dish.* Place in oven until melted, about 20 
minutes. Serve in chafing dish with Melba toast rounds. 
Makes about 2% cups. About 40 calories per tablespoon.—Bea 
Matteson 

*Or, in top of double boiler, combine ingredients and cook 
until melted, stirring occasionally. 


CANTON-TEASE BALLS 
A pleasant change from the run-of-the-mill meatball. 


Meatballs Sauce 

1 pound ground beef 1 can (20 0z.) pineapple 

1 egg chunks in own juice 

1 tablespoon cornstarch 1 tablespoon salad oil 

YZ cup chopped onion 3 tablespoons cornstarch 

Y, teaspoon salt ¥/, cup water 

4 teaspoon pepper 3 tablespoons vinegar 

Dash monosodium 1 tablespoon soy sauce 
glutamate (optional) Y4 cup sugar 

2 tablespoons salad oil 2 large green peppers, cut 

in strips 


Meatballs: Combine. all meatball ingredients except salad oil. 
Form into 1 inch balls. Fry in large skillet in the 2 tablespoons 
of salad oil. Drain. 

Sauce: Drain juice from pine: »pple chunks to equal % cup. In 
saucepan, heat pineapple juice and oil. Add mixture of corn- 
starch, water, vinegar, soy sauce and sugar. Cook over low 
heat until sauce thickens, stirring constantly. Add meatballs, 
pineapple chunks and green peppers. 

Being careful not to cook, just HEAT through. If mixture 
is allowed to cook, color and crispness of peppers and pine- 
apple will be lost. 

Provide picks for guests to use for dipping meatballs from 
the sauce. Makes about 40 meatballs. About 60 calories each. 
—Gladys Holman 


PECANS SHO WUNG 


An unusual munchy that’s bound to be a hit. 


3 tablespoons butter or 3 tablespoons Worcestershire 
margarine sauce 

2 teaspoons salt l4 teaspoon cinnamon 

1 pound shelled pecans (4 14 teaspoon cayenne pepper 
cups) Dash bottled red pepper sauce 


Preheat oven to 300°F. Melt butter in baking dish. Stir in 
salt. Add nuts; toss until nuts are thoroughly coated. Add 
Worcestershire sauce, cinnamon, pepper and pepper sauce; 
toss again. Bake for 30 minutes until nuts are slightly browned 
and crisp. Makes about 4 cups. About 195 calories per 4 cup. 
—Dorothy Woods 
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as in ithe Socne” 
It's complete with a rich meaty tomato s sauce. — 
n-style grated cheese. And our spaghetti is now 
100% Durum Wheat. It's a superior wheat — 
x _that gives spaghetti a rich golden 
color and it cooks to a nice 
firm texture. 
That's why our Chef Boy-ar-dee 
Spaghetti Dinner is now even better. 





Cc 
EVERYTHING YOU NEED IS IN THE PACKAGE. 





You'll like it better...or my name isn’t Orville Redenbacher. | 
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“My Orville RedenbacherS 
Gourmet Popping Corn 


will blow your top!” 





It’s true. My Gourmet Popping Corn will give you 
a heap more popped corn than you'll get from 
ordinary kinds. In fact, it pops so light and fluffy, 
[ suggest you start with fewer kernels. (Or you could 


“blow the top” right off your popper!) 
You won't find a bunch of unpopped kernels in 
the bottom of your bowl either. 


a — 
We harvest and select only =z 
my special Number One Quality 
kernels...so every one should ~ 
pop up perfectly. 
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but tne dest part is 
Sood it t 


istes. So fe! 


crisp and light, you'll say 


the best popped corn 1 

ever put uth. Tr "VILLE REDEMBACHEY® 

my Gourmet Pop ava NRT 
POPPING CORN 
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The working 
continued from page 60 


tion and experience into a persuasive 
résumé. ($3.50. Catalyst, 14 East 60 
St., New York, N.Y. 10022.) 

e “Women: The Recruiter’s Last Re- 
sort” by Dina Portnoy. A rough-edged 
set of stories about the use and abuse 
of women in the military. (75¢. Recon, 
Box 14602, Philadelphia, Pa. 19134.) 

e “Women and the Workplace,” Edited 
by Martha Blaxall and Barbara Reagan. 
Scholarship and statistics on occupation- 
al segregation. ($3.95. University of 
Chicago Press, Chicago, II]. 60637.) 

e “Women in the Labor Movement.” 
Negotiating women’s issues, organizing 
the unorganized, working women and 
the law. ($2.75. Union W.A.G.E., Box 
462, Berkeley, Calif. 94701. Also, sub- 
scription to bimonthly newspaper for un- 
ion women, $3 per year. ) 

e “A Woman’s Book of Money.” A guide 
for married or single women who are 
tired of leaving money matters up to 
men. ($4.95. Doubleday, 245 Park Ave., 
New York, N.Y. 10017.) 

e “All Work and No Pay: Women, 
Housework and the Wages Due,” edited 
by Wendy Edmond and Suzie Fleming. 
Eye-opening essays on the real si- 
lent majority: the working homemaker. 
($1.95. New York Wages for Housework 
Committee, c/o Federici, 491 Pacific 
St., Brooklyn, N.Y. 11217.) 

e “Seeking, Finding and Enjoying Your 
Career: Some Practical Advice by Pa- 
tricia Sanderson Port. ($2. Resource 
Center for Women, 499 Hamilton Ave., 
Palo Alto, Calif. 94301.) 

e “Mature Women Workers.” A profile 
of the over-45 wage-earning woman; 
heavy on statistics. (Free. Women’s Bu- 
reau, Department of Labor, Washington, 
DG; 202105) 

e “The Hidden Job Market” by Tom 
Jackson and Davidyne Mayleas. A 
unique system to locate better jobs and 
get hired. ($12. Quadrangle, 10 East 
53 Street, New York, N<Y. 10022. ) 

e “The Law for a Worhan: Real Cases 
and What Happened”. by Ellen Switzer. 
Don’t wait for legal trouble, anticipate 
it. You may already have a case. ($3.95. 
Scribnér’s, 597 Fifth Ave., New York, 
N.Y. 10017.) 

e “Guidelines for Contemporary Em- 
ployment Interviewing.” Targeted to a 
university situation but applicable al- 
most anywhere. ($1. Affirmative Action 
Office, University of Wisconsin—Stout, 
Menomonie, Wisc. 54751.) 

e SPECIAL CHANUKAH BONUS! 
Subscribe to Lilith, the new quarterly 
magazine for Jewish women and fill your 
year with nachas, mazel and positive en- 
ergy. ($6. Lilith, 500 East 63 Street, 
New York, N.Y. 10021.) End 


_ introducing Stir'n Frost. 
Its everything you see on this page. 
The cake mix, the frosting, even the pan. 
Everything. 












__ Betty Crocker® introduces 

The super moist cake that's ju: 

fora family snack. Or a bri 

after school treat for the kids. 

It comes complete. Cake mix, creamy frosting ~* 
that’s already made, and a 5"x7" foil lined pan. ~ 

And it’s so convenient. Just add water, stir, and 

bake. Then frost from an easy-squeeze pouch. 

| Try all four flavors: Yellow Cake with Choco- 
late Frosting, Chocolate Cake with Chocolate 

Frosting, Spice Cake with Vanilla Frosting and 

/ Lemon Cake with Lemon Frosting. 















: Judy asked ~~ And Gertrud 
for the cheesecake noticed the 
recipe. 3 spotty glasses. 


~ Ifyou have Get the Cascade look 
_ spot problems... virtually spotless. 
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The Message of Christmas 5 
Every year since 1883, Ladies Home Journal 
mith constancy and loving purpose, has prepared a special (_bristmas issue. From 5 
the pages of the December Journal of 1910, we reprint this simple bymn 
BML cA OLR LANL LO LO LL 
and love touch all our readers, of all faiths, in this, the holiday season of 1976. 


The Edttors . 


Words and Music by Robert Harkness 


i 
"s mes-sage of peace to the world was pro-claimed When the Christ in the man-ger was born; As the Sav-iour of men He was 
"8 mes-sage of joy made.the an~ gels re-joice As they her-ald-ed His won-drous birth; As they sang glad ho-san-nas with 
’s mes-sage of hope to a lost, ru-ined race Was de - liv-ered when Obrist to earth came; And the power that was His ev - ery 
"s mes-sage of grace, still it comes o’er the years, With iis tone of for-give-ness so sweet; It can still wipe a- way all the 





- 
ac-claimed By the an - gels on hat Ohrist-mas morn. 
i- lant voice, As they praised Him as King of the arth 
ef - face, Is to - day and for - ev- er the same. 
i - tent tears, Ev-ery need of the hn-man heart meet, m 
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(hristmas 1s the 
coronation of the year, 
yet its richness should be 
based on generosity of 
spirit, not the wealth 

of kings. The season 
should be measured by 
thoughtfulness and 
treasured with the whole 
family’s joyous 
participation. On these 
pages, me show how 
ordinary things can 

be transformed 
imaginatively into 

regal trappings—to 

give with love and 
jubilation. By Nathan 
eMandelbaum, Director 
of Interior Design. 


eA TREASURY 
OF RIBBONS 


The aristocratic touch of rich, 
gold-threaded ribbons changes 
Simple household accessories 
into courtly gifts. For special 
presentations, tie on these 
miniature tapestries—turning 
stemmed goblets into 
enchanted sweetmeat holders: 
hurricane globes into princely 
lights ; supermarket oranges 
into festive ornaments. Even 
mundane ci gar boxes become 
lavish little chests, s plendid 
enough to hold the crown 
jewels. Details on page 164. 
Photograph by Lynn St. John. 


Brunschwig & Fils fabric; Grayblock 
ribbons; Lenox candies 
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pacman Peele ae re nity 
fe _ coming film is “A Matter of Time? 
Crees elects Mls eleR =) e tue) 
ae Charles Boyer, directed by 
Ok: Rome 


meme e Arr and strike up the 
. band. Here come the Seca ae 


Se lee ey nis movie actresses sing, dance and 


Here they show off this season's dazzle 
__ looks for rele] ATT a lig) se LeeLee) 
_ and clingy jerseys—some big night, 
~ you too can shine like a star. 
ee Melee al eae tele 


strut their stuff in smash one-woman shows. 
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coats Turning Point? 


co-starring Anne Bancroft. 
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® -- rN the are we believe a Te ery Pr 
5 cookies is like a world without love. 
cise mM eRe Me Bil eel ey 1-1-1 | 
bh ata treats—old favorite recipes 
hy ee PM me CR mic lilies) me Cfo Tale 
to munch, to give away by the tinfuls. 
hd Ba c-Pa ty) etl flight, a cookie-dough Santa, -. 
ar his sleigh and eight tiny reindeer (plus 
Rudolph with his nose so bright)—varnished 
OR Ce ell lao (e-em Ce at ah 
By. Te Mee Mele mole ve 
Piiaenedece hf sana Pir ay 4 
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A Forest of Cookies 


Here is a forest of sweets, filled with 
murmuring pines and hemlocks, a beautiful cookie 
wonderland of 36 trees that is 
edible, quick and easy-to-do. Foilow our inspiration 
or your own creative visions. The flat trees 
are cut out of basic dough into different sizes 

: and shapes (by knife or cutters) and 
decorated freehand with one frosting that’s tinted 
infinite colors. The round trees 
are ice cream cones, branched with almonds 
or extra dough. We propped them up 


with candy sticks “glued” on by melted caramel. 
Recipes, page 147 
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HOLLY WREATH 


Th 5 A circle of cornflakes 
Cc + and marshmallows 
I » tinted green; red hots. 
. 
Book 


Twenty “a 
All-Time Winners. 


Who could ever choose just one favorite cookie? 
Here we've narrowed the field to twenty of 
the most delectable holiday treats. 
Some are traditional— invoking memories 
of familiar drifting aromas. 
Others are more unusual, yet destined 
to become part of your treasured 
cookie collection. Recipes, page 109. 





¥YOE FROGGER 
Giant molasses cookie 
with dark rum, ginger 
and tangy spices. 






‘nut flavoring; dusting 
f cinnamon and sugar. 


cookie, centered with 
a chocolate kiss. 






tor the buttery, 
unadorned flatbread. 
















tier cookie Traditiona s 
: ng with filberts. holiday pastry, 
ts ; ‘ spice: cardamom. rolled-up with nuts. 









ERNUESSE 
Powdery cookie, aged 
with an apple slice for a few 
weeks to soften. 


LEMON CHERRY 


Zesty taste of lemons 
flavor the dough; 
tossed in chopped pecans. 
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: ALMOND COOKIE 
Subtle sugar cookie 
with browned edges; 
an almond for top show. 


















CHOCOLATE MERINGUE 
A biteful of rich 

lightness. Airy and chocolate-y 
to delight all ages. 








ee 


MADELEINE 

The French classic, 
made in a mold the shape of an 
elegant shell. 






_ German, molded cookie, 
rusty and anise-flavored. 
Improves with age. 


ig er 
around a rolling pin; 
drizzled with chocolate. 












CASHEW NUT 
A dark, nutty cookie, 
frosted with pink icing 


SERLINERKRANSER and topped with a whole cashew. 


From Norway, an easy loop 
with candied fruit. 
Brushed with egg and sugar. ee 






chocolate chips, nuts and 
caramel sundae topping. 







SWEDISH CONE 
 Acrépe-like pastry 
molded around a 
cone-shape or spoon. 


SESAME WAFER 
A crunchy round, 


abundant with sesame 
seeds and brown sugar. 








| Melt-in-your-m 
goodness from many lands, faden 
with confectioners’ sugar. 






_ One Dough 
Eight Delicious Ways 


it takes just one basic dough to make these eight 
different cookies. That’s the way our sugar cookie crumbles. Start 
off with the mainstays of the baking world—sugar, 
flour, eggs, butter, vanilla and baking powder. Then roll, press, 
cut or pat into any shape. Choose different flavorings 
or fillings for more variation. Clockwise from the top: date raisin roll; 
malted milk ball with coconut; Christmas star; nutted 
thumbprint; spritz; Viennese baton with chocolate and nuts; black 
and white pinwheel; walnut bar. Recipes are on page 149. 





eee 
See 








Fun Cookies— 
Christmas Child's Play 


Children, given these easy recipes, will 
plunge ten fingers into the fun of cookie making 
and finish up with slews of tasty homemade 
goodies. All, of course, with your helping hand. Opposite 
page: Candy cane twists with crushed peppermint. 


Above, from left: Cookie Lollipops with gumdrops and icing; 
Chocolate Loves (no-bake balls); more candy canes; 
Butterscotch Peanut Chews; Sugar Piums. Below: Kookie 

Brittle and Myrtle Turtles. Recipes are on page 152. 











SANTA & SLEIGH 


continued from page 95 


SANTA CLAUS, REINDEER 
AND SLEIGH 
pictured on pages 94 and 95 





This takes time, but the result—as dis- 
played both on our cover and pages 94 
and 95—is spectacular. Read all the in- 
structions completely before beginning. 


Dough (Prepare three times. See editor’s 
note) 

'4 cup margarine, softened 

14 cup light brown sugar, firmly packed 

1 egg 

14 cup light corn syrup 

14% cup light molasses 

3% cups unsifted all-purpose flour 

14 teaspoon baking soda 

4 teaspoon salt 

Beaten egg for glaze 


In large mixer bow] with electric mixer 
at medium speed, beat margarine, sugar 
and egg until light and fluffy. At low 
speed, beat in comm syrup and molasses 
until smooth. Gradually add flour, soda 
and salt, beating until well combined. 
Turn out on a lightly floured board and 
form into a ball. Wrap and refrigerate 
until firm, about 3 hours or overnight. 
Editor's note: To be positive you have 
enough dough, we suggest making three 
batches. (Prepare each batch separate- 
ly.) Most likely you will have some 
dough left over that can be made into 
cookies for the kids so they'll keep their 
little hands off the reindeer. 


On heavy cardboard or corrugated pa- 
per, use patterns on this page to trace 
reindeer, Santa and sleigh; cut out. 
The patterns shown below are half size 
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and can be enlarged on graph pap 
photostatically. (There is no patte 
packages. Use cookie cutter or s 
packages to your liking.) Trace 
again onto waxed paper and cut 
glue to cardboard pattern. When cut 
always place waxed paper side dow 
dough to prevent sticking. 
For reindeer: Remove one bate 
dough from refrigerator and divid 
quarters. Work with % of the dough 
time; keep remaining refrigerate 
dough becomes too soft and difficu 
work with, rechill. Between two 
sheets of waxed paper, roll dough i- 
thick. Remove top sheet of waxed pa 
reserve to use again for rolling out a 
tional dough. Place pattern for rein 
on dough; with sharp knife, cut out 
reindeer. (You should get 2 rein 
from each quarter of (contin 
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_ Give me main-dish soups 
| I dont have to start from scratch. 


Start with Campbell's 
for all the flavor you want. 
Without all the work. 


BEEF NOODLE MAIN-DISH SOUP 


1 medium onion, sliced 

2 tablespoons dried parsley flakes 

2 teaspoon Salt 

Dash garlic powder 

Dash pepper 

2 tablespoons butter or margarine 

2 cups cubed cooked beef 

1 can Campbell’s Beef Broth 

1 can Campbell’s Old Fashioned 
Vegetable Soup 

2 soup cans water 

1 can (16 ounces) tomatoes, cut up 

1 cup uncooked wide noodles 

1 small green pepper, diced 



























































In large saucepan, cook onion with 
seasonings in butter until tender. Add re- 
maining ingredients. Bring to boil; reduce 
heat. Cook 10 minutes or until noodles are 
done. Stir occasionally. Makes about 9 
cups. 


CALICO MAIN-DISH SOUP 


12 pounds ground beef 

2 Cup diced green pepper 

3 cup chopped onion 

2 tablespoons chili powder 

1 teaspoon ground cumin seed 

1 teaspoon salt 

2 cans Campbell’s Golden Mushroom 
Soup 

1 soup can water 

1 can (16 ounces) tomatoes, cut up 

1 can (about 12 ounces) corn, undrained 

1 package (10 ounces) frozen cut green 
beans 

1 cup quick-cooking rice, uncooked 


In large heavy pan, brown beef and cook 
green pepper and onion with seasonings 
until tender. Stir to separate meat. Add 
remaining ingredients. Bring to boil; re- 
duce heat. Cover; simmer 20 minutes or 
until rice is done. Stir occasionally. Makes 
about 11'/2 cups. 


Cookbook Offer: Get more than 600 
exciting recipes inCampbell’s “Cooking 
with Soup” Cookbook. Send $1.50 and 
any two Campbell’s Soup labels with 
your name, address and zip code to: 


COOKBOOK, BOX 494, Maple Plain, 
Minn. 55348. Offer good only in U.S.A. 
May be withdrawn at any time. Void 
where prohibited or restricted. Allow 
six weeks for delivery. 


Givé me the 
Gampbell “Life. 












ch 
Cs 


: : ash 
DRLAT fer GRAVES 302 = 








| 
| 
| 
| 
| 
| 
| 
| 
} 
| 


SANTA & SLEIGH. 


continued 





dough.) Remove scraps and _ reserve. 
Don’t remove bottom sheet of waxed 
paper. Instead, cut waxed paper apart 
leaving 2 to 3 inches around each rein- 
deer, Transfer reindeer, still on waxed 
paper, cookie sheet. (You 
can actually bake 2 or 3 reindeer at a 
time on a cookie sheet, with the waxed 
paper underneath. ) Smooth rough edges 
of dough with fingertip. Roll small piece 
of dough scraps into 6-inch long rope 
about &-inch thick. Arrange on head of 
reindeer to form antlers (see photograph 
for how to decorate); trim. Roll small 
piece of dough into ball (size of pea) 
for eye. Place on reindeer. With sharp 
point, poke a hole in center for pupil. 
With sharp knife, make a slit for mouth. 
Roll small amount of dough into a rope 
for collar, Preheat oven to 350°F. Brush 
3-dimensional trim (antlers, eye, nose, 
hooves and tail) with beaten egg for 
glaze. Bake for 15 minutes. Remove from 
oven, cool completely on sheet. Repeat, 
making a total of 9 reindeer, rolling out 
additional dough as needed. 

For Santa: Roll out about % of a batch 
of dough between 2 sheets of waxed 
paper to %-inch thickness. Remove top 
sheet of waxed paper. Place pattern for 
Santa on dough. Cut out with sharp 
knife. Remove scraps; reserve and chill. 
Transfer Santa, still on waxed paper, to 
large cookie sheet. Roll small pieces of 
dough scraps to accentuate fur trim and 
pom-pom on hat, arm, hem of jacket, 
top of boots; eye. Bake for 15 minutes at 
350°F. Cool completely on cookie sheet. 

For sleigh: Between two long sheets 
of waxed paper roll about half a batch 
of dough 44-inch thick. Remove top sheet 
of waxed paper. Cut out 2 sleighs. Re- 
move scraps; reserve and chill. Cut apart 
bottom sheet of waxed paper. Transfer, 
still on waxed paper, to large cookie 
sheet. To make sleigh more sturdy, roll 
dough scraps into two 10-inch ropes; 
place on runners of sleighs. Then roll 4 
small pieces of dough for supports (be- 
tween runners and carriage). 

To decorate: Roll small amount of 
dough to %-inch thickness. Using your 
favorite cookie cutters, cut out dough 
pieces. Place on one unbaked sleigh to 
resemble wooden molding. (See photo- 
graph.) Brush molding and runners with 
beaten egg. Bake for 15 minutes at 
350°F. Cool completely on cookie sheet. 

For packages: Between 2 sheets of 
waxed paper roll additional dough and 


to large 


scraps 44-inch thick. With cookie cutters 
or freestyle, cut out packages. Roll 
dough scraps to 4-inch thick rope. Place 
on packages for ribbon and bows. Bake 
for 10 to 12 minutes at 350°F. 

When completely cool, peel waxed 
paper from baked reindeer, sleighs, 
Santa and packages. 
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cookie creation edible, when all pieces 
are thoroughly cool, brush reindeer and 
sleigh cookies with light corn syrup. 
Allow to dry overnight. 

To shellac: If you prefer to preserve 
your cookie sleigh, we recommend shel- 
lacking. (Do not eat if shellacked!) 
Brush both sides of reindeer, sleigh, 
Santa and packages with clear gloss 
shellac. (It’s best to buy a pint so you'll 
have plenty.) Let dry completely (about 
2 to 3 hours); shellac again. Allow to 
dry overnight. Santa and packages must 
be shellacked before decorating. 


TO DECORATE ALL 


Icing 

2 egg whites 

\4 teaspoon cream of tartar 

2¥ cups confectioners’ sugar 
Food colorings 
In small mixer bowl, beat egg whites 
and cream of tartar until frothy. Gradu- 
ally add confectioners’ sugar and beat 
for 5 to 7 minutes, until thick and 
smooth. Cover with a damp cloth or 
plastic wrap until ready for use. 

To decorate Santa. Use % cup icing 
and completely frost his front side with 
white icing. Let dry completely, about 
2% hours. 

For red coat: Stir 3 tablespoons red 
food coloring into 4% cup icing to tint 
bright red. Spread red icing on hat, coat 
and mittens. Let dry. (Be sure to paint 
one reindeer’s nose red—for Rudolph. ) 

For belt: Tint 2 tablespoons icing 
brown by adding 3 drops red, 2 drops 
yellow and 2 drops green food coloring. 





For face: Tint 1 tablespoon icin 
3 drops red and 2 drops yellow 
coloring. Spread on face. Paint on 
eye and rosy cheek. 

For whiskers: Place 3 tables 
icing in pastry bag with small w 
tip or waxed paper cone. Make a cu 
motion on face. Let dry. 

To decorate packages: With ren} 
ing icing, divide and tint to de 
colors. Spread on packages; ‘1se 
trasting color for ribbons and bows, 

TO ASSEMBLE: On back of 
reindeer, sleigh and Santa glue wo 
toothpicks vertically with 1-inch ond 
ing at bottom. For reindeer, glue tc 
picks on each leg. For Santa, gl 
toothpicks on boot. For sleigh, al 
toothpicks (2 at each support). 
packages, glue 1 toothpick on @4 
Allow to dry. 
NOTE: If youre making your cod 
edible, use caramels instead of gl 
secure the toothpicks. Melt about 
vanilla caramels in a small bow] over 
water. Dip toothpicks into melted ¢ 
mel and glue on the back of cookie 
instructed. 

Assemble by placing sleighs, d 
rated side in front, into a 36x6x1- 
piece of styrofoam, inserting toothp 
into styrofoam. Then place Santa 
sleigh. Arrange team of reindeer, 
abreast, with Rudolph leading. P. 
packages in back of sleigh. Drape 
licorice around necks of reindeer 
reins, taping licorice at back of neck 
lace is not long enough. Suddenly! Ty 
the night before Christmas... l 
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“Well, if these aren’t my permanent ¢ 

teeth, why bother brushing them?” i 
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few Hunt's Prima Salsa. 
Is thicker and zestier than Ragu’ 


Were delighted when spaghetti sauce lovers 
like Boston's Mr. Joseph D’Amelio tell us, “New 
Hunt’s Prima Salsa” is thicker and zestier than 
regular Ragu* Spaghetti Sauce’ That’s because 
he's pretty fussy about his spaghetti sauce. 
If new Hunt's Prima Salsa pleases him, 
| imagine how it will please you! 
| The fact is, among people who 

really like their spaghetti 
| sauce, most preferred new 
| Hunt's Prima Salsa to Ragu. 
| Next time youre looking for spa- 
ghetti sauce, try delicious new Hunt's 
Prima Salsa. You'll find it thicker and 
zestier than Ragu. 


Joseph D’Amelio 
4 Prince Street 
Boston, Mass. 
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RETOUCHED PHOTO SHOWS THE DIFFERENCE. 





¥i—See how the regular Ragu HUNT’SPRIMASALSA— It's thicker 
i ghetti Sauce begins to come and zestier than Ragu. It even looks 
Viugh the strainer in a matter of a_ better—it stays in the strainer. 

= seconds. ©1976 Hunt-Wesson Foods, Inc 


8) /3 trademark of Ragu Foods, Inc 


Available in Three Flavors: Regular, With Mushrooms, and Meat Flavored. @ 
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All recipes pictured on pages 98-99 
HOLLY WREATHS 


isy to make and appropriately festive for the holidays. 





























+ cup butter or margarine 

») large marshmallows 

teaspoon vanilla extract 

1/2 teaspoons green food coloring 

12 cups corn flakes 

wed cinnamon candies (1 to 2 tablespoons) 

}) large, heavy 2-quart saucepan, melt butter or margarine 
d Eeasiecellon: over low heat, stirring constantly. Add 

Inilla and food coloring and stir until well blended. Fold in 

im flakes. Grease tablespoon. Drop by rounded tablespoon- 

ils onto waxed paper-lined cookie sheets; shape into 2-inch 

-eaths. Decorate each with cinnamon candies. Makes about 

| wreaths. About 80 calories each. 


JOE FROGGERS 


luge molasses cookies created years ago by a Marblehead, 
jassachusetts character called Uncle Joe, who lived on the 
ige of a frog pond. 


| cup butter or margarine, softened 
cup sugar 

4 cups unsifted all-purpose flour 
/2 teaspoons salt 

}2 teaspoons ground ginger 

| teaspoon ground cloves 
teaspoon ground allspice 
teaspoon nutmeg 

up light molasses 

easpoon baking soda 

cup dark rum 

tablespoons hot water 


| large mixer bowl with electric mixer at medium speed, 
am butter or margarine and sugar until light and fluffy. 
fir flour and next 5 ingredients together until combined. 
radually add to creamed mixture. Combine molasses and 
ida. Add to flour mixture and beat until well mixed. Com- 
Ine rum and water; pour into flour mixture and continue 
bating at low speed until well mixed. Cover and chill at 
ast 2 hours. 
Preheat oven to 375°F. Grease two cookie sheets. Divide 
bugh into quarters. Work with one dough quarter at a time; 
ep remaining refrigerated. Roll out dough on pastry cloth 
well floured surface, to 4-inch thickness. Cut into 4-inch 
rcles. (Use a 4-inch plate as a guide.) Transfer to cookie 
feets. Bake for 15 minutes. Cool on wire racks. Continue 
filling out remaining dough and scraps. Makes 18 giant 


\ 4 : Z 
okies. About 265 calories each. 









| ROSE’S CRESCENTS 
yagile, rich and fantastic. 

okie 

2/, cup blanched almonds, whole 
YZ cup unsalted butter, softened 
YY cup margarine, softened 

¥, cup sugar 

1% cups unsifted all-purpose flour 
14 teaspoon salt 

Ppping 

Y4 cup sugar 

| ’% teaspoon cinnamon 


ace almonds, half at a time, in blender container. Blend 
htil finely chopped; remove. Repeat with remaining al- 
Jonds; set aside. In large bowl, combine butter, margarine, 
ugar and almonds. Beat with electric mixer at medium speed, 
htil light and fluffy, scraping bowl occasionally. Sift flour 
hd salt together; heat into creamed mixture until well mixed. 
rap and refrigerate until firm, about 2 hours. (continue ) 
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for meat 
and grav¥ 






BRUSHON | 
_ KITCHEN BOUQUET. 


The special touch for juicy-tasting meat 
with a rich, brown aes 





Kitchen Bouquet®™ is for the cook who cares. It makes 
every cut of meat more tempting—even economy cuts: - | 
Brush it on before cooking for a crisper, more appetizing 
look on the outside. Kitchen Bouquet also helps bring out 


meat’s own natural, juicy flavor. 
IT HELPS MAKE GREAT HOMEMADE GRAVY, TOO. 
Add Kitchen Bouquet to the natural meat juices for deli- 


clOus, SAVOTY Gravy. 


KITCHEN BOUQUET. 
NO KITCHEN SHOULD BE WITHOUT IT. 





















While your dependable Cure/81 ham 
bakes, make this flavorful glaze with 
crunchy Blue Diamond Almonds. 

Mix together 34 cup honey, 18 oz. 
orange marmalade, 10 oz. diced maraschino 
cherries (save 3 cherries), juice and grated 
rind of 1 lemon. Blend in 2 tbsp. cornstarch. 
Bring mixture to a boil over medium heat, 
stirring constantly until it thickens and 
turns clear. Remove from heat, stir in 114 
tsp. brandy flavoring. 

Let cool, then top Cure/81 ham for 
last 14 hour of baking. Lightly toast 4 cup 
Blue Diamond almond slivers. Garnish 
with almonds and cherries as shown. 

Combine remaining almonds and glaze 
and serve in a serving dish. 


ie 


i from Cure|81 Ham and 
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Easy holiday elegance 
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reheat oven to 325°F. Cut dough into eighths. Work with 
nall amount of dough at a time; keep remaining dough 
igerated. With floured hands, roll pinches of dough into 
%-inch ropes; form into crescent shapes. Place on un- 
ased cookie sheet. Bake for 12 to 14 minutes until set, but 
brown. Cool on cookie sheet 10 minutes, then roll in Top- 
g Mixture. Repeat with remaining dough. Makes 4 dozen 
kies. About 85 calories each. 


PEANUT BLOSSOMS 
nd to be a favorite with the younger set. 


cups unsifted all-purpose flour 
2aspoon baking soda 

easpoon Salt 

up sugar 

up packed light brown sugar 
up shorten?ng 

up creamy peanut butter 


Eblespoone milk 

easpoon vanilla extract 

milk chocolate kisses, unwrapped 

large mixer bowl, stir flour, soda and salt together. Add 
aining ingredients except candy and mix at medium speed 
lectric mixer until well combined, scraping bowl occasion- 
. Chill dough 30 minutes. 

reheat oven to 375°F. Roll small amounts of dough into 
mnch balls. Place on ungreased cookie sheet and bake for 12 
utes or until light brown. Remove from oven and immedi- 
ly press a chocolate kiss into center of each (the cookie 
cks around the edge). Repeat with remaining dough. 
hkes 4 dozen cookies. About 70 calories each. 


FILBERTINES 
ry popular with our LHJ cookie monsters. 


cup butter or margarine, softened 

cup sugar 

8s 

3 cups unsifted all-purpose flour 
teaspoon baking soda 

teaspoon ground cardamom 

cup filberts or hazelnuts, finely chopped 


large mixer bowl with electric mixer at medium speed, 
bam butter or margarine and sugar until light and fluffy, 
ning bowl occasionally. Add egg and beat until well 

1. Beat in flour, baking soda and cardamom. Chill for 


!Preheat oven to 350°F. Grease 2 large cookie sheets; set 
ide. Shape dough into 1-inch balls and roll in chopped nuts. 
ace on baking sheets, 2 inches apart. Bake for 15 minutes or 
itil lightly browned and firm to the touch. Cool on wire 
tks. Makes 28 cookies. About 70 calories each. 


PFEFFERNUESSE 


fanslated as “pepper nut,” this classic German cookie must 
} allowed to ripen for at least 2 weeks. 


7éss 

up Sugar 

icups unsifted all-purpose flour 
teaspoon double-acting baking powder 
) teaspoon salt 

teaspoon white pepper 

teaspoon cinnamon 

_ teaspoon cloves 

cup candied lemon peel, chopped 
/ cup blanched almonds, ground 

| cup confectioners’ sugar 

apple slice 


large mixer bowl with electric mixer at medium speed, 


eat eggs and sugar. Add next 6 ingredients and (continued) 
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BETTER BEGINNINGS. 


AUS BinB® the butter mushroom, is also the hors 
d’oeuvre mushroom. They get any meal off to a bet- 
ter start because of their special flavor. They’ re 
broiled in fresh, creamery butter then packeu® in fee 
own butter broth. 

RG: So get creative with BinB Mush- 
rooms. Try them with a vinaigrette | 
sauce in avocados or tomatoes. Or fill 
a scalloped orange shell with our easy | 
Cheshire dip. BinB Mushrooms— 
they’re delicious, just for openers. 


RA Dip recipe 


(Blend 6 oz. cream cheese, 1% tbs. each 






ICED Room 
mayonnaise and BinB butter broth, 2 tsp.  Rifirtprnmeenene 


toasted onion, 1 tsp. Worcestershire sauce.) 





A Limited Edition 





| 





Set of 2 Crewel 
Moppets Pictures 





(Frames notincluded) 


O©OFRANMAR 1976 


Save dollars now on these 
Bicentennial Election craft kits 
from Instant Maxwell House 


Mail to: Maxwell House Instant Coffee 
Craft Kit Offer, P.O. Box 7034 
Kankakee, Illinois 60901 


Please send me the kit or kits indicated. For 
eachkitordered, I haveselectedthe appropri- 
ate letter, and I include one inner seal from 
any size jar of Maxwell House Instant Cof- 
fee plus a check or money order payable 
to: Maxwell House Instant Craft Kit Offer. 


Inner Seals Price Total 


Create your own decorative American crafts — and 
save! These beautiful needlepoint kits are available 
in a choice of two colors. Or stitch a crewel set of 
adorable Moppets pictures for hours of creative 
fun. Just fill out the order form. 


Bicentennial Election Needlepoint Kit 


Comparable $12.00 retail value — only $4.75 plus 1 
inner seal from Maxwell House Instant Coffee per 
kit. Each kit includes: stamped picture on cotton 
canvas 11” x 15”, 100% wool yarns, stitch chart, step- 
by-step instructions, needle. (Frames not included.) 


A. Federal Blue B. Colonial Red on Gold 





C. Set of Crewel Moppets Pictures 
Comparable $4.00 retail value —only $1.50 plus 1 





Name 
inner seal from Maxwell House Instant Coffee per zs 
set. Each set includes: 2 stamped picturesonhome-} “4“¢ss é eee 
spun fabric 8” x 10”, 100% wool yarns, full- City. = — 
color instructions, stitch charts, needle. : 
; ee State Zip 
(Frames not included. ) pra tT 
Please allow 6 to 8 weeks for processing. Offer void where taxed, 
restricted or prohibited. Offer expires May 31, 1977 


General Foods, East Court St., Kankakee, linois 60901 


©General Foods Corporation 1976 
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beat until well mixed, scraping bowl oc- 
casionally. Beat in lemon peel and al- 
monds until well combined. Wrap and 
chill dough for 1 hour. 

Preheat oven to 350°F. 
large cookie sheets. Roll dough out onto 
lightly floured surface 44-inch thick. 
With 1-inch round cookie cutter, cut out 
circles. Place on cookie sheets. Bake for 
15 minutes or until lightly browned. Re- 
roll any Cool on wire racks. 
Place confectioners’ sugar in bag, add 
cookies and shake until well coated. 
Because these cookies are very hard, 
place them in a tightly covered contain- 
er with an apple slice; cover and allow 
to ripen for 2 to 3 weeks (they'll soften). 
Makes about 16 dozen. About 15 cal- 
ories each, 


Grease 2 


scraps. 


ROGELACH 


These traditional Jewish cookies remind 

us of roly-polies we used to make with 

leftover pie dough when we were kids. 

1 cup unsalted butter, softened 

2 packages (3 oz. each) cream cheese, 
softened 

23% cups unsifted all-purpose flour 

14, teaspoon salt 

34, cup sugar 

14, cup seedless raisins, chopped 

14 cup chopped walnuts 

2 teaspoons cinnamon 

1 egg yoik slightly beaten 


In large mixer bowl, cream butter and 
cream cheese until light and fluffy. Add 
flour and salt and continue mixing until 
well combined. Wrap and chill dough 
for at least 2 hours. 

Meanwhile, combine % cup sugar, 
raisins, nuts and cinnamon. Preheat oven 
to 375°F. Divide dough into 9 equal 
pieces. Work with 1 piece at a time; 
keep remaining refrigerated. Roll dough 
into an §8-inch circle. Sprinkle with 
Sugar mixture. Cut into 8 pie-shaped 
wedges. Start at base of each wedge 
and roll to the point. 

Place point-side down, on ungreased 
cookie sheet. Brush with egg yolk and 
sprinkle with remaining /% cup sugar. 
Bake for 15 minutes or until golden 
brown. Remove to wire racks to cool 
completely. Repeat procedure with re- 
maining dough. Makes about 6 dozen 
cookies. About 65 calories each. 


SCOTTISH SHORTBREAD 





Keeps indefinitely in a tin box; the Scots 
serve it with high tea. 
2 cups unsalted butter, softened (1 |b.) 
i cup suga 
5 cups unsifted all-purpose f! 
Preh to 275°H. Gi 8- 
inch ce pans; set a 

In la cer bowl wi tric 
mixer at speed, cre r 


and sugar unt 


114 


ht and fluff 1 


flour, 1 cup at a time, until well mixed. 


Divide dough into 4 equal pieces. Pat 
each piece evenly into bottom of pan 
with hands. (If you only have 2 pans, 
refrigerate half the dough and bake only 
half at a time.) With tines of fork, prick 
dough all over to prevent bubbles from 
forming during baking. Bake for | hour 
or until pale and golden. (Do not allow 
to brown.) Cool in pans for 10 minutes; 
remove from pans and cut each into 8 
wedges. Makes 32 cookies. About 200 
calories each. 


LEMON CHERRY COOKIES 
Absolutely divine—we loved them! 


4 cup butter or margarine 

’% cup sugar 

1 egg, separated 

1 teaspoon grated lemon peel 

1 tablespoon lemon juice 

1 cup unsifted all-purpose flour 

¥% cup finely chopped pecans 

24 candied red cherries 

In small mixer bowl with electric mixer 
at medium speed, cream butter or mar- 
garine and sugar until light and fluffy. 
Add egg yolk, lemon peel and juice and 
beat until well blended. Gradually add 
flour and beat until well mixed. Wrap 
and chill dough for at least 3 hours or 
overnight. 

Preheat oven to 325°F. Divide dough 
into quarters. Divide each quarter into 
6 pieces; roll each piece into a ball. Dip 
each in slightly beaten egg white and 
then into nuts. Place on ungreased 
cookie sheets. Insert a cherry into center 
of each. Bake for 15 minutes or until 
lightly brown on the bottom. Cool on 
wire racks. Makes 2 dozen. About 120 
calories each, 


ALMOND COOKIES 
Crispy, crunchy with delicate flavor. 


3'% cups unsifted all-purpose flour 

2 cups sugar 

1 teaspoon double-acting baking powder 
1 cup butter, softened 

1 cup margarine, softened 

1 egg, beaten 

2 teaspoons almond extract 

1 teaspoon vanilla extract 

1 cup whole, blanched almonds 


In large mixer bowl, combine flour, sugar 
and baking powder. Add butter, mar- 
garine, egg and almond and vanilla 
extracts; beat at low speed, until well 
blended. Increase speed to medium and 
continue beating until dough is smooth, 
scraping bowl occasionally. Cover and 
chill dough for at least 2 hours. 

Preheat oven to 375°F. Roll tea- 
spoonful of dough into 1-inch ball. Re- 
peat with remaining dough. Place on 
cookie sheets 2 inches apart. Flatten 
dough with bottom of floured glass. Place 
almond in center of each. Bake for 8 to 
10 minutes or until lightly brown around 
the edges. Cool slightly before moving 
to wire racks to finish cooling. Makes 
about 5 dozen cookies. About 125 calo- 
ries each, 


SPRINGERLE 


This German cookie needs to be ma 
at least 2 weeks in advance for aging a 
best flavor. 

4 eggs 

2 cups sugar 

1 teaspoon anise extract 

4Y/ cups unsifted all-purpose flour 

1 teaspoon baking soda 

In large mixer bowl, beat eggs at hig 
speed of electric mixer until light an 
fluffy. Add sugar and continue beatin 
at high speed for 15 minutes, scrapi 
bowl occasionally. Beat in anise eta 
Gradually add flour and baking so 
and continue beating until well mixe¢ 
Chill dough for 1 hour, On well-floure 
surface, roll dough into a 4-inch thic 
rectangle. Press springerle mold cf 
springerle rolling pin into dough. C 
dough apart at pattern. Place on greas 
cookie sheets. Reroll scraps and repe 
above procedure, Let stand overnight 
room temperature to dry. 

The following day, preheat oven t 
375°F. Place cookie sheets in oven. Reé 
duce temperature to 300°F. and bak 
for 25 to 30 minutes until cookies nt 





white on top and bottoms are slightl 
golden. Let cool on wire rack. Store i 
tightly covered container to enhanc 
flavor and to age for 2 to 4 weeks befor 
serving. Makes 3% dozen cookies. Abou| 
95 calories each. 


CARAMELITAS 
Sinfully rich; utterly delicious. 


1 cup plus 3 tablespoons unsifted all- 
purpose flour 

1 cup quick oats, uncooked 

%/ cup firmly packed light brown sugar 

Y4 teaspoon baking soda 

l/, teaspoon salt 

34, cup butter or margarine, melted 

1 jar (12.25 oz.) caramel topping 

1 package (6 oz.) semisweet chocolate 
pieces 

4 cup walnuts, chopped 





(continued, 


NEW YEAR 
By Christie Lund Coles 


The bells have ceased, 
the snow outside 

crackles on silence, 
The year has died. 


We know its hope 
has vanished, gone, 
the good, the bad 


we dreamed upon. 





pie sae 


And man stands shamed 
at what is past, 
praying that good 
may come at last; 


praying this year 
all wars may cease, 
And earth, please God, 
may find its peace. 


Treo 


Six delicious international recipes, é %, 


only in sacks of Pillsbury’s Best®Flour. 


Here's a very special kind of holiday cheer—six recipes from E 
around the world, for cookies your family and guests will love. 

Austrian Chocolate Balls, French Buttercreams and other @ 
delicious favorites, from recipes tested by Pillsbury 
so you know they're easy to make and your 
whole family will just love their great taste. 

Get the recipes while they last, in specially 
marked sacks of Pillsburys 
Best® .the Idea Flour” 












“Everybody loves ‘em 
and they're easy to make!” 
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Swedish 
Almond 


Cookies 
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Conti 


Preheat oven to 350 rge MIxel 
; = 
bowl, combine | cup tout } ext oO In- 
gredients und it 1 until 
well mixed. Even! t into an un- 
greased 13 nch king pan. Bake LO 
VA 1-] 1 4 
minutes. Nlea Li tir caramel top 
5 | | a 
ping 1 r¢ ning 3 tablespoons Hout 
ul ll mixed. Remove pan from 
: ; 
) prinklé I nocolat pieces anit 
| 1 
uts 1D) zie on caramel mixture, 
] 1 ] | y 
veturl in to oven and continue Daking 
7 
( minutes more or until browned. 
Cool before cutting. Cut into 36 bars, 
Ay a 
9%x1-inch). About 105 calories each. 


SESAME WAFERS 
The South knows these as benne wafers. 


1 cup sesame seeds 
4 cup butter or margarine, softened 
1% cups packed light brown sugar 


1 egg 
3/, cup unsifted all-purpose flour 


1/4, teaspoon double-acting baking powder 
1 teaspoon vanilla extract 
In small skillet, toast sesame seeds over 
medium heat, stirring occasionally, until 
lightly browned. Set aside to cool. 
Preheat oven to 350°F. Grease 2 large 
cookie sheets; set aside. In small mixer 
bowl, cream butter or margarine, sugar 
and egg until light and fluffy. Stir flour 


and baking powder together; add to 
creamed mixture and beat until well 
mixed. Add vanilla and sesame seeds and 
continue beating until well combined. 
Drop batter by % teaspoonfuls onto 
cooki about 1% inches apart. 
Bake for 8 to 10 minutes until slightly 
brown around the edges. Cool slightly 


sheets 


on cookie sheets. Remove and cool com- 
pletely on‘wire racks. Makes about 10 to 
11 dozen. About 40 calories each. 


TEA CAKES 


Although called a cake, it is a cookie 
that is a universal favorite. 

1 cup butter or margarine 

11% cups confectioners’ sugar 

1 tablespoon water 

1 teaspoon vanilla extract 

214 cups sifted all-purpose flour 

34, cup pecans, finely chopped 

Preheat oven to 400°F. In large bowl 
with electric mixer at medium speed, 
cream butter or margarine and % cup 
sugar until light and fluffy. Add water 
and vanilla. Gradually add flour and 
nuts beating until well mixed. Chill for 
30 minutes or until firm. Roll dough into 
l-inch balls. Place on ungreased cookie 
sheets, about 1 inch apart. Bake for 10 
minutes or until light brown on bottom. 
Cool on wire racks about 10 minutes. 
Then roll in remaining 1 cup confection- 
ers. sugar. When completely cool, roll 
again in remaining confectioners’ sugar. 


Makes about 4 dozen cookies. About || 
calories each. 


SWEDISH CONES 


Difficult to make but spectacular whi, 


filled with a flavored whipped cream.} 


2 eggs 
1/, cup superfine sugar 


3 tablespoons unsifted all-purpose flouri#j! 


14 teaspoon vanilla extract 


Preheat oven to 400°F. Grease and flo 
2 large cookie sheets. In small mix 
bowl with electric mixer at mediu 
speed, beat eggs and sugar until lig 
and fluffy, scraping bowl occasional] 
Gradually add flour and beat until ws 
blended. Add vanilla and continue beg 
ing until well mixed. 

Bake only 2 cookies per sheet. F 


each cookie, place 2 tablespoons battiff 


on cookie sheet and spread with back 
spoon to a 4 to 5 inch circle. Bake 5 to 
minutes or until golden brown aroun 


edges. Remove from oven and let coffi 


on cookie sheets for 30 seconds. Wi 
spatula or knife lift off cookie and rq 
into a coneshape around a _ greasé 
wooden cone (krumkake roller) or! 
greased tablespoon. (If cookie harden 
return to oven on cookie sheet for just 


few seconds.) Let cool, seam-side dowi® 


Repeat, making 10 more cookies, grea 
ing and flouring cookie sheets each tim) 


Makes 1 dozen. About 45 calories eacl® 








CASHEW NUT COOKIES 
/most too pretty to eat. 


|\vokies 

| Y% cup butter or margarine 

1 1 cup firmly packed light brown sugar 
| ¥% cup sour cream 

| 1 egg, beaten 

| 1 teaspoon vanilla extract 

) 134 cups unsified all-purpose flour 

| 3%4 teaspoon baking soda 

| Y% teaspoon salt 

} 1 cup cashews, chopped 


ne 

) 2 cups sifted confectioners’ sugar 

3 tablespoons butter or margarine 
Dash salt 

_¥ teaspoon vanilla extract 

/Y%, cup milk 

Red and green food coloring 

cup whole cashew nuts, about 5 ounces, 
for garnish 










feheat oven to 375°F. Grease 2 large 
lokie sheets. In large mixer bow] with 
sctric mixer at medium speed, cream 
yitter or margarine and brown sugar un- 
) light and fluffy. Add sour cream, egg 
bd vanilla and beat until well mixed. 
jir flour, soda and salt together; add to 
lcamed mixture and beat until well 
Imbined. Fold in chopped cashews. 
yop dough by  teaspoonfuls 

eased cookie sheet 2 inches apart. 
ake for 8 to 10 minutes or until lightly 
yowned. Cool on wire racks. When cool, 
pst pink or green; top with cashew. 
takes about 48; about 115 calories each. 
ing: In small mixer bowl combine all 
bgredients for icing except food color- 


onto 


ing. Beat with electric mixer until 
smooth, scraping sides of bow] occasion- 
ally. Divide icing in half, Stir in 3 drops 
half; 3 


food coloring to the other 


red food coloring to one drops 


green 
BERLINERKRANSER 


This Norwegian cookie 
assistant 


came from our 
food editor's grandmother. 


4 egg yolks 

34, cup confectioners’ sugar 

1 cup butter, softened 

2 cups unsifted all-purpose flour 

1 egg white 

14 cup cube sugar, crushed 

Red and green candied cherries, for 
garnish 


In large mixer bowl, combine egg yolks 
and confectioners’ sugar. Beat at medi- 
um speed until light and fluffy, about 5 
minutes, scraping bowl occasionally. 
Add softened butter, a little at a time, 
beating well after each addition. Add 
flour and continue beating until well 
mixed. Wrap and chill dough at least 3 
hours or overnight. 

Preheat oven to 350°F. Grease 2 large 
cookie sheets. Divide dough into quar- 
ters. Work with one quarter at a time; 
keep remaining refrigerated. Cut each 
quarter into 16 equal pieces. Roll each, 
on lightly floured pastry cloth, into 5- 
inch rope. Place on cookie sheet and 
form a loop with -inch extending at 
both ends. Brush with egg white and 





sprinkle on crushed cube sugar. Garnish 
with candied cherries, 
for 8 to 10 minutes until golden. Re- 
racks Makes 64 


About 55 calories each. 


if desired. Bake 


move to wire to cool. 


cookies. 


LACE COOKIES 
Reminiscent of a crunchy praline. 


1 cup unsifted all-purpose fiour 

1 cup almonds, ground 

Y% cup light corn syrup 

14 cup butter or margarine 

2/4, cup packed light brown sugar 

4 squares (1 oz. each) semisweet 
chocolate 

1 teaspoon shortening 


Preheat oven to 375°F. Grease 2 large 
cookie sheets. On waxed paper, combine 
flour and nuts; set aside. 
2-quart saucepan, combine 
butter or margarine and 
brown sugar. Heat to boiling over medi- 
um heat, stirring constantly. Remove 
from heat and gradually stir in flour and 
nuts. Drop batter by level teaspoonfuls 
onto baking sheet, 3 inches apart. Bake 
only 6 cookies at a time for 5 to 6 min- 
utes. (If batter stiffens, soften over low 
heat, stirring constantly.) Let rest for 1 
minute on cookie sheet. Remove and 
bend cookies around a greased rolling 
pin.* If cookies become too firm to roll, 
return to oven for a few minutes to soft- 
en. Let cool completely on wire racks. 
In small saucepan, melt (continued) 


In heavy, 


corm syrup, 


Open can after can of Hunt’s 
Tomato Sauce and you'll never find 
one that’s thin or watery. 

In fact, you'll find Hunt’s is so 
consistently thick and rich that 
you can stand a spoon in every can. 
Just place an ordinary teaspoon 
deep in the center of the can, tilt it 
slightly forward and gently en go. 

Now you know. For delicious 
dinners every time... 


YOUCANTRUST | 
AACN Ce Dye 











Kids and Moms 


never grow out of 
Cream of Rice. 


Cream of Rice® is a very special cereal. Perfect for 
babies because it’s so gentle. Perfect for Moms 
because the creamy taste goes well with other 
flavors, too. So as this baby grew, they both could 
enjoy Cream of Rice any way they pleased — with 
honey or brown sugar, fresh strawberries and cin- 
namon, even with maple syrup and bits of bacon. 

Creamy, delicious Cream of Rice—it’s the 
cereal the whole family can grow up with. 


So gentle, 
it’s delicious 
plain or fancy. 





Twenty Winners 


continued 





chocolate and shortening over low heat. Drizzle melted ch 
olate with tines of a fork on cookies in lacy pattern. Ma 
about 4 dozen cookies. About 80 calories each. 
*Or, use a greased, foil-covered cardboard tube from a 
of paper towels or the handle of a wooden spoon. 


CHOCOLATE MERINGUES 
A crunchy, bittersweet little cookie; only 10 calories each 


3 egg whites, at room temperature 

1 cup sugar 

6 squares (1 oz. each) unsweetened chocolate, melied and 
cooled 

14 teaspoon vanilla extract 


Preheat oven to 350°F. Grease 2 large cookie sheets; set asi 

In small mixer bowl, beat egg whites until stiff but not 
Add sugar, 1 tablespoon at a time, and continue beating 
high speed until smooth and glossy and sugar is dissoly 
Fold in chocolate and vanilla. Drop mixture by rounded t 
spoonfuls onto cookie sheets. Bake 15 minutes. Remove 
wire racks to cool. Makes 5 dozen. About 10 calories each: 


MADELEINES 
An elegant French cookie that requires a special mold. 


1¥% cups unsalted butter (to equal 1 cup clarified butter) 

4 eggs, at room temperature 

1¥% cups sugar 

1 teaspoon grated lemon peel 

1 teaspoon vanilla extract 

2 cups unsifted all-purpose flour 

Preheat oven to 450°F, Grease madeleine molds well; 
aside. 

To clarify butter: In small heavy saucepan, melt but) 
»ver low heat. Skim off foam as it rises to surface (reserve 
use on cooked vegetables). Pour clear golden liquid into sm 
bowl, leaving any sediment in pan; set aside. 

In large mixer bowl, combine eggs, sugar and lemon pd 
Beat at high speed until mixture is light, fluffy and tripled 
volume, scraping sides occasionally. Add vanilla. Gradua) 
fold in flour, then clarified butter. | 

Fill molds % full, using spoon or pastry bag. Bake 10 m 
utes or until golden. Remove immediately from pans. Cool | 
wire racks. Continue with remaining batter, greasing mol 
after each batch. Makes 6 dozen cookies. About 70 calor: 
each, EW 





RECIPE INDEX 


Here is a listing of recipes appearing in this issue including those from 
the Journal kitchens and advertisements. All have been tested by our home 


economists 
APPETIZERS Lace Cookies,,p. 117 
Broccoli Dip, p. 75 Leaf Cookie Cone Tree, p. 148 








Canton-Tease Balls, p. 77 

Crab Meat Brochette, p. 70 
Guacamole Dip, p. 8 

Herbed Chips, p. 72 

Hot California Cheese Dip, p. 77 
Hot Crab Meat Appetizers, p. 72 
Impressive Steak, p. 75 . 
Liptar, p. 72 

Pecans Sho Wung, p. 77 
Pizzatizer, p. 72 

Simple Savories, p. 75 
Spanakopetes, p, 70 

Stuffed Cherry Tomatoes, p. 8 
Stuffed French Bread, p. 8 
Zippy Onion Dip, p. 8 
COOKIES 

Almond Cookies, p. 114 

Basic Cookie Dough, p. 149 
Berlinerkranser, p. 117 
Butterscotch Peanut Chews, p. 153 
Candy Cane Cookies, p. 152 
Caramelitas, p. 114 

Cashew Nut Cookies, p. 117 
Chocolate Loves, p. 152 
Chocolate Meringues, p. 118 
Cookie Lollipops, p. 153 

Cookie Sleigh, p. 104 

Christmas Stars, p. 149 
Date-Raisin Roll, p. 149 
Decorating Icing for Trees, p. 148 
Filbertines, p. 111 

Holly Wreaths, p. 109 

Joe Froggers, p. 109 

Kookie Brittle, p. 152 
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Lemon Cherry Cookies, p. 114 

Madeleines, p. 118 

Malted Milk Ball Cookies, p. 149 

Myrtle-Turtles, p. 153 

Nutty Thumbprint Cookies, p. 149 

Peanut Blossoms, p, 111 

Pfeffernuesse, p. 111 

Pinwheel Cookies, p. 150 

Rogelach, p. 114 

Rose’s Crescents, p. 109 

Scalloped Cookie Cone Tree, p. 147 

Scottish Shortbread, p. 114 

Sesame Wafers, p. 116 

Slivered Almond Cone Tree, p. 148 

Spritz Cookies, p. 150 

Springerle, p. 114 

Sugar Cookie Dough, p. 147 

Sugarplums, p. 153 

Swedish Cones, p. 116 

Tea Cakes, p. 116 

Viennese Batons, p. 150 

Walnut Bars, p. 150 

DESSERTS 

Almond Crunch Pie, p. 69 

Bacardi Rum Cake, p. 163 

Fantasy Fudge, p. 148 

Holiday Fruitcake, p. 153 

Holiday Melba Dessert, p. 8 

Layered Cherry Whip, p. 57 | 

Old-Fashioned Mince Meat Pie, p. 152 | 

MISCELLANEOUS | 
1. Meatloaf, p. 75 

Hot Mulled Grape Juice Tonic, p. 143 | 

Sherry-Walnutty Ham, p. 151 | 






















Jareyton 
-g0es low-tar 
one better. 


Of course 
Tareyton’ filter reduces tar... 
| Tareyton has less tar than 75% 

of all other cigarettes sold! 
.but it also improves the taste 
| with activated charcoal. 






















“Us Tareyton smokers 
would rather fight 
than switch?’ 


The U.S. Environmental 
Protection Agency recently 
reported that granular activ- 
ated carbon (charcoal) is the 
best available method for 
' filtering water. As a matter 
fact, many cities across the United States 
live instituted charcoal filtration systems 
[r their drinking water supplies. — 

The evidence is mounting that ¥ 
rtivated charcoal does indeed improve 
he taste of drinking water. 

Charcoal also helps freshen air 
submarines and spacecraft 

q Andcharcoal ™ 
is used to mellow 
the taste of the 
finest bourbons. 










That’ why Tareyton 
is America’s best-selling 
charcoal filter cigarette. 





King Size: 16 mg. “tar’, 1.2 mg. nicotine; 


100 mm: 16 mg. “tar”, 1.2 mg. nicotine av. per cigarette by FTC method. 


| 
‘Warning: The Surgeon General Has Determined 
) That Cigarette Smoking Is Dangerous to Your Health. 

















»es Norge pack a coupon for Tide 
1 every new automatic washer? 
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Do pirates dig for treasure? 
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| Searching for buried 
treasure can be a very dirty 
job. But to help you get out 
the dirt your buccaneer migl 
get into, Norge packs a 
40-cents-off Tide coupon in 
Tide's In. irr's Ou . every new automatic washe 
wy Now 40-cents off may be 
| a good reason to try Tide, 
but there's a better reason 
| to keep on using it. Cause 
Tide was made to handle tht 
different kinds of dirt you 
see so much of, like the toug) 
ground-in dirt that actually | 
goes through the pants legs: 
to the inside. And even stuff 
like grape jelly and catsup. | 
On tough problems like 
those, Tide gives youthe | 
kind of cleaning you need. | 
The dirt you <@m 
see the most, @ 
is the dirt Tide 
cleans the best. 
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that's powered by'a commercial 
Norge:offers an exclusive lint 
ergy Sentry Control System. 
T°) upons packed by 
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The story you are about to read has been whispered about for more than 30 years. 
It is the true story of the passionate, moving, secret relationship 
between General Dwight D. Eisenhower and Kay Summersby, the beautiful 
English fashion model, who became his wartime driver and 

aide. This is not the revelation of a scandalous liaison; it is, instead, a woman’s per- 

sonal record of a rare and bittersweet romance between two people caught 

up in the tides of history. Here, at last, in an exclusive Journal 
book bonus—complete in this issue—are the memoirs of the “other woman” 
who loved Ike, and by this account, was loved by him. 


Copyright © 1976 by thesEstate of Kay Summersby Morgan. From PAST FORGETTING: My Love Affair with Dwight D. Eisenhower, by Kay Summers- 
by Morgan, to be published by Simon & Schuster, Inc. Design by Robert Anthony. 





ore than half my life I 

have felt like the girl in 

the hair-coloring adver- 

tisement, the one about 
whom they ask the question, “Does she— 
or doesn’t she?” In my case, they were 
not speculating about my hair color. It 
used to distress me enormously, but as 
time went by emotional scar tissue 
formed over the raw nerve ends, and 
eventually “Did she—or didn’t she?” be- 
came a curiously old-fashioned specu- 
lation. If, through some time warp, I 
were to be in my early thirties again, 
serving as driver, secretary and confi- 
, dante to the Supreme Commander of Al- 
lied Forces in Europe, General Dwight 
David Eisenhower, no one would won- 
der “Did they .. .?” Today people would 
simply assume that we did—and, given 
the present state of morality, forget the 
whole thing. 

But that was not the way it was. It 
took years and years, decades, for people 
to forget. And just when I thought the 
whole issue had disappeared from peo- 
ple’s minds, it was raised again—this time 
with a vengeance that ripped open that 
emotional scar tissue—in Plain Speaking: 
An Oral Biography of Harry S. Truman 
by Merle Miller. Late in the autumn of 
1973, the few paragraphs in it about 
General Eisenhower and myself made 
the front pages all over the world. 

It was absolutely unbelievable. The 
General had been dead for four years. 
And I had not seen him—except from 
a determinedly anonymous distance—for 
more than a quarter of a century. It was 
ancient history. Or so I had thought. But 
the world did not agree. 

I was on the operating table when the 
story broke, but journalists tracked me 
down. Telephone calls and wires came 
into the hospital from all over the globe. 
I quickly leamed what had prompted 
the calls, of course, and one of my 
friends brought me a copy of the book. 

President Truman had told Miller that 
“right after the war was over, he (Eisen- 
hower) wrote a letter to General Mar- 
shall saying that he wanted to come 
back to the United States and divorce 
Mrs. Eisenhower so that he could marry 
this English woman.” 

His request was brutally denied by 
Marshall. “Marshall wrote him back a 
letter,” said the president, “the like of 
which I never did see. He said that if he 

. if Eisenhower even came close to 
doing such a thing, he’d not only bust 
him out of the Army .. . he’d see to it 
that the rest of his life was a living hell.” 

President Truman then said, “One of 
the last things I did as president, I got 
those letters from his file in the Pentagon 
and I destroyed them.” 

I would have liked to have stayed 
quietly in my hospital cot well away 
from the world and had time to think 
about those long-ago days with Ike. 
These few paragraphs had shaken me. 
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I needed to get my emotions in order. 

But such peace was unattainable. The 
full report had come back from pathol- 
ogy and, yes, it was cancer. Liver can- 
cer. And, no, there was no hope. As soon 
as I could muster the strength, I fled the 
hospital to stay with friends, who prom- 
ised tranquil anonymity. 

For the record, I swear that I never 
knew that General Eisenhower had writ- 
ten such a letter to General Marshall. 

I was interested to read that Major 
General Harry Vaughan, who had been 
President Truman’s aide in the White 
House, told reporters that there had been 
rumors about those letters as early as 
1952. “Before the Republican National 
Convention,” he said, “Senator Robert 
Taft of Ohio and Eisenhower were jock- 
eying for .-. . the presidential nomina- 
tion. The Taft boys heard about Ike’s 
letters to Marshall and wanted to get 
copies. Truman heard about that. He 
ordered the Pentagon to send him the 
letters. He didn’t want the Taft gang 
spreading them all over the country. But 
I don’t think he destroyed them. I think 
he sent them to General Marshall with 
a covering note that said, “These belong 
in your personal files. I don’t think they 
should be used for dirty politics.’ ” 

I myself have no way of knowing 
whether or not Ike really wrote those let- 
ters. But I have great faith in Harry 
Truman’s integrity. I do not believe that 
he would have said such a thing if it 
were not true. I confess that I hope with 
all my heart that Ike did write to Gen- 
eral Marshall. I believe that he did. And 
it is my belief that has given me the 
strength and the courage to write this 
book. I feel free to tell the story now. 
The General is dead. I am dying. Twen- 
ty years ago, anything that could have 
been construed as a shadow on the Gen- 
eral’s character would have been seized 
upon as a political weapon. But times 
have changed. I do not believe that any- 
one today will construe our relationship 
as shameful. It certainly can cast no 
shadow on the General’s character. I 
believe that truth makes for better his- 
tory than evasions. 


he story I am about to tell 

happened a long time ago. 

My sources are my memory, 

my old, blue leather diary— 
and my heart. If an occasional time se- 
quence is twisted or a fact misplaced, it 
is only because of the tricks that mem- 
ory plays as one grows older. The events 
that I am writing about meant so much 
to me, however, that I think my story is 
as close to reality as if it were only last 
night that I said my unsuspecting good- 
bye to Ike, to the man I loved. 

You never know when something im- 
portant is going to happen, and when it 
does, you often don’t realize that it did 
until long after. That is the way it was 
when I met Major General Eisenhower. 


‘days, then fly to Washington for five 













































Transport Corps. This w was the volute 
corps that the debutantes and post-delif 
tantes flocked to when war was declare 
Most of them were wealthy. I was 
I had recently separated from my h 
band, Gordon Summersby, and 
earning my living as a model. But Ih 
quit on September 4, 1939, the day af 
Prime Minister Neville Chamberlain te 
us we were at war with Germany. 
sister Evie had joined the Motor Tra’ 
port Corps a few weeks earlier an 
decided to follow her example. 

In May 1941, the American Embas, 
requested the MTC to lend them F 
couple of drivers who knew their wl 
around London. The Americans w 
not yet in the war, but their embassy w 
full of special observers. Some went 
see airfields, others inspected coas 
defenses, others conferred with Briti 
military and government leaders. 
embassy needed drivers to get the# 
visitors where they wanted to go. 

This was not an easy job. London wif 
under the tightest security. There welf 
no street signs, no highway marke 
nothing that could possibly aid a Ge 
man parachutist. At night, there was 
total blackout. Add to this the infamo 
London fogs and it was easy to see w 
American army drivers, who did naff 
know London at all, were constant 
getting lost. 

I was delighted to be chosen as one cf 
the drivers. I had known a few Ameif 
icans before, and I liked their informa 
ity, warmth and energy. My social lif 
became all-American, and soon it fof 
cused on one American in particula 
Captain Richard Amold. A West Point 
er. Very handsome. 

Dick would be in London for thre 


then back for two weeks or two da 
After a few months, Dick told me thal 
he had asked his wife for a divorce an¢ 
that she had agreed, “When I’m free 
Kay,” he asked, “would you. . .?” I die 
not even wait for him to finish before 
accepting his proposal. 

Then Pearl Harbor brought the Unite¢ 
States into the war. Gne spring day o 
Motor Transport group was alerted te 
expect a very important group of Amer 
ican generals. I made up my mind that 
I would drive the top man. Any arm 
man will understand how I felt. It was 

matter of rank by association. 

As it turned out, however, I got just 
about the lowest ranking omcerce two- 
star general—and I almost got off on the 
wrong foot with him. ° | 

It was days before the generals ar 
rived. But finally, one bright May morn- 
ing, they were here, closeted with U. S} 
Ambassador John Winant. Our cars were! 
lined up out front. We waited and 
waited. The lunch hour passed. I be 
came so hungry I risked ducking out fot 
a sandwich. 






































hen I came sauntering back, I was 
Y alled to see the other cars driving 


| the curb. There were two American 
cers standing beside it. I ran as if my 
je depended on it. Skidding to a stop 
id trying to salute at the same time, I 
ked if one of them was General Eisen- 
{~wer. One was. The short one. 

«} I'm your driver, sir,” I panted. I 
\pened the car door and stood at atten- 


| We'd liketo go to Claridge’s, please,” 
lisenhower told me. I could have 
| reamed. All that for a two-block drive. 


“General Eisenhower,” he said. 

I shrugged my shoulders. “He’s all 
ght. I only saw him for a few minutes.” 
| “There are a lot of rumors about him,” 
2 said. “They say he’s going to be in 
diarge of the whole shooting match.” 


ortunately, I kept my mouth shut. The 
Jext morning I met my two generals on 


me and said, “We'll expect you at 
ine, Miss Summersby.” 

§ As the days went by, the two Amer- 
iran generals lost their bounce. Their 
wees were drawn, their eyes bloodshot 
om lack of sleep. It seemed to be a real 
ffort for them to get out of the car and 
tride briskly into yet another confer- 
nee. One day they announced happily 
aat they were going to take the after- 
oon off. 

| “The war can get along without us for 
_few hours,” Eisenhower said. “Now, 
iyhere is a good place to have lunch, 
ay? You should know.” 

It took me a moment to gather my 
yits. General Eisenhower had always 
alled me Miss Summersby. I was 
hrown by the new informality. 

“The Connaught,” I said finally. 

“The Connaught it is then,” he said. 

prowl join us, won’t you?” 
! Never had such a thing happened to 
tne. Generals don’t ask their drivers to 
lunch with them. But it appeared that 
American generals did. 

It was the first time that I had ever 
a0ked General Eisenhower in the face 
for more than a fleeting moment as I 
‘aid, “Good morning, General,” or held 
the door for him. Now I had a good look 
‘cross the table. Brilliant blue eyes. 
pandy hair—but not very much of it. A 
hice face, not conv entionally handsome, 
put strong and, I thought, very Amer- 
lean, And I Seecnnibed immediately to 
that grin that was to become so famous. 








General Eisenhower with driver Summersby. There was “the devil to pat 
when, ona trip back to the U.S., he kept calling Mamie Eisenhower “Kay.” 






me 


, he told her, 





He and General Clark entertained 
me with stories from their army past. We 
laughed and had a glorious time. For 
that hour or two, the war did not seem 
to exist. A long time afterward Ike asked 
me, “Do you remember that first time we 
went out together? That lunch at the 
Connaught? I'll never forget it. I never 
laughed so much in my life.” 

It was that kind of day. 

In a few days, the generals’ mission 
was over. My last assignment was to 
drive them to the airport. But the weath- 
er that day was so bad that their depar- 
ture was postponed for 24 hours. 

On impulse, I called General Eisen- 
hower at Claridge’s. “General, this is 
Kay,” I said. “I wondered, since you 
can’t leave today, if you would like to do 
some sightseeing. I'd love to show you 
around.” Suddenly I was horrified at my 
brashness and held onto the receiver 
expecting a curt, military “No, thanks.” 

“Just the thing,” he said, sounding 
pleased. “We're at loose ends.” 

That day I showed them all the tra- 
ditional sights. I even drove by Bryan- 
ston Court, where Mrs. Simpson had 
lived when the Prince of Wales was 
courting her. Eisenhower shook his head. 

“A shame,” he said. “The king lost sight 
of duty.” I remember thinking to myself 
that General Eisenhower was not a man 
who would lose sight of duty. 

The next morning I drove them to 
Northold Airport. “If I’m ever back this 
way,’ General Eisenhower said, “I hope 
you will drive for me again.” 

“Yd like that, sir,’ I replied. I liked 
that man they called Ike. But I never 
expected to see him again. 

It was a letdown, going back to the 


' motor pool after the generals had left, 


but within a few days I was driving an- 
other two-star general—Carl Spaatz. “Ike 
says youre tops,” he told me the first 
morning I reported. I was startled and 
flattered to think that these generals had 
found time to discuss my merits as a 
driver. 

I settled down happily into air force 
life. When I heard that General Eisen- 
hower had been appointed commander 
of the European theater and was back 
in London, I did not give it a second 
thought. One evening I pulled up in 
front of Claridge’s and General Spaatz 
jumped into the car. 

“Hendon Airport,” he said. 

nere Was an impressive array 

of brass at Hendon. This 

must be someone extra spe- 

cial, I thought. The plane 
taxied up. The door opened. And Gen- 
eral Eisenhower came down the stairs. 
After he had greeted the brass, he came 
over to me. “Kay, where have you been? 
I've been looking all over London for 
you.” 

“Now, don’t you take Kay away from 
me,’ Spaatz growled. “She’s the only 
driver who knows her way around.” 

“We'll see,” Eisenhower said. He 
turned to me again. “Kay, I brought 
some fruit back from the States for you, 
but it won’t keep forever.” 

General Spaatz laughed and _ said, 
“Stop trying to bribe my driver.” 

I walked into General Eisenhower's 
headquarters the next day. He made 
time to see me immediately, and on his 
desk was a box of oranges and grapefruit, 
rarer than emeralds in England. I was 
deeply touched. 

“T can’t thank you enough, General,” 
I said. 
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“I don’t want any thanks,” he said. 
“All I want to know is if you are willing 
to come back and drive for me. For good 
this time.” 

Within two days, I was back driving 
General Eisenhower. 

Eisenhower's responsibilities as the 
commanding general were crushing, and 
to accomplish his mission he set about 
organizing his life in the most efficient 
manner, This included establishing a 
“family” for himself. 

ore than most men in 

public life, Eisenhower 

relished the comforts of 

home and hearth. His 
work and his home were the two great 
poles of his life during the war, and 
despite the fact that he was tremendous- 
ly sought after by London hostesses, he 
was impatient with anything that took 
his time or energy away from the war. 
Eisenhower knew what he needed, and 
it was not a glittering social life; it was a 
home and a family and all the warmth 
and laughter and sympathy that a family 
generates. He had put together his im- 
mediate wartime family in Washington. 
It was a tight little group—Butch and 
Tex and Mickey. 

Butch, Captain Harry Butcher, was 
the sparkler. Eisenhower had known him 
for years. Butch was charming, hand- 
some, with a captivating smile and 
many friends. A former president of 
CBS, he handled public relations for Ike. 

Tex, Colonel Ernest Lee from Texas, 
was a very different character. He re- 
sembled a worried bloodhound and was 
incredibly efficient. Tex ran the office 
and saw to it that everything worked. 

Then there was Mickey, Sergeant 
Michael McKeogh, who was Eisenhow- 
er’s orderly. Mickey polished the Gen- 
eral’s shoes, shined his brass, ironed his 
shoestrings, worried about him—and felt 
privileged to do it. He also wrote a 
weekly report to Mrs. Eisenhower. There 
were times when this self-imposed as- 
signment of Mickey’s made Butch and 
me a little nervous. 

The last thing I had expected was to 
become a member of Ike’s little fam- 
ily, but I found myself being included 
more and more. It could not have come 
about more naturally. When I was not 
driving the General, I had very little to 
do, so I would answer the telephones and 
help with the mail. I probably spent 
more time with General Eisenhower 
than anyone else did. 

The more I did for the General, the 
more we had to talk about and the bet- 
ter we got to know each other. At one 
point, he said, “Kay, I’ve heard so much 
about your mother. I’d really like to meet 
her. Why don’t you ask her to have din- 
ner with us some evening?” 

It was like the time he had invited 
me to lunch at the Connaught. Unpre- 
cedented. “Oh, I’m sure she'd love to, 
General. Thank you,” I said. 
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The note Ike wrote to Kay oD ae visited 
the Garden of Gethsemane: “Good night— 
There are lots of things I could wish to say 
—you know them. Good night.” 
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We had a wonderful evening. Eisen- 
hower wanted to know about every 
member of my Irish-born family and 
my mother was more than willing to tell 
him. Mummy was captivated by him. 
“A very intelligent man,” she said, “and 
so warm and charming. I liked him, 
Kathleen.” After that dinner, I truly 
felt as if I was a member of the family. 

eneral Eisenhower's days were 
filled with meetings. Meetings 
to work out the details for 
Operation Torch, aimed at the 
liberation of North Africa. And 
countless meetings with Prime Minister 
Winston Churchill—usually held after 


. dinner at 10 Downing Street. 


The General’s fatigue deepened. The 
famous Eisenhower temper erupted at 
the least provocation and he was a bun- 
dle of nervous tension. He was losing 
weight, and the wrinkles on his face were 
suddenly much too deep for a man of 52. 

One night, when I was driving him 
and Butch back to London after an in- 
spection trip, the General said, “There 
ought to be some place where I could 
get away and have some peace.” 

“Why not rent a place outside Lon- 
don?” Butch asked. “You wouldn’t feel 
as if a spotlight is on you every second.” 

“Sounds good,” the General said. 

That was enough of a go-ahead for 
Butch, and one afternoon in August he 
walked into headquarters looking like 
the cat who had swallowed the canary. 
“T’ve got it!” he said. “Ike, I’ve found you 
a dream house.” 

He was right. Everything about Tele- 
graph Cottage was right. It was in Kings- 
ton, a very pleasant suburb less than a 
half-hour drive from Grosvenor Square 
and only minutes from Bushey Park, 
then the U.S. Air Force headquarters. 
Set in ten acres of woods and lawns 
amidst flowering shrubs, Telegraph 
Cottage was like an adorable Tudor doll- 
house, with a slate roof and a chimney 
that almost had a plume of wood smoke 
curling up into the sky. It looked as if 
it belonged on a Christmas card. 

Naturally, no one knew that Ike was 
there. The fact that he had a hideaway 
outside London was top secret. 

From the very first time we drove 
out there, the General felt at home and 
so did the rest of us. It was not a week- 




















































end house in any sense 1 the ter 
since Eisenhower worked a seven- 
week. But it did represent an esca 
As time went by, the General spe 
three or four nights a week there. 
One evening, early on, when I dro 
the General out to Kingston to spenfiy 
the night, he said, “Kay, you'd bettiff, 
wait and have a bite before you go ba 
to London.” I was only too pleased 
accept. I knew I would be too tired 
even boil water for tea by the time I 8 , 
back to my little flat. 
“Mickey!” the boss shouted. “We' 


Light the fire and rustle us up som| ; 
thing to eat.” ‘ 
We sat sprawled by the fire. Two tir 
people, feeling absolutely relaxed Z| \ 
comfortable with each other. I don§ 
know exactly how to describe this qual; 
ity Eisenhower had, but he was a veif 
comfortable man to be with. He waf, 
easy to talk to and, more important, } / 
was one of those people who know hoi}, 
to make a silence companionable. 

don’t think that I have ever felt so mu 
at home with any other human ben : 
nor as much at home ever in my life a 
I did in Telegraph Cottage. 

“You know something, Kay,” the Ge 
eral said, “we don’t have enough fun 
our lives. What should we do to mak 
life a bit pleasanter?” 

“IT know what we could do for fun,” 
said. “Remember what a good time 
had with General Gruenther?” 

General Alfred Gruenther, who wa 
an old friend of Eisenhower’s, also ha’ 
pened to be one of the world’s oat 
bridge players. He and Butch had player 
General Eisenhower and myself onceff 
and it had been a hard-fought gamef, 
While we were playing cards, we hat 
forgotten all about where we were ant} 
why. And afterwards the boss had said 
“Goddammit, we should do this mor 
often.” I could tell he liked the id 
“We'll start tomorrow night,” he said. § 

That was the beginning of a routini 
that lasted throughout the war, whe 
ever we were. Whenever the boss w. 
free in the evening we played bridge- 
concentrating fiercely on our hands. 

Bridge was not our only game. Tel 
graph Cottage was next to a golf cou 
When we walked through the gate tha 
marked the edge of the property, w 
were on the 13th hole. 

We got to know that 13th hole ve 
well. If the General left headquarte 
early on a Saturday or Sunday, he woul 
head straight for Telegraph Cottage an 
the 13th hole. We would play three o 
four holes; we never played the full 18 
And just off the path that wound b 
tween the house and the golf course, wi 
discovered a little rustic bench hidder 
behind some shrubbery. Later on, whe 
we wanted to be completely alone, w 
would sit there and talk, away from 
everybody and everything. 




















Ww Erocives at Tele- 
‘ottage, Eisenhower decided that 
too much for me to drive back to 
ondon on the nights he decided to sleep 
er, so he requisitioned a billet for me 
t Bushey Park. I would arrive at Tele- 
raph Cottage shortly before seven in 
he morning for breakfast. 
ne sunny October day I was 
driving the General back from 
Cheltenham. 

“One of these days I’m going 

I> have a farm,” Ike told me. “Cows, 

lorses, maybe some sheep. I want to 

lave a real home. I’ve always gone from 
I y post to army post. Telegraph Cot- 
lage is more of a home than most of the 
laces I’ve lived in.’ 
? “It’s the homiest place I’ve ever 
inown,” I agreed. 
-“That’s the way I feel about it,” Ike 
Vaid. “All it needs are some youngsters 
junning around playing ball and climb- 
ag trees.” 
| “And a few dogs,” I added. “I miss 
fot having a dog. We always had dogs 
‘ound the house. My favorite was a 
protic, MacTavish.” 

“Kay, would you like a dog? Another 

Beottic?” Ike asked. 
| “Would I? Oh, General, having a dog 
vould be heaven!” 

“Well, he grinned, “if you want one, 
ell get one.” 

The whole headquarters staff combed 
\.ondon for the finest Scottie to be had. 
eneral Walter Bedell Smith, Ike’s chief 
£ staff, and I joined forces and found 
o Scotties that were close to perfect. 
| One dog was about a year old, very 
eet but without much spirit. “Beetle” 
mith liked him because he was already 
Hnousebroken. The other, my favorite, 
as just a puppy, a three- month-old ball 
bf black fur. I loved him. We decided to 
et the General choose, and in we went 
| o his office, carrying the dogs in our 
s. The older dog just sat there quiet- 
but the puppy was adorable. The 
inst thing he did was make a puddle in 
Whe center of the rug, then he pranced 
(/round looking very proud of himself. 
W/Come here, fella,” the General said, 
4nd that puppy went right over to him. 
Ike looked at me. “Do you like him?” 
“Oh, General, I love him,” I said. 

He grinned. “This is the one, Beetle.” 

'\s far as the world knew, that was the 

General's dog. “You understand, don’t 

vou?” he asked me concernedly. “There 

divould be such a rumpus if it got out that 

_ was getting a dog for my driver. God 

ows what people would say—or ae 

“Oh, I understand perfectly,” I as- 

ured him. And I did. 

} “That's good,” he said, “because I’m 
j he one who is going to name him.” 

#) “Oh? And what is his name?” 

i) “Telek.” 

a) “Telek?” 

i) “T-E-L-E-K,” he spelled it out. “It’s 


a combination of Telegraph Cottage 
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and Kay,” he said. “Two parts of my 
life that make me very happy.” 

The formal presentation was on Oc- 
tober 14, 1942, the General’s birthday: 
Mickey produced a marvelous cake. 
And there was champagne. And Telek 
saluted Ike with another puddle. 

The party broke up early and the 
General and I had a last drink in front 
of the fire. Telek fell asleep in my lap. 
Ike came over and scratched Telek’s 
ears. We smiled at each other. “Thank 
you, Kay,” Ike said, “for bringing so 
much gaiety into my life. I don’t know 
what Pd do without you.” 

Men and women who are immersed 
in a creative process, whether it be wag- 
ing war or making love or painting a 
picture or carrying a child in their womb, 
exist in their own special dimension. 
Their preoccupation is so great, their 
commitment so complete, that it is as if 
their days were being lived out in a tun- 
nel. A transparent, invisible tunnel. They 
seem just like their neighbors—eating 
sleeping, walking and talking—but they 
are people apart. 

General Eisenhower and I were em- 
barked on a voyage through a tunnel of 
war. Never did we question the righ- 
teousness of our cause, nor did we con- 
sider ourselves as noble or self-sacrificing. 
We had a job to do. A war to win. 

It was truly a star-spangled time. I 
was meeting people I would never have 
expected to meet, let alone be on friend- 
ly terms with. The most impressive was 


Kay and Telek, the Scottie Ike bought for 
her. “Tele” stood for Telegraph Cottage, 
their hideaway outside London; “K” stood 
for Kay. “Two parts of my life that make 


me happy,” Ike said. 
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Prime Minister Churchill himself. One 
day, as I was waiting for the General 
in front of the building where he often. 
met with the P.M., I looked up to see, 
him walking toward the car- accompa- 
nied by a familiar figure. The P.M.! I 
hopped out and stood at attention. 

The General introduced us and the 


P.M. was charming. He told me that he ~ 


had heard what a good driver I was and 
said, “Now I want you to take good care 
of your general. We need him.” 

The complete absorption of my time 
and: energy disturbed my fiancé. Dick 
felt left out in the cold. “My God,” he 
said one day, “you know all these top 
generals, the ones the rest of us only 
hear about.” 

“It’s only because of my job. It has 
nothing to do with me.” 

Dick sighed. “You know,” he said, 
“when the war is over and we are living 
in the States, you won't be associating 
with prime ministers and generals.” 

“Well, that will be another phase,” I 
said. 

The fact was that at this time I 
simply could not imagine leading any 
other life. I loved Dick. But at the mo- 
ment, I felt closer to Ike. This was not a 
time for love, I felt. We all had a mission 
that was far more important than our 
personal lives and desires. 

This knowledge was something that 
the General and I shared. His own fam- 
ily was far away. He rarely mentioned 
them. This was not through lack of car- 
ing. It was simply that we were in an- 
other world. The war overwhelmed 
everything; it forced relationships like a 
hot-house, so that in a matter of days 
one would achieve a closeness with 
someone that would have taken months 
to develop in peacetime. 

Our nightly bridge games did a lot to 
bring Ike and me together. We had an 
almost telepathic relationship. From the 
very beginning we played well together 
and soon became so attuned to each 
other’s thinking that we were a very ef- 
fective team. Once I remarked on how 
uncannily we seemed to be able’ to read 
each other’s minds at the bridge table. 
“That’s strange,” Ike said. “I was think- 
‘ing the same thing. We never disagree.” 

He was right. I could not imagine us 
disagreeing. The discovery that someone 
who could share my thoughts and feel- 
ings made me feel secure. 

Four buzzes on the intercom. That 
was my signal. 

“Sit down,” said Ike. * 
ing to talk to you.” 

Meaning to talk to me, I thought to 
myself. What else has he been doing 
every ‘day? It must be something un- 
pleasant. 

“You know we'll be leaving for North 
Africa one of these days,” he said. There 
was a pause. “Kay, would you like to 
come along?” 

“T’d give anything to go,” I said. 


‘lve been mean- 
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Ike caused a sensation soon after VE-Day, 1945, bhba he escorted not only Kay (center) 


but her mother (far right) to the theater in London. They were accompanied by Eisen- 
hower’s son John (left), his date Tony Porter (hand to face) and General Omar Bradley. 


”? 


“Tt’s settled then.” He slapped his 
hands on the. desk and leaned back. 
“You'll be following us. It will probably 
be a month or so before the situation is 
stabilized. And, Kay, this is top secret. 
Not one word to anybody.” 

“No, sir. Thank you, sir 

e.” I saluted. 

“And one other thing,” he said. 

“Yes, sir?” 

“You've got the sloppiest salute in the 
whole army. 

I laughed. * 
I'm acivilian.” 

nd I was. The uniform did not 
mean a thing. And that added 
to the red tape, because I had 
to have a passport to go to 
North Africa and passports were not 
being given out freely in those days. Tex 
finally pulled all the right strings and I 
got one good “for one journey only.” 

On the eve of the General’s departure 
we had a final dinner at Telegraph Cot- 
tage, just family and friends. The eve of 
battle is an eerie time. There were a few 
toasts drunk to a successful operation, 
but no one felt like talking. We did not 
even play bridge. 

Butch turned on the radio and my 
mood brightened immediately, There 
was a whole string of Noel Coward 
songs being broadcast, including my 
very favorite, “I'll See You Again.” 

“Oh, I love that song,” I said. 

“Tt’s pretty,” Ike agreed, 

“Pretty!” I exclaimed. It is the most 
romantic song in the world. What’s your 
favorite song?” 

“My favorite’s’ ‘One 
and he started singing it. 

“It's nice,’ I said, “but it’s not as ro- 
mantic as mine.” And I started singing 
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, for asking 


‘But, General, you forget. 


Dozen Roses, ” 


“Tll See You Again.” And that was the 
way the evening ended. We sat around, 
sang a few songs, then said ‘goodnight. 

The next evening I drove Ike, General 
Clark and Butch to the railroad spur 
where Bayonet, his private railroad car, 
was waiting to take them to Bourne- 
mouth. From Bournemouth they would 
fly to Gibraltar in the General’s B-17. 

“Well, Sunday’s the day,” Ike said. 

“Good luck. And please take care of 
yourself.” I meant it. I had grown tre- 
mendously attached to this man. 

On November 8, 1943, 48 hours after 
General Bicuhower arrived in Gibraltar, 
Operation Torch, the North African in- 
vasion, was on. It went according to 
schedule. The Torch had been lit. 

Now it was my turn. The departure 
date had been set and I was packing for 
North Africa; in truth, I thought of it 
more as packing tor the rest of my life. 
I had heard from Dick. He had been in 
the North African invasion. He was fine, 
he wrote, and was stationed in Oran. 
He had received word that his divorce 
would be granted in a couple of months, 
and then we would be free to marry. 
Dick had no idea that I was. going to 
Algiers. It would have been breaking 
security for me to have told him. 

Life aboard the Strathallen, the troop- 
ship that took us to North Africa, was so 
awful it was funny. Fortunately, two 
good friends were sharing the cabin with 
me—Ethel Westermann and Jean Dixon. 
When the three of us crowded into the 
cabin with our baggage, it was like some- 
thing straight out of a Marx brothers 
comedy. No sooner had we squeezed 
ourselves into the cabin than the alarra 
sounded for lifeboat drill. The com- 
mander wanted us to get used to the 


oes Wena E 


At pe 
procedure thors we hit the rolli 
troughs of the December Atlantic. 
It was a very rough trip. There w 
German submarines reported in the ar 
and the Strathallen dropped a succ 
sion of depth charges. 
The last night there were parties. 
was close to 1:30 when we got back 
the cabin. I perched on the edge of t 
bunk and kicked off my shoes when 
tremendous explosion threw me off 
bunk. Ethel and Jean had fallen on t 
floor, too. The ship began rocking on 
nously back and forth. “This is it,’ "Eth 
said. “Let’s get going.” 
“IT can’t die now,” 
grabbed my shoes, my life preserver ar 
my handbag. Ethel and I followed Jez 
who had a flashlight, to our battle st 




















































and it had become second nature. W 
clambered into our lifeboat, me st 
clutching my shoes. 

Everyone in our boat started leanir 
over the edge looking down. “Don’t <f 
that!” I shouted. “Sit still in the middll§ 
goddammit, or i 


we'll all drown! 
was pure Eisenhower language—and 
worked. The boat was lowered safel® 
over the side and there we were—adrilf’ 
in the moonlight on the Mediterranean} 
Not as romantic as it sounds. Not ref 
mantic at all when the sea around yo\’ 
is filled with soldiers and nurses swim 
ming about trying to find something t} 
hang onto. Several lifeboats had cay 
sized. We pulled a good number of pe 
ple into our boat. The boat was bobbin 
madly about as depth charges explode 
far below. We could see the convo 
silhouetted against the sky, our siste 
ships steaming past, seemingly aloof an 
uncaring. The Strathallen was he 
lower into the water. 

A British destroyer came “up and 
megaphone voice told us that we woul 
all be picked up in the morning. It wa 
too chancy to try rescuing us at th 
moment because there was a pack 0 
German submarines in the area. The de+ 
stroyer steamed back in midmoming 
and picked us up. Climbing that ropé 
ladder and finally feeling a deck sized 
my feet—well, it was then that I realize 


how terrified I had-been. 
ey landed us at Oran. I 
went straight to headquar- 
ters, where I immediately 
called Dick to let him kno 
where I was—and that I was all right. As| 
I stood there, the soldiers there stared at 
me. I could understand why. My uni 
form skirt was stained from the salt 
water and terribly wrinkled. My shirt 
was torn. I had thrown away my stock 
ings. And my hair was a mess. Suddenl 
I realized that I should let General 
Eisenhower know I was safe. 

The operator got Algiers on the line, 
and suddenly there was Tex’s voice 
booming over the phone. 

“Tex,” I said, “we're here.” 








' 


‘ Rely, 


hat’s great,” he shouted. “We 
about the Strathallen. We've been 
rried sick. I’m going to put you on to 
General. He wants to talk to you.” 
| ‘The next voice was Ike’s. “Thank God 
gure safe,” he said. “Are you all right?” 
|told him I was fine. “Great,” he said. 
Tell headquarters to find a place for 
a to spend the night and ll send a 
ane for you tomorrow.” 

Ly felt a lot better when I hung up. 
i ast hearing Ike’s voice was comforting. 
| The next afternoon I walked into the 
lteneral’s office in the St. Georges Hotel 
1 Algiers. Ike pushed back his chair 
\hen he saw me. “My God, welcome 
| lome, Kay. Let me take a gal at you.’ 
e put his hands on my 
shoulders and turned me 
around. “Well, no dam- 
age that I can see. You're 
ere. And you're safe. When the news 
jame through that the Strathallen had 
{een hit, well, I don’t mind telling you I 
jever did get to sleep that night.” 
The North African operation, I 
ed, was not going well. There were 
, sfeats—and expectations of more de- 
2ats. “It’s bad, Kay,” the General would 
| y- “We weren't prepared for these 
ains, this mud.” The boss was also 
lhyolved in the preparations for the 
Sasablanca conference. The P.M. and 
President Roosevelt would be there. 
Ike had had a case of flu and his blood 
‘ressure went up so sharply during this 
Vlifficult January that we were very wor- 
lied. It wavered between 175 and 185. 
de was working long hours, and he 
jooked ghastly. 
| His healthy constitution and his de- 
‘ermination pulled him through, but the 
Dasablanca conference did not do much 
or his state of mind. The war news was 
yad and the top leaders, while not criti- 
izing Ike openly, were not praising him, 
sither. “The boss’s neck is in the noose. 
ge py ning more goes wrong, he’s had 
» Butch said. 
Fons participant in the Casablanca 
BP terence was wholeheartedly behind 
/Zisenhower: George Catlett Marshall, 
hief of Staff of the United States Army 
})-Ike’s boss. Marshall terrified me. He 
| vas cold and austere and terribly, ter- 
ibly formal. He was the only person I 
ever knew who worked closely with the 
Seneral and never ever once called him 
Hie. It was always General Eisenhower. 
§) thought Marshall was a cold fish. 

| Butch insisted that I did Marshall an 
Hnjustice, that while he had a stiff ex- 
Verior, he was very fond of the boss. 
de may have been right. I know that 
Marshall worried about the boss’s health, 
hat he felt Ike was working too hard. 
Ike was willing to concedé that he 
veeded some exercise to work off his 
nervous tension. “I need another Tele- 
traph Cottage,” he said longingly one 
hight. “Well, that’s easy enough,” Butch 
said. And it must have been, because it 
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was only a few days later that we drove 
ten miles outside the city to inspect the 
new secret hideaway. This one was a 
white stucco farmhouse, rather shabby, 
but quite comfortable, and there were 
tennis courts and stables on the property. 


It had its charm, a view of the sea, and 
it was private. Butch informed us that it 
was called Sailor’s Delight. 

It was at Sailor’s Delight that Ike and 
I began riding together several days a 
week. Ike was an excellent horseman. 
“West Point,” he told me when I re- 
marked_on it. “I used to ride farm horses 
bareback when I was a boy in Kansas, 
but at the Point they taught us to ride 
like gentlemen.” 

The army had cleared the area and 
there were guards posted—it seemed as 
if they were behind every bush—so we 
felt quite safe. We also felt as if we were 
on parade. There was always a security 
man riding discreetly behind us, as well 
as the sharpshooter guards. It is eerie, 
knowing that your every move is being 
watched. “I live in a goldfish bowl,” Ike 
complained. And it had to be that way. 

Some time later Ike got his fourth 
star, the one that made him a full gen- 
eral. That night he broke out the cham- 
pagne and we had an impromptu party 
just for our headquarters group. I'll 
never forget the sheer pleasure that 
radiated from him. I remember think- 
ing to myself, “There’s a man who has 


*never had very much fun in his life.” 


The General was always very charming, 
always had that grin at the ready, but 
underneath it all he was a very serious 
and lonely man. 


My divorce papers were on the way. 
When I saw Dick, I was able to say, 
“Now youre in for it. I’m a free woman.” 
He was in Algiers for a few hours on his 
way to join his regiment. This was the 
first time I had seen him in months and 
Ike had given me the day off. It should 
be a June wedding, we decided—if con- 
ditions permitted. 

Things could not possibly have turned 
out any better, I thought. I no longer had 
to worry about Dick being at the front. 
After the disastrous winter, spring had 
brought a change in Allied fortunes and 
the North African campaign was over 
for all practical purposes. Everything 
seemed to be coming up roses. Or 
orange blossoms. Romance was in the 
air. Even Telek had become a husband 
and father. Butch had gone to Wash- 
ington for a few days and when he re- 
tumed he had brought a surprise—a 
wife for Telek. Soon there was a litter 
of three of the most adorable jet-black 
puppies I had ever seen. 


Headquarters routine continued at a | 


somewhat less hectic pace. It was a time 
to catch one’s breath before the next big 
push. One day I became very concemed 
about Ike. He was all tied up in knots 
about something. As the day wore on he 
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became terribly withdrawn. I was truly 
worried when I drove him home from 
the office; he just sat there, slumped in 
the back seat. Ike was a master of small 
talk and always enjoyed chatting when 
we were going back and forth, but now 
he was silent. When we reached the 
villa, he got out heavily like an old man. 
I was positive that he was ill. 

“Kay, come on in,” hé said, just as he 
said it every night. We went into the 
sitting room. Ike lit a cigarette. I asked 
him if he would like me to make him a 
drink. “That would be a good idea,” he 
said. “Make one for yourself, too.” I 
was about: ready to beg, “Please, can’t 
you tell me what’s the matter?” when he 
said, “Kay, I am just going to give this 
to you straight. Dick has been killed.” 

I looked at him. I heard the words, 
but they had no impact. Very calmly I 
asked what had happened. 

“Dick was with another officer, in- 
specting a mine field. There was no 
danger. The mines had been marked. 
But the other man stumbled and caught 
his foot on a trip wire. Dick was killed. 
The other man was badly wounded. I 
am very, very sorry, Kay.” 

I said nothing: I walked into the hall 
and paced up and down. “Dick has been 
killed. Dick has been killed.” Finally, I 
went back to Ike. “It’s all right,” I said. 
“Tm all right.” And I burst into tears.. 

ke put his arm around my 

shoulders and led me over to 

the sofa. “Go ahead,” he said, 

“and cry. It’s the only way. 
Just let it out.” And I did. I cried and 
cried. All the time Ike was there holding 
me, saying soothing’ things, not really 
saying anything, just making noises. He 
was so kind, so gentle. 

“Tl be back in a minute,” he told me. 
I stayed there huddled into a comer of 
the sofa, stunned. He came back with 
a cup of tea and spooned it into me as if 
I were a baby. 

“Now let me tell you what I think,” he 
said. “I think you ought to go out to 
Sailor’s Delight for a few days. You can 
be alone. Get yourself straightened out 
a bit. Go riding. Activity helps. I know 
that myself.” 

Butch drove me out there that night. 
I walked back and forth on the terrace 
for hours and finally went to bed. I lay 
there listening to the rustlings and 
chirpings around that rustic Algerian 
house, and when the sun rose I was still 
lying there listening. My love was dead. 
And I was all alone. 

This self-pity made me suddenly 
angry. Who was I to feel sorry for my- 
self? I was alive. I should be thinking of 
Dick, not myself, And at this, I plunged 
even deeper into misery. I realized in 
the bright light of moming that I knew 
very little about Dick. Ours had been a 
wartime romance. There had been weeks 
and months when we had not seen each 
other. Each time we met it had been as 
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exciting as a first date and probably for 
that very reason our knowledge of each 
other had not progressed much beyond 
the first-date stage. Ike knew more 
about me than Dick ever had. Now 
when I tried to mourn Dick, I discovered 
that I did not really know the man I was 
grieving for. 
at day I rode until I was 
exhausted. I was full of the 
most immense sorrow—for 
Dick, for myself, for all that 
might have been, But I had touched bot- 
tom. The realization that I had never 
really known him was as shocking as the 
knowledge that now I never would. 

After a few days I came back to Al- 
giers. Ike had given me valuable advice. 
Now he did his best to keep me busy. 
When I recall everything that he did for 
me in those first days, I wonder how he 
found the time to be so supportive. 

The summer rolled on. War has its 
own kind of accelerated time, and the 
sad days of early June began to fade 
into the past. 

Ike had recently given me a new re- 
sponsibility—answering his mail from the 
public. “I just can’t keep up with this 
mail,” he complained. “How would you 
like to take it over?” 

“Tll have a crack at it,” I told him. 
I had occasionally helped him with some 
of his personal correspondence. One day 
he had asked apologetically if I would 
mind typing a letter to his wife for him. 
“T’ve got so much on my desk that I'll 
never get to it today,” he said, “and she 
gets upset if she doesn’t hear from me.” 

Naturally, I agreed. He told me brief- 
ly what he wanted to say and I went 
back to my desk and typed it out. When 
I brought it in, he read it through care- 
fully and nodded. “That’s fine, Kay. 
Thank you. You sound more like me 
than-I do myself.” He picked up a pen, 
added a few lines, folded the letter into 
the envelope I had prepared and sealed 
it carefully. I heard later that Mrs. Ei- 
senhower had taken exception to this. 
No more typewritten letters, she had in- 
formed him. 

One morning when I went into the 
General’s office, he grinned and said, “TI 
have a surprise for you. How would you 
like a new uniform? Seems to me you 
could use a couple.” 

He was right. I had been re-outfitted 
after my woebegone arrival in North 
Africa, but my two uniforms were now 
sadly worn. 

“Tm having some made for myself,” 
Ike went on, “and I’ve told the tailor to 
measure you for a couple, too.” 

“Td absolutely adore a new uniform. 
You do so many nice things for me. How | 
can I ever thank you?” 

“You can’t possibly know how much 
I would like to do for you,” he said. 
There was a strange quality to his | 
voice. He was looking at me, his teeth 
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cannot tell if a person is going to laugh 
or cry. Startled, I sat there at his desk 
looking at him. Neither of us said a 
word, Then Ike took off those reading 
glasses of his and stretched out his 
hand. “Kay, you are someone very spe- 
cial to me.” I felt tears rising in my eyes. 
He was someone very special to me, too. 
I had never realized how special before. 
But he was. Very. 

He laid his hand over mine. And he 
smiled. This was not the famous Eisen- 
hower grin. This was a tender, almost 
tremulous smile, even a bit rueful. And 
full of love. I could not return-it. I felt 
shaken, timid, almost as if I were un- 
dressing in front of him very slowly. In 
my face, in my eyes, there was nothing 
but absolute, naked adoration. I could 
not hide it. 

We just sat there and looked at each 
other—silent, serious, eyes searching 
eyes. It was a communion, a pledging, 
an avowal of love. And it was an ab- 
solutely shocking surprise. 


“Goddammit, can’t you 
tell I’m crazy about you?” 
Ike barked at me. 


So this is love,” I thought. T had been 
in love before, but it had never been 
like this, so absolutely logical, so right. 
For over a year, Ike and I had spent 
more time with each other than with 
anyone else. We had worked, worried 
and played together. Love had grown 
so naturally that it was a part of our 
lives, something precious that I had 
taken for granted without ever putting 
a name to it. 

I don’t know how long we sat there 
without speaking. Not too long. Tex 
burst in with a file of papers for the 
General. “I’m next, Kay,” he boomed 
cheerfully. “That’s fine, Tex,” I told 
him. “I was just going.” 

Back at my desk I pretended to sort 
out some papers, not knowing what I 
was doing, but trying desperately to ap- 
pear busy. It would never do for anyone 
to note how moved I was. Oh, yes, I 
loved Ike. I had loved him for a long 
time’ without ever being aware of it. 

I thought of all the times our eyes had 
met across the bridge table. I thought 
of how easy it was to work with him, 
knowing just what he wanted and how 
he wanted it. I thought of how he had 
given me Telek, of the uncounted and 
uncountable ways he had _ befriended 
me, comforted me and involved himself 
in my life. 

I thought, too, of the silly excuses we 
had made for touching each other all 
these weeks and months, excuses I had 
never admitted to myself before. A 
touch of the fingers as I handed him his 


| appointment schedule for the day. His 


hand on my shoulder as he leaned over 


| to look at some letter I had called to 
clenched. That kind of look when you / 


his attention. The occasional (was it 











































really accidental?) touch of foot “ 
knee at the dinner table. The tim 
when sitting together on the sofa, 
hands had slid together and touch 
without either of us seeming to noti 
—or moving them apart. 

That morning life took on a swee 
ness that was almost unbearable. I hé 
no thought for the future. This w 
headquarters. There was a war. y 
General’s mail was on my desk. And 
a few minutes it would be time for n 
to drive him home for lunch. 

I went into a panic. How was I goir 
to face him? What should I say? Wh: 
would he say? It was a silent drive ba¢ 
to the villa. Usually we had so much | 
talk about. Today—not a word. 

Mickey was at the door to take th 
General’s hat and he followed us to th 
dining room. Now that I was aching f¢ 
privacy, I understood what a burden 
was to live one’s life under constant o 
servation. There was not a moment du: 
ing lunch when we could exchange’ 
private word, a meaningful look. We sz 
there mute and poker-faced, completel 
caught up in thoughts and feelings tha 
could not, should not be expressed. # 
we were leaving to go back to the office 
Mickey whispered to me, worried, “ 
General isn’t himself today. Bad ne 
this morning?” 

“T don’t know,” I whispered back 
“Hope not. I haven’t heard any,” and 
rushed after Ike. As we were ae 


sorry about this morning, 
shouldn’t have happened. I spoke ou 
of turn. PleaSe forget it.” 


realize it, 
could I forget it? I absolute] 
could not. “If I ery,” I thought, “I wil) 
never be able to live with myself.” How 
ever, the tears slid down my cheeks. 
“Goddammit!” Ike’s voice crackle¢ 
furiously into my ears. “Don’t you un. 
derstand? It’s impossible. I was a damr 
fool. I’m asking you to forget it.” 
I did not say a Hines There were no 
words. . 
“Goddammit, stop crying,’ "he orderdil 
I took a deep breath. Swallowed, 
Managed to say, “I’m not crying. And 
furthermore I do not understand what 
you are talking about.” I stuck my chi 
up in the air, clamped my lips shut and 
drew up at the side door of the St. 
Georges with a flourish. I borrowed the 
General’s favorite word and said, “God- 
dammit, I’ve got some of this bloody Al- 
gerian dust in my eyes.” That afternoon 
I applied myself to the typewriter wi 
a vengeance. 
Suddenly, four buzzes. My signal. I 
grabbed my pencil and pad and 
marched in. | 
“Just wanted to tell you that the tailor 
will be at the villa first thing tomorrow 
morning to (continued)| 
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take your measurements.” The 
did not look at me. HL, was flipping 
through a folder as he spoke. 

“Oh, I think not,” I said coolly. 
I've got will serve perfectly well. 
you, but I think I should say no.” 

He got so red ii face that | 
thought he would po) od vessel. 
He stood up and \ ound his 
desk. “You are 
Irish mule,” he said b his teet] 
“You're going to get n yr thos 
uniforms. That’s 


General 


“What 
thank 


a goddam tubborr 
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at me. I was just as angry as he was. 
We stood there like two fighters, each 
daring the other to make a move. 

“Goddammit, can’t you tell I’m crazy 
about you?” he barked at me. 

It was like an explosion. We were 
suddenly in each other’s arms. His kisses 
absolutely unraveled me. Hungry, 
strong, demanding. And I responded 
every bit as passionately. He stopped 
and took my face between his hands. 
‘Goddammit,” he said, “I love you.” 

God must have been watching over 
us, because no one came bursting into 
the office. It was lovers’ luck, but we 
both came to our senses. Ike had lip- 
stick smudges on his face. I scrubbed at 
them frantically with my hankie. 

[ke put his hands on my shoulders. 








































“We have to be very careful,” he sa 
“I don’t want you to be hurt. I do} 
want people to gossip about you. Cf 
I wish things were different.” 

“I think things are wonderful,” 
whispered. I knew what he was talk} 
about. I understood the problems. A1 
I did not believe for a moment that lo’ 
conquers all. But I was not one to dei 
love. This is part of the business of li 
ing in that special dimension, in o 
case the tunnel of war. Your world. 
different from that of other people 
divorced from the world outside tl 
tunnel. What was important here ar 
now was that there was love; pulsatin 
irrepressible love. And it was gloriou 

Nothing had changed. Everythir 
had changed. The acknowledgement 
our love heightened the pleasure « 
every moment Ike and I spent togethe 
—and heightened the frustrations as wel 
As long as we were in Algiers, all w 
could hope for would be a few stole 
moments of privacy—to talk. No mor 
mad embraces. There were eyes and ea} 
everywhere. 


Many, probably most, of Ike’s to 
staff officers had mistresses. They wer 
able to meet for assignations in hoteé 
rooms, in rented or borrowed apart 
ments. But no one could slip discreet) 
in or out of the General’s residenal 
There were sentries posted 24 hours 
day. Furthermore, this kind of liaisoi 
was not possible for Dwight David Ei 
senhower. He was a man of the ut’ 
integrity. I have never known him t 
act with less than complete honor an 
fairness. He could not have acted othe 
wise. And, second, it simply would no 
have done for there to have been Bossi 
about the General. Too many peopl 
believed in him and looked up to hin 
as a man representing all that was bes} 
about the American character. This w 
a tremendous responsibility for one ma 
to carry, a man who was a man like al 
others, possibly more disciplined an 
more scrupulously honorable than some 
but certainly no less human. Ike ha 
always led a life that was above re 
proach—and it had to, remain that way. 
I would not have had it otherwise. He 
could not have had ‘it otherwise. 

For all these reasons, love made no 
visible change in our lives—the change 
was all within. 

Yet I craved privacy now as I never 
had in my whole life. I said as much to 
Ike one day. “I know. I know,” he said 
impatiently. “So do I. But it’s the one 
thing that I can promise you that we 
will never have.” It was relatively easy 
to find time to talk. It was hard to be- 
lieve that there was anything about our- 
selves that we had not told each other 
already, but there were many things. 

Ike was adept at small talk, but while 
seeming to be very candid, he rarely 
revealed much of the man (continued) 
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within. He would tell fascinating stories 
about growing up in Kansas. But he 
neyer discussed inner feelings. One day 
when we were riding, I teased him. 
“I know more about how you felt about 
Belle Springs Creamery Company in 
Abilene than I do about how you feel 
about me.” I was half serious, but I did 
not expect to raise the storm that I did. 
{ke hit his horse with his crop and then 
went tearing over the rocky fields as if 
ghosts were chasing him. He was back 
in minutes, slowly gentling his horse. 

“Tm sorry,” he said. “Let's stop and 
walk awhile.” We tethered the horses 
and walked along the cliff above the 
beach. “I’m sorry,” he said again. “It’s 
hard for me to talk about things... . 
about people . . . that mean something 
to me. I have always kept my feelings 
in check. Not talked about them. Not 
even thought about them much. I’m not 
used to talking about love. It makes me 
uncomfortable.” 

This came out slowly, a few words at 
a time, as if he were trying to explain 
himself to himself as well as to me. I 
would have given anything to have been 
able to hold his hand, put my arm 
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around him—just touch him. I wanted to 
comfort him. He was upset and he had 
always struck me as a man who had had 
very little comforting in his life. But I 
could not touch him. There were all 
those hidden eyes. We scuffed along si- 
lently. “Your boots are getting dusty,” 
I said irrelevantly. He grunted, Even- 
tually we turned back. He helped me 
mount and we headed back toward 
Sailor’s Delight. 


The cocktail hour was often a time 
we could count on for ourselves. In Al- 
giers, we would sit on the sofa in the 
living room, listen to records, have a 
couple of drinks, smoke a few cigarettes 
and steal a few kisses—always conscious 
that someone might walk in at any mo- 
ment. We were more like teenagers than 
a woman in her thirties and a man in 
his fifties. We were certainly a curiously 
innocent couple, or perhaps it was sim- 
ply the circumstances in which we found 
ourselves. But I was happy just to be 
with Ike—and to know that he loved me. 

“If only things had been different,” 
he would say. That was a phrase that 
he was to use over and over during our 
relationship. 

“Tve loved you for a long time,” he 
said huskily, “and I’m going to tell you 
something so youll never have to doubt 
my feelings. The night the signal came 
through that the Strathallen had been 


nee 


hit, I felt as if the ground had been 4 
away from under my feet. You 
know how much I was looking forwf | 
to seeing you again. I followed the p 
ress of that convoy as I followed no ot ! 
I spent that night worrying about {ff 
cursing myself for not having had fi 
fly to Algiers. I went through hell > 
night. If there was ever any questio 
my mind as to how deeply I felt al 
you, that night answered it.” 
There was no mistaking his sincerff 
Or that those words cost him a gi 
effort. 
“Tm very out of practice in Icf 
Kay,” he said after a silence. I read 
significance into this. For a man ou) 
practice in love, Ike did many very |B: 
ing things. | 
He liked to come up with little s 
prises. One night before dinner, he sé 
“I've got some new records. Tell | 
what you think of them,” and he pla 
one on the turntable. “I think you 1 0 
like this one.” It was “Ill See Ygh 
Again,” the song that I had told Vp 
was my favorite many months agoff 
England. | 
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“Tl see you again whenever spring 
breaks through again. | 
Time may lie heavy between, but | 
what has been is past forgetting. § 
This sweet memory across the 


; i 
years will come to me; | 





x 
} Tho’ my world may go awry, in 
{ my heart will ever lie, 
| Just the echo of a sigh, good-bye.”* 
| 


_ The needle started spinning in the 
mpty grooves. “Oh, it’s so beautiful, so 
Jomantic,” I sighed. 

“It’s pretty, but it’s too sad,” Ike said. 
iI don’t like goodbyes and sighs and all 
that.” 

I didn’t care. When a man carries the 
{ame of a song in his head for months, 
t en produces it at the right moment, 
hat is romantic. I felt terribly cherished. 
Yerhaps because of this song I always 
thought of these early days, when our 


love struck us as a kind of thunderbolt, 


|s a kind of bittersweet honeymoon. Bit- 
er only because unconsummated. 

| It used to be said that if a person sat 
long enough on the terrace of the Café 
le la Paix in Paris, everyone he had ever 
mown would pass by. North Africa was 
jomething like that in the autumn of 
1943. Our life seemed to consist of a 
found of dinners for the most important 
nen in the western world. 

| First and foremost, there was Winston 
hurchill. The P.M. was a menace at 
ihe dinner table in more ways than one. 
dis table manners were atrocious. He 
lvould slurp his soup, spill things, pick 
Iip food with his fingers. He would pick 


{Copyright © 1929 CHAPPELL & CO. LTD. Copyright re- 
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his nose while listening to the rare per- 
son who managed to get a word in edge- 
wise and would quite uninhibitedly un- 
zip his siren suit to scratch his crotch. 
The truth was that it did not matter. 
He was absolutely brilliant and all these 
possibly purposeful gaucheries seemed 
trivial when he started talking. He had 
the most fabulous command of the Eng- 
lish language. I could have listened to 


him forever. 


Whenever Churchill was coming to 
dinner, he would instruct Ike, “Now, 
tell Kay to come. I want to see her.” 
I didn’t know whether Churchill sensed 
the special feeling Ike and I had for 
each other or was just being gallant, but 
either way I appreciated his courtesy. 

One day Ike asked, “Can you keep 
a secret?” 

I was reproachful. “I never breathe a 
word of anything,” I said. “You know 
that.” And I never did. 

“President Roosevelt is going to visit 
us.” 

Franklin D. Roosevelt. I had listened 
to his radio broadcasts and seen his pic- 
tures, with that cigarette holder jutting 
out at a cocky angle. This was a man 
I would love to meet. 

Ike wanted me to drive President 
Roosevelt’s car, but the Secret Service 
people overruled him. When the day 
came and I drew up beside the presi- 


ich of Desitin Skin Care. 


dent’s plane on the airfield in Tunisia, 
the Secret Service chief, Mike Reilly, 
started shouting at me, “No woman will 
ever drive the president.” Reilly banged 
on the top of the car to make his point. 
“No woman ever has—or ever will as 
long as I’m boss here.” 

The president and the general got 
into the car while all this fuss was going 
on. I ended up driving Ike’s naval aide 
Harry Butcher back to the villa just out- 
side Tunis where the president was 
staying. I was about to pull the car 
around in the driveway when one of 
President Roosevelt’s aides came over 
and said, “Miss Summersby, the presi- 
dent has asked to meet you.” 

General Eisenhower and the president 
were in the library. FDR’s sons, Elliott 
and Franklin, were with him. Ike took 
me to where the president was sitting 
in front of the big window. “Mr. Presi- 
dent,” he said, “this is Kay Summersby.” 
The first thing the president said was 
not, “How do you do,” or anything like 
that, but, “Why didn’t you drive me? 
I'd heard you were going to be my driv- 
er and I was looking forward to it.” 

“Mr. President,” I said indignantly, 
“your Secret Service wouldn’t let me.” 
Everyone laughed. There was no for- 
mality after that. The president said he 
would like it if I would drive him during 
his stay, and I said that there was noth- 
ing that I would like better. (continued) 
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Ike and IJ arrived the next day to take 
the president on a tour of the Tunisian 
battlefields. Our cavalcade of jeeps, 
weapons carriers, truckloads of armed 
M.P.’s got off with a roar of engines. 

Suddenly Roosevelt said, “That’s a 
pretty grove of trees there ahead. Let’s 
have a picnic there.” That particular 
grove of trees was not on the schedule, 
but I decided the president was boss 
and tured onto a track leading into 
the trees. Our escort vehicles lumbered 
after us. Soldiers jumped out and com- 
pletely circled the car, elbow to elbow, 
their backs to us 

The president said, 
back here, child, and have lunch with 
a dull old man mendously flattered, 
I got in back an it beside him while 
Ike took over the front seat and the 
picnic basket. 

Roosevelt enjo If 


bayonets fixed. 
‘Won't you come 


laughing and tell . I soon got 
over my awe of | is chatting 
Vd known hi life. I tol 
him about London days of 
the war, about the ti ront. I 
told him about the ith 
vhom I shared a vill 


as if 
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“It seems to me you might like to 
join the WACs,” he said. 

“There’s nothing I’d like more, sir,” 
I told him. “But it’s impossible. ’m a 
British subject and I'd have to become 
an American citizen to be a WAC.” 

“Well, who knows? Stranger things 
have happened,” he said. 
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It is hard to imagine it now, but it 
seemed perfectly natural for me to be 
sitting in a car, parked in a grove of trees| 
in Tunisia, eating sandwiches with the 
president of the United States—and hav- 
ing those sandwiches served by a four-| 
star general who was in love with me 
—and I with him. (continued), 
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MAKES 4 SERVINGS 





2 teaspoon coriander, 
crushed 


1 cup Planters® Oil 
. 1 green pepper, cut in 


1-inch pieces 10 peppercorns, crushed 
4 large onion, cut in & bay leaves 
-inch pieces 1% pounds loin or leg of 
8 mushroom caps lamb, cut in 
Ya teaspoon thyme 1-inch cubes 


leaves Salt 
| Saute pepper, onion, and mushroom caps in oil 
‘l mushrooms are lightly browned. Remove from 
it. Stir in spices. Cool. 
| Sprinkle lamb with salt. Marinate in vegetable 
‘ture at least 12 hours: stir occasionally. 

Beginning and ending with a mushroom cap 
wer lamb, pepper, onion, and bay leaves onto 4 
ral skewers. Reserve marinade. 

Broil about 3 inches from heat abour 10 minutes 


> desired doneness. Turn and baste often with mari- 


le. Serve with Confetti Rice and Mushroom Sauce. 


La Céte Basque, East 55th Streer, New Yorls, NY. is among the finest French restaurants in the country. 





“age dire 


It you use any oil but Planters, 


! your brochette wont taste like 
LaCé 


Ole Basque's. 





rfetti ook 4 cup rice according to pack- 
ctions adding ‘4 cup diced green pepper, 
2 cup thawed frozen peas, and 2 tablespoons diced 


pimiento for the last 5 minutes of cooking. 






Mushroom Sauce: Sauté % pound thinly sliced | 
mushrooms in 2 tablespoons Planters Oil until lightly 
browned. Blend together 1 cup beef DOUIIION aga 
and 4 tablespoon cornstarch; add to mushrooms. #-—=* 
Bring mixture to a boil. Stir in 2 tablespoons 
diced pimiento. Serve hot over brochette. oe 
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~ Two major conferences took place 
that autumn—in Cairo among President 
Roosevelt, Prime Minister Churchill and 
Generalissimo Chiang Kai-shek, and the 
Teheran Conference, at which Roosevelt 
and Churchill met Stalin. 

When General Marshall informed Ike 
that he was to attend the Cairo Con- 
ference, Ike said, “Well, here’s a chance 
fora holiday. How about coming along?” 

We all trooped into the big C-54 
Marshall had sent for Ike and played 
a few rubbers of bridge just as if it were 
any other night. After the game we all 
settled ourselves for the night. One by 
one the others dropped off to sleep, 
leaving Ike and me the only ones awake. 
I suppose it seems ludicrous to think of 
two adults necking in a darkened plane, 
but we were dreamily content. Reality 
took precedence over romance, however. 
We were dead tired and did not want 
to visk falling asleep in a compromising 
position. We moved apart and went to 
sleep. I kept waking up and looking over 
at Ike. Every time I turned my head 
and saw him there in the dim light, I 
felt a surge of tenderness. Even when 
the sun showed every weary wrinkle 
and line, I could not imagine anything 
better than seeing that head on the pil- 
low beside mine every morning. It was 
good just to have been close to him for 
those few hours. 


Today, when sex seems to be so mat- 
ter of fact, it may be hard to realize how 
terribly romantic and rather innocent 
people were ouly 30 years ago. To me, 
that night was as much an act of love 
as a more physically intimate encounter. 

That night in Cairo, Eisenhower dined 
with General Marshall. I went home 
alone. Later, Ike’s valet Mickey knocked 
on the door. “The General asks if you'd 
join him in a nightcap,” he said. 

Ike was walking up and down the 
long drawing room. “Did I hear some- 
thing about a drink?” I asked. 

“Correct, come on in. And Kay, close 
the door.” I closed the door softly and 
ran straight to him. We stood there, our 
arms around each other, his cheek on 


my hair. “Oh, that’s good,” he said. 
“This is where you belong.” We stood 
there, making cozy little noises. This 
was no passionate embrace. Just two 


people who ached to hold each other 
chance. 

we drew apart 
gain. There was 


close and never go 
After a few minutes 
and I openc 


no point in aror me’s curiosity. 


Ike sighed and iched for my hand. 
He sat there smo! igarette after 
another. 

“General Marshall | dered me to 
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go on vacation,” he said after a while. 

My heart sank. In the last few weeks 
rumors had been flying, rumors that 
struck panic into my heart, rumors that 
Ike would be recalled to Washington to 
serve as Chief of Staff and General Mar- 
shall would come to Europe to lead the 
projected invasion of France. 

There was not a chance in the world 
that I would ever see Ike again if he 
were recalled to Washington. He might 
be able to take other members of his 
personal staff with him, but there was 
no way that he would be able to bring 
a British civilian into the Pentagon as 
a member of his entourage. This was the 
first time that I had ever had a glimmer- 
ing that there would be an end to our 
wartime world, that the future held 
changes that I did not want to face. 

Now I caught my breath and very 
hesitantly asked, “They're sending you 
back to Washington?” 

“No, just a couple of days off, that’s 
all. And don’t look so upset. If it has 
to be Washington, I'm never going to 
let you go.” 

The next afternoon we were in Lux- 
or, a city built on the site of ancient 
Thebes. That night we went out to view 
the crumbling temples, the huge statues 
of pharaohs and the rows of sphinxes 
in the moonlight. It seemed like a dream. 
This was such a tremendous experi- 
ence that there was very little talk. Ike 
pressed my hand. “You have to know 
how much it means to me to be seeing 
this with you,” he said softly. We even- 
tually sauntered back to the hotel, the 
desert moon lighting our way. We had 
a drink and then said our good nights. 
Ike tucked a piece of paper in my hand 
as we walked down the hall. A few min- 
utes later, alone in my room, I read, 


“You know what I am thinking. 
night. Sweet dreams.” I went to s 
thinking how much I loved him. 

General Marshall was so ple 
when he saw how much better 
looked after his two-day vacation 
he insisted on his taking another sl} 
trip immediately. This time we wen 
Jerusalem. A stroll in the Garde 
Gethsemane was the high point of 
visit. I felt that our visit was a for 
prayer. And I was praying very h 
“Please God,” I begged, “don’t let t 
send him back to Washington.” 

Ike collected a lot of postcards, { 
that night he handed one card to me. 
one side was printed “Souvenir from 
Garden of Gethsemane.” And on 
other side, Ike had written, “Good ni 
—there are lots of things I could wis 
say—you know them. Good night. 
still have that precious card. 

President Roosevelt made a ret 
visit on his way back to Washing 
from Teheran, It was definite, FDR s 
Ike would command Operation O 
lord, the invasion of France. And 
would have a new title—Supreme All 
Commander. The General was so ha 
I almost thought he would burst. " 

By Christmas of 1943, we were b 
winding up affairs in Algiers. Ike 
going back to the States for a couple 
weeks of vacation—at Marshall’s in 
tence—and then would fly to London 





Ike had left for Washington and I 
alone, left behind in Algiers. Some of 
were preparing to join the General 
London; others would go to other po 
It was a sad time. We had all been 
close for so many months. Althoug 
was going to London, I may have be 
the saddest of all. (continu 
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Xe trouble sleeping. What lay ahead for us? 
PAST For me? When I tried to look at our re- 
lationship objectively, it seemed like a 

FORGETTING schoolgirl crush on my part. But I was no 
schoolgirl. And my feelings were re- 


continued Aa yey, 
ciprocated. I was serenely certain of that. 


was also jealous. Ike and I had care- Ever since Ike had told me about his 
fl avoided one topic. He rarely men- night of torment when he heard that my 
tioned his wife in my presence, only — ship had been torpedoed, I had never 
when someone asked after her. I never doubted his love. And I did not doubt it 
mentioned her. But I thought about her. now. I have never had such a perfect 
For one thing, I thought her a fortunate _ relationship with anybody in my life. 
woman to | hisman as her husband, — Ever. If he took my hand and gave it a 
the father of her son. I had other squeeze, I knew everything that was in 


thoughts, t som ither graceless 
ones. I kept them all to myself. It v 


I 


his heart. He was like that. He was never 
vas. able to come right out and say “I love 
anguishing {i nk of Ike going you,” after that first time. His way of 
home to his telling me would be to say, “Kay, you 

For the fir life I had know exactly what I would like to tell 
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you. You have to understand. An 
say, “Yes, I understand.” And I did. 

Unable to get to sleep, I went ¢ 
and over Ike’s last hours in Algiers. * 
going to miss you a lot,” I'd said. “7 
weeks seems like a long time.” 

“Twelve days,” he corrected 
“Youll be with me all the time. 
know—you have to know—the things | 
are in my heart. You know what I w 
to say. I don’t have the right. But th 
of me. I'll be thinking of you.” It wé 
long speech for Ike, the most tacituri 
men when it came to sentiment. 

He held my hand and looked at 
for a long moment. Then we were on 
way to the airport. Telek was in fr 
with me, and in back with Ike and Buf) 
were Telek’s son and daughter, Jug 
and Rubey. The men had decided §- 
puppies were the perfect late-Christr§ 
gifts for their wives. A small crowd \§ 
waiting to see him off. I was grateg 
that he had arranged for those few | 
vate minutes for us to say goodbye. 
shook hands with all his staff. I was | 
last one. He took a slip of paper out# 
his pocket and said, “Kay will you ty 
to this for me?” 

“Certainly, General,” I told h 
“Have a safe trip.” i 

I stood on the ground watching wf 
the plane disappeared. Back in the ¢ 
I looked at the paper he had given rf 
“Think of me,” he had written. “y 
know what I will be thinking.” I cri 
I simply could not help it. 

After days and nights of heart-seart 
ing, I finally became very calm and | 
cepting. I loved Ike. That was all tl 
mattered. It was folly to think of { 
future. In wartime, one has an ont 
different approach to life—based on t§ 
here and now. Tomorrow would have 
take care of itself. I would follow 1 
heart. And every one of my heartstrir 
led to Ike. 













Because of his dislike for hotel livir 
the staff had found the General a or 
townhouse just off London’s Berke 
Square. Ike said, “Come on in, Kg 
Let’s see where they've put me.” 

We were tired. The General had h 
a long trip down from Scotland. And 
had had a nerve-wracking couple | 
hours driving through the fog to pi 
him up. But he was all wound up. “St 
and have a nightcap, Kay,” he said. “T 
too wide awake to go to bed.” 

Ike told Mickey that that would l 
all for the night, not to wait up for hit 
We were alone. No one was going | 
come wandering into this living roo} 
tonight. There were no peering eyes. | 

“Come here,” Ike said. I sat down b 
side him and he put his arm around m 
“T missed you,” he said. | 

“T missed you, too.” We sat and talket 

Ike refilled our glasses and then, 
suppose inevitably, we found ourselv 
in each others arms. Our (continue 
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Four out of five 
arthritis victims get less 
medication 
with every tablet. 


You probably have arthritis or you 
wouldn’t be reading this. Andif youdo, 
you want all the pain reliever you can 
get. But if you are not using Anacin”®, 
the chances are four out of five you 
can get more help with every tablet 
than you are getting now. Anacin gives 
you twenty-three percent more pain 
reliever /anti-inflammatory medica- 
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jackets came off. Buttons were unbut- 
toned. It was as if we were frantic. And 
we were. 

But this was not what I had expected. 
Wearily, we 


slowly calmed down. He 


snuggled his face into the hollow be- 
tween my neck and shoulder and said, 
7 Oh-God:-K rry. I'm not going 
to be any good tor u. I didn’t know 
what to ‘Youre good 
enough for m u need is some 
sleep.” It was rrassing strug- 


| 


gling back into th been 
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tion than Bayer, twenty-three percent 
more than Bufferin, twenty-three per- 
cent more thanordinary aspirin tablets. 

Anacin goes to work quickly to re- 
lieve minor arthritis pain and then its 
stiffness for hours. Soon you feel like 
yourself again; you enjoy more free- 
dom of movement without pain. Yet 
millions take Anacin without stomach 
upset. 

Don’t cheat yourself. Get more pain 
reliever/anti-inflammatory medica- 
tion with Anacin. 


flung on the floor. Finally we were 
dressed. Ike looked troubled. “I don’t 
want to let you go,” he said, “but you 
can’t stay here. God, I’m sorry. I can’t 
even drive you home.” 

“Don’t worry,’ I told him. “I'll be 
fine. It’s just around the corner.” We 
kissed good night. 

I was ready to go to sleep then and 
there with my head on the steering 
wheel. Or was I ready to bawl my head 
off? I did neither; I simply drove home 
and went to bed. My last thought as I 
dropped off to sleep was that things are 
never the way you think they'll be. 

I was back at the house at breakfast 
time. The inner qualms I had had about 
seeing Ike this morning disappeared in 
the daylight. Life seemed bright again. 














































Ike was discussing plans with Butch. 
had decided to move Supreme H 
quarters Allied Expeditionary Force 
to Bushey Park. | 

I interrupted. “Does that mean we | 
go back to Telegraph Cottage?” 

“You're damned right it does.” Bu 
and I beamed. | 

In no time at all, Ike and Butch w 
back in Telegraph Cottage once agé 
with Mickey. I was about two minu 
away, sharing a house with five WA! 
Poor Telek had to go straight to a ké 
nel for six months. The English qu 
antine laws are fantastically strict. 

Not everyone shared our love 
Telek and his family. One evening 
asked after Telek’s offspring. Were th 
thriving in Washington? “God ot 
knows,” Ike growled. Both Mrs. Eisé 
hower and Mrs. Butcher had been d 
mayed at the sight of the puppies, | 
said. Butch had spent a good part of | 
leave finding homes for the cuddly wai 

Ike made himself a drink and settl 
down in his favorite big chair by the fi 
I was sitting across from him. It was : 
and dark outside, warm and cozy with 
“There was the very devil to pay,” | 
said. “And it wasn’t only the dogs.” 

His lips twitched. He finally grinné 
“The big trouble was . . . I kept callit 
her Kay. That tore it.” | 

“What?” 

“T kept calling her Kay. Every timé 
started to say something to Mamie, I 
call her Kay. She was furious.” 


I am ashamed to say that nothit 
could have pleased me more. No pity f| 
Mrs. Eisenhower spoiled my enjoymer 
Today, I feel great sympathy for her. | 
must have been a cruel shock to reali 
that another woman was uppermost 
her husband’s thoughts. But at that tin) 
she was far away. And I was in love. 

“Tm sorry about that,” I said. “Tt mu 
have been a bit upsetting for her. An 
for you, too.” 

“You have no idea. I thought abo 
you a lot,” he said. “You know what 
like to think about before I go to sleep! 

I shook my head. * 

“The first time I eVer set eyes on you 
I saw you walking along Grosven¢ 
Square. You looked very glamorou 
Beautiful. And all of a sudden, yo 
started running straight toward me. 
was as if you had read my mind. The 
you stopped. All out of breath. An 
asked if one of us was General Eisen 
hower. Well! I thought I was dreamin 
You would never believe how aisae 
pointed I was to discover that Claridge’ 
was so close to headquarters. I wantet 
that drive to last forever.” 

“You never told me that,” I said. 

“You know me,” he protested. “Ther 
are so many times I look at you and wan} 
to tell you how beautiful you are an¢ 
how much you mean to me, but some) 
thing always stops me.” (continued) 
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When I think about the long talks we 
used to have at Telegraph Cottage, I am 
overwhelmed with nostalgia. Not that 
we were ever really alone. There was 
never once that the two of us had the 
house to ourselves, but we had privacy. 
We began to feel quite relaxed, sitting 
quietly in front of the fire, or on our fay- 
orite secluded bench hidden in the 
shrubbery, hand in hand, my head on 
his shoulder—talking our hearts out. 
There was something about the atmo- 
sphere of that little house that bred 
intimacy and trust. It was easy to talk 
about all the things that one had never 
spoken of before. 

It was in that living room one sunny 
morning that Ike talked very seriously 
and at length about his relationship with 
his wife. I have never broken his confi- 
dence and I do not intend to break it in 
these pages. It is not my story to tell. 
There was deep hurt on both sides, hurt 
so deep that they were never able to 
recapture their earlier relationship—al- 
though it was- not for want of trying. 
This was when Ike had discovered that 
“activity helps,” when he had thrown 
himself so completely into his work that 








there was room for nothing else. It was 
hard for him to tell the story, even in the 
benign atmosphere of Telegraph Cot- 
tage. He would say a few words, then 
halt. His voice was low. 

“Kay, I guess I’m telling you that 'm 
not the lover you should have. It killed 
something in me. Not all at once, but 
little by little. For years I never thought 
of making love. And then when I did 

. when it had been on my mind for 
weeks, I failed. I failed with you, my 
dearest. Didn’t I?” 

I sat on the arm of his chair and cud- 
dled his head against my breast. “It’s all 
right. It’s all right,” I crooned to him. 
“T love you.” 

He straightened up. His eyes were 
red. “I’m sorry. I’m a damned fool. But 
you know that. God, I don’t know what's 
the matter with me.” 

“Nothing at all,” I whispered. 

“Somehow I just lost the way,” he 
said, standing with his back to me, look- 
ing out the window. 

“Some day things will be different,” 
I promised him. “I’m not Irish and stub- 
born for nothing.” 


Et would be incorrect to think that 
General Eisenhower and I spent most of 
our time exploring our feelings for each 
other. We were far too occupied for that. 
The General was very, very busy in 
those months preceding the invasion of 


the Continent. I was now acting as | 
appointments secretary. For two or thr 
days at a time, we would travel all ov 
England and Scotland visiting differe 
bases. Ike wanted to visit every install) 
tion before the invasion, an almost ir 
possible task. He wanted the men | 
know that the Supreme Commander w 
concerned about them. 

I still have my little blue leather aj 
pointment book for 1944. I used to j 
down his appointments and add a wot 
or two about the subject under discu 
sion or Ike’s comment on the meetin 
One Friday, for instance, the most in 
portant entry was “Lunch with the Kix 
and Queen at Buckingham Palac 
1:30.” Later that day, I added Ike’s r' 
port on the lunch—“Most enjoyable 
hours.” 

Little by little the small blue bod 
turned into a combination appointmet 
book and diary. Ike would say, “Brin 
the book in, Kay.” He would leaf throu 
it. Sometimes to check on what had be 
discussed the last time he saw a certa 
general or sometimes just to relax. 
would say, “Oh, that was a great da 
We had a good time, didn’t we?” a 
laugh. Eventually he started writing 
it himself. 

Ike was as nervous as I had ever se 
him—and extremely depressed. The it 
vasion of France was imminent. At t 
end of May we left Telegraph Cottag 
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Only the Schick “i 
Hot Lather Machine 


has a full §-year 
warranty. 


Over the past few years, Schick has sold 
more hot lather machines than anybody 
else. Which is no surprise to us. This is 
one terrific machine. 

Schick believes so much in its 
machine, it’s the only one with 
a full 5-year warranty. 

This Christmas 
Dad a present that’ 
make him feel 
good for a long, 
long, long time. 



















nd moved to advance headquarters in 

e woods outside Portsmouth. 

On June 5, 1944, the night before D- 
ay, Ike visited the U.S. 101st Airborne 
Jivision. They would be the first troops 
» land in Normandy behind the enemy 
nes. Ike’s last task on the eve of D-Day 
vas to wish these men well. There was 
0 military pomp about his visit. We 
‘rove up to each of the airfields, and Ike 
‘ot out and just started walking around 
mong the men. When they realized who 
| was, everyone cheered and whistled. 
There they were, these young para- 
oopers in their bulky combat kits, with 
eir faces blackened so they would be 
bvisible in the dark of the French mid- 
ight. They looked so young and so 
rave. I watched as the General shook 
Nands with as many men as he could. 
e spoke a few words to every para- 
ooper and looked the man in the eye 
| s he wished him success. “It’s very hard 
i look a soldier in the eye,” he told me 





















ter, “when you fear that you are send- 
g him to his death.” 

) The planes began taking off. Soon 
undreds were circling above us. By this 
I e the moon had come up—a full moon 
> brilliant that it cast shadows. The 
lanes, wheeling like some immense 
ock of birds, blotted it out from time to 
me. It was a gigantic moment. My 
eart was pounding and I was practical- 
crying. Ike stood there, hands in his 





pockets, his face tipped toward the sky. 

He turmed and left without saying a 
word to anyone. I hurried after him, but 
then I stopped. He needed to be alone. 
Before he got in the car, he said, “Well, 
it's on. No one can stop it now.” There 
were tears in his eyes. 


For the next few hours, we just sat 
waiting for the first reports. There was 
nothing Ike could do. Just wait. The 
hours went by. Every once in a while, I 
would massage his shoulders, trying to 
relax him just a trifle. He liked that. 
“Um, that’s good,” he’d always say, but 
in those tense predawn hours, no matter 
how much strength I used, I could not 
undo the knots at the base of his neck. 
His eyes were bloodshot, and his hand 
shook when he lit a cigarette. 

It is very hard to watch the man you 
love going through such a torture, wait- 
ing to find out the consequences of one 
of the gravest decisions that ever faced 
one man. It meant a lot to me that I was 
the person he chose to be with in those 
crucial hours. 

There was a terrible letdown after D- 
Day. Everyone felt it. Ike was tired; it 
was as if he had run out of steam. And he 
was depressed. The Germans fought 
bitterly. We had a lot of casualties. 

There was something that helped pull 
him out of his depression—the knowl- 
edge that his son John would be in 


England very soon. Ike had told General 
Marshall that he was worried that he 
and his son were becoming strangers. 
He had seen less of John over the years 
than most fathers because of the de- 
mands of the military life. And during 
the past three years he had seen practi- 
cally nothing of him. Marshall, extreme- 
ly sympathetic, had suggested that after 
John graduated from West Point in June, 
he might spend his leave in England 
with his father. 

The afternoon of June 13, a tall, fresh- 
faced second lieutenant walked into the 
office at SHAEF, put his arms around 
the Supreme Commander and kissed 
him. Ike was just one big grin. After 
giving John a quick tour of headquar- 
ters, we left for Telegraph Cottage. 

I was interested to observe that Ike 
was not a particularly doting father. He 
loved John very much and he was proud 
of him, but he was also critical, some- 
times supercritical, I thought. John was 
a truly nice young man—intelligent, lots 
of fun, every bit as charming as his father 
and very simple and unassuming in 
manner. Not for one moment during his 
visit did he presume upon the fact that 
his father was Supreme Commander. 

I was almost as sorry as Ike when 
John’s visit drew to a close. It had really 
been nice having him around. But then 
Ike gave me the most glorious surprise. 


“How would you like to go (continued) 
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= ¢ d E. Ohio 
A For ad-rates write Classified, 100 Fic ~ eases 
BARGAINS—CATALOGS 


a 
FREE! WHOLESALE JEWELRY CATALOG! Exclusive 
Designers’ Collection! Bargains galore! Box 1824, Cleve- 


land, Ohio 44106. 
OLD GOLD WANTED aor 
OR GOLD... Jewelry, Gol eeth, 
Lda dl et Silverware: Free Information. 
Rose Industries, 29-LH East Madison, Chicago 60602. 
OF INTEREST TO ALL 
GENUINE INDIAN JEWELRY WHOLESALE! De- 
tails $1.00. (Refundable), Lange-LH, 6031 N. 7th 
St., Phoenix, Ariz. 85014. 
WARTS. Vergo® Cream is painless, safe, easy. Buy Vergo® 
at_better pharmacies. 
OF INTEREST TO WOMEN 
HOMEWORKERS NEEDED PAINTING NOMEDIES 
* Roland, Box 56-LH, Hammonton, N.J. 08037. 
$800 MONTHLY POSSIBLE addressing - rine envelopes 
(onghand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excelsior 
Springs, MO. 64024 
HOMEWORKERS! $250 WEEKLY ADDRESSING. Send 
stamp. Suntex, B-60825, OKC 73106. 
MONEY MAKING OPPORTUNITIES 
EEKLY correcting pupils’ lessons! Samples, 
ae eoene s, 507-LJ Fifth, New York City 10017. 
* STUFF-MAIL ENVELOPES. $250.00 per thousand 
profit possible!! Offer details: stamped envelope. 
Kings-LJ12, B-21487K, Ft. Lauderdale 33316. 
$800 MONTHLY (possible) stuffing-mailing envelopes. 
Send stamped, addressed envelope. Benterprises, Box 
1368LH2, Decatur, GA 30031. 
IMMEDIATE $150.00-$500.00 WEEKLY Stuffing Envel- 
opes! FF TOO Supplies! Guaranteed Offer: .25c, Stamp. 
Profits, B725-LJD, Belen, N.M. 87002. 
$30.00 HUNDRED STUFFING our Circulars into stamped 
addressed envelopes. Beginner's Kit, $2.00. Colossi, 1433- 
H-61 Street, Brooklyn, N.Y. 11219. 
SONG POEMS—MUSIC 
SONGPOEMS WANTED. Free Appraisal. Monthly 
Awards, Free Publishing selected materials. Geo. Liberace, 
6362 Hollywood. Dept. L-16. Hollywood, CA 90028. 
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CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-12. 








What ‘To Do 
About 


Feminine 
Itching 


A doctor-tested medication 
brings prompt temporary relief. 


If you suffer from exter- 
nal vaginal itching, there is now 
a creme medication specifi- 
cally formulated to bring fast, 
temporary relief. It’s called 
Vagisil™ and is available with- 
out a prescription. 

Doctor-tested Vagisil is a 
gentle, easy-to-apply medication 
that helps stop external vaginal 
itching almost instantly. Leaves 
a cooling, protective film to 
help check bacteria, soothe irri- 
tated membranes, speed natural 
healing. Delicately scented 
Greaseless. Non-staining. 

Vagisil Creme Medica- 
tion is available wherever fem- 


| inine hygiene 
Vagisil 


products are sold. 


KEEP FREEDOM 
IN YOUR FUTURE | 
MITH 


>. SAVINGS 


BONDS 








PAST 
FORGETTING 


continued 


to Washington with John?” he asked. 
“Spend a few days there? Maybe go to 
New York?” 

I opened my mouth, but could not get 
any sound out. 

“Tm serious,” he said. “I’m going to be 
in France all next week. There won't be 
much for you to do here. What do you 
think?” 

“T think it would be smashing,” I said. 

On the last day of June, 1944, Ike and 
John and I drove to the airport together. 
As we said our goodbyes, Ike and I 
looked at each other. I really did not 
want to leave him. My face must have 
reflected this, because he said softly, 
“T want you to go. John will take care of 
you.” He looked over at John, who was 
talking to Tex [Colonel Ernest Lee from 
Texas, an aide], and then back at me. 
“Tm putting all my eggs in one basket,” 
he said somberly. “Come back safe.” 

Mrs. Eisenhower was at the airport in 
Washington and greeted me pleasantly 
before leaving with her son. John called 
me the next morning to invite me to have 
drinks with his mother and a few friends 
that afternoon. I really did not want to 
go. I told John that I thought it was an 
imposition, but he insisted. 

It was not much fun. I felt very stiff 
and foreign and military among these 
women in their fluttery, light dresses. No 
other woman was in uniform. And cer- 
tainly no other woman was being scruti- 
nized as sharply as I was. As I sought out 
my hostess to say goodbye, John came 
up and told his mother that we were 


going to New York together, that he 
going to take me to see Oklahoma! 

She made a face. “Oh, I’m sure 
Summersby doesn’t want to go to 
York in all this heat.” 

“Yes, she does,” said John. “We're 
ing to New York and do the town.” 

I called him the next day and said 
don’t think that your mother appr¢ 
of this trip to New York. And I 
understand that. She wants to seé 
much of you as possible. Why don’t 
cancel it?” 

“No,” said John. “We're going.” 

It was in Washington that I bec 
aware of the virulent gossip about | 
and myself. No wonder the womer 
that little cocktail party had been eye 
me so closely. Wherever I went, I be} 
to feel as if I were on display. Frie} 
told me that there had been several 
sip column mentions of the Coal 
glamorous driver and nastily pointed 
sinuations about our relationship. 

I was glad when the holiday was oy 
I longed to be back where I belong 
I had stepped out of that special 
mension in which Ike and I had be 
living—and I did not like the worl 
found outside, a world where war y 
only incidental. 

I flew back to England, wi 
straight to headquarters and opened 
door to Ike’s office. He looked up, rat 
annoyed, and then he saw it was 
When that grin flashed, I forgot h¢ 
tired I was from the trip. The man w 
mattered was here. The time that m 
tered was now. I closed the door behil 
me. I had not felt his arms around 
since before D-Day. It had been a lol 
long time. 

“Tm so glad to be back,” I sighed. 

(continued on page 13 
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Telek on Ike’s desk. The Scottie was Kay’s last link to the man she loved. 
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New Souptime 


10-second soups with 
the home-style stock. 


} 
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There’s chicken, pork, beef, and 
Oriental flavors. Add your own touches 
es. Then add _ or enjoy it all by its delicious self. 

h. Hearty Top Ramen. It’s not just a 
with lot of noodles. It’s a lot of 
great noodle soup. 


Nissin Foods, Gardena, CA. 90249 
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a a © whole family will love. Because its sweet enough 
Just the right time to try it. for kids, but not too sweet for grown-ups. Its got a 


Now, with this special offer, you can save 10¢ light, crunchy taste that comes from good whole- 
on any box of C.W. Postm Family Style Cereal. And some things like oats and rice, sweetened just right 
that’ one really good reason to try it. But here's with brown sugar and honey. So pick up a box. 
the best reason. Regular or with raisins. Your whole family will love 

C. W. Post has a special in-between sweetness the to share it. © Gencial'Roods Corp. 1976 
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STORE COUPON 


To the retailer: General Foods Corporation | 
will reimburse you for the face value of this 
coupon plus 5¢ for handling if you receive it on 
the sale of the specified product and if upon s 
request you submit evidence thereof satisfactory to 
Faminystvce.; General Foods Corporation. Coupon may not be 4 
CEREAL | assigned or transferred. Customer must pay any sales 
: tax. Void where prohibited, taxed or restricted by law. 
Good only in U.S.A. Cash value: 1/20¢. Coupon will not 
be honored if presented through outside agencies, 
brokers or others who are not retail distributors of our i 
merchandise or specifically authorized by us to present 
coupons for redemption. For redemption of properly 
received and handled coupon, mail to: General Foods 
Corporation, Coupon Redemption Office, P.O. Box 103, 
Kankakee, Illinois 60901 
| 
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LIMIT—ONE COUPON PER PURCHASE Offer expires December 31, 1977 
This coupon good only on purchase of product indicated. Any other use constitutes fraud 
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~ Reynolds Wrap Kitchens ‘-—--~-—-—=-—-= “A Es 5 
FREEZER-TO-OVEN ROAST BEEF 


1. Remove foil-wrapped meat from freezer, place in roasting pan, roast 
at 400°F. 


}2. Loosen foil across top and at ends of meat to allow heat to circulate. 
Place meat in oven. 


a ete aad hadi = 


Roasting Timetable: For frozen rolled top sirloin, cross-rib, or eye 
round. Oven temperature: 400° F. Approximate cooking time per pound: 
Rare, 40-45 min. Medium, 46-52 min. Well-done, 54-60 min. Use 
meat thermometer to determine desired degree of doneness. 

3. During final % hr. of roasting, turn foil back from meat completely, so 
} meat can brown. At this time, add desired cooked vegetables. 

iGravy Trick: Bundle up juices in foil you cooked meat in, hold over a 
jsaucepan. Slit bottom of foil with knife. The juices will drain into pan and 
become the base for your gravy. 
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Heavy Duty Reynolds Wra 
| wraps and freezes best. 
It roasts, too. 









From freezer to oven, no other wrap protects better 
than Heavy Duty Reynolds Wrap. It’s best for freezing 
because it molds and seals tightly to help keep out 

air, help prevent freezer burn. And a roast can go 

into the oven in the same foil you freeze in, without 
thawing. Reynolds Wrap holds in the juices and 

helps keep meat tender and delicious as it roasts. 

For wrapping, freezing, cooking, lining pans —one 
wrap does it all. Heavy Duty Reynolds Wrap. 


The Best Wrap Aroud: 





A cocoa bean may not be very impressive to 
look at. 

But when it’s fermented, roasted, pressed into 
cocoa butter, then added to the other rich 
softeners and moisturizers that make up Scholl's 
exclusive formula—it becomes something very 
impressive indeed. 

Scholl Softening Lotion helps prevent dryness 
by creating a unique moisture balance that lets 
skin retain its own natural moisture content. So, 
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otion departments. 
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In hand and bod 


That's why it’s so good for the problem areas 
like legs that have to stand up to harsh, cold 
winters and hot, dry summers. 

And that’s also why it’s a superior lotion for 
hands, arms and other parts of your body. 

In fact, Scholl Softening Lotion will make you 
feel smooth and soft everywhere you use it. 

A cocoa bean may be ugly. 
But it’s one of the reasons 









your skin will feel smooth, without feeling greasy. 





Stuffings & Forcemeats 


By Jean Anderson and Elaine Hanna 








Some Tips on Making and Using 
Stuffings and Forcemeats 

Mix stuffings and forcemeats just before 
using—there is danger of food poisoning 
if they are made far ahead of time. 

To save last minute frenzy, have all 
ingredients chopped or minced _ before- 
hand, but do not mix. Keep ingredients 
in separate containers in refrigerator and 
put together just before using. 

Never put stuffing into a bird, roast or 
fish until just before cooking. 

Never stuff anything that is to be 
frozen, either before or after cooking. It 
is true that prestuffed frozen turkeys are 
available, but commercial packers have 


access to preservatives the housewife 
doesn’t 

Always remove stuffing from leftover 
bird, roast or fish, wr: P and refrigerate 
separately—again to reduce risk of food 
poisoning. 

Team rich stuffings with not so rich 
poultry, 1 fish ight stuffings with 
heavier poul eat or fish 

Never use 1 rk or pork sausage in 
a stuffing or fo lways sauté first 
in a skillet 1 lor remains. 

To mello Ince d onions. 
garlic, celery ooms, sauté 
lightly before n 


f 


so beautiful. 


When using soft white commercial 
bread in stuffings, reduce amount of 
moisture in recipe slightly. These breads 
are already oversoft and if mixed with 
additional liquid may produce a soggy 
stuffing. (Note: At holiday time, many 
supermarkets sell special “stuffing” 
breads. ) 

Always mix stuffings with a light hand. 
Never pack them into a bird, fish or 
roast—just drop or spoon in lightly. Stuff- 
ings expand on heating and, if too tight- 
ly packed, may become leaden. More- 
over, they may rupture the bird, fish or 
roast. 

Mix forcemeats with a deft hand from 
start to finish. Properly made, they 
should be moist, velvety and airy as a 


soufflé. 


“How Much Stuffing Is Enough?” 

For stuffing lovers, there is never enough, 
For practical purposes, however, figure 
2% cup stuffing per pound of food to be 
stuffed. It is unlikely that you will be 
able to get the full amount into the bird, 
fish, or roast—don’t try. Wrap any extra 
stuffing in heavy foil, then add to roast- 
ing pan about | hour before bird, fish or 
roast is done. 

Or, if there is as much as 2 cups, 
into a lightly greased casserole 
bake, uncovered, during the last 

| hour of cooking, just until touched 
with brown. Use the following chart as 


spoon 
and 


Scholl can make your skin 
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a guide in determining quantity of stuff 
ing needed. 


Quantity of — Size Bird It Numbero 


Stuffing Will Stuff Servings 

1 pint 3-4 lbs. 2-3 

pints 5-6 lbs. 4-5 
1 quart 6-8 lbs. 6 

% quarts 8-10 lbs. 8 
2 quarts 10-12 lbs. 10 
3 quarts 12-15 lbs. 12-14 © 
4 quarts (1 gal.) 15-20 lbs. 18-20 | 


What to Do with Stuffing Leftovers 
Slice and serve cold with roast poultry 
or meat. ip 

Fluff with a fork, place on a heay 
piece of foil, dot with softened butter} 
wrap and heat 15-20 minutes at 350° FE 

Fluff with a fork, place in a welll 
greased small casserole or shallow bak 
ing pan, drizzle with melted butter of 
smother with sliced sautéed mushrooms 
and bake about 20 minutes at 375° F. 
until heated through. 

Fluff with a fork and spoon into hok 
lowed-out tomatoes or parboiled onions 
or parboiled, scooped-out halves of sums 
mer squash, Dot well with butter and 
bake 20-30 minutes at 375° F. until 
vegetables are tender and stuffing light 
ly browned. End 





Copyright © 1975 by Doubleday & Company, Inc. From 
‘The Doubleday Cookbook: Complete Contemporary Cook- 
ing,’’ by Jean Anderson and Elaine Hanna. 



















YOUR STARS 


FOR DECEMBER 
GITTARIUS (November 22—De- 


nber 21) Life will be varied and stim- 
a. ; 3 = 
iting: you'll look and feel great. Ex- 
»t a busy social scene and super trends 
‘your love life, whether married or 
gle. Good for health matters: 21st. 





| 








APRICORN (December 22—January 
t - c . 

) The influence of Mercury in your 
In brings a busy, amusing month. 
angers will bring you luck as well as 
vement and change. Expect plenty 
: . $2 ye 5 ] z A Q77 ; 
social activity. The outlook for 1977 is 
sat. Favorable for travel: 24th. 


VUARIUS (January 20—February 
) Decisions made now will influence 
ur fortunes for some time to come 
lve confidence in your ideas; plan 
sad, Start shopping after the 9th for 


When your children get head lice. 


Your child’s itchy scalp could mean head lice. 
There are lots of ways children can get head lice: from friends at 


school, at camp, the playground, even the movies. And at this time of year, 
cases of head lice occur more often than you might think. 


Now you shouldn't be overly concerned if you find that your child 


has this condition. Just go to your drug store and ask for DOLEX. DOLEX 

Is an easy-to-use shampoo that kills and washes away all types of lice. 

The DOLEX™ Shampoo Treatment works in minutes. 

It is pleasant smelling and non-staining. 

So if your child comes home with head lice, 

fy give him the DOLEX Shampoo Treatment. 

It’s available at most drug counters 

without prescription. 
DOLEX will make you and 

your children feel a lot better. 


Dolex Shampoo. 


Now there’s an easy-to-use shampoo 
treatment for head lice. 
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best buys. You will receive super pres- 
ents this year. Lucky for romance: 10th. 


PISCES (February 19—March 20) If 
you need help, friends and relatives will 
give it willingly. Generally, this should 
be a relaxed month for you. Holiday 
festivities will be especially enjoyable. 
New friends prove lucky for you in 1977. 
Good for finalizing plans: 16th. 


ARIES (March 21—April 19) Matters 
put into motion now will have a bene- 
ficial outcome around mid-1977, but will 
involve more effort than you think. You 
will be seeing a lot of your husband’s or 
boyfriend’s relatives over the holidays. 
Favorable for buying gifts: 4th. 


TAURUS (April 20—May 20) This is a 
lucky period that will be important to 
your future. Between now and April 
1977, take advantage of opportunities 
that may arise. You may be spending the 
holidays a long way from home—and in 
luxurious surroundings. Lucky for cash: 
20th 


GEMINI 
take on toe 


may make you too tired to fully enjoy 


(May 21—June 20) Youll 


» much over Christmas, which 


yourself. Expect visitors who may be de- 
manding and hard to cope with. Stock 
up on “convenience foods, Fine for self 
beautification: 23rd. 


CANCER (June 21—July 22) A mino 
emotional upset may affect you early in 
the month. Most of December you'll be 
dancing to a tune others call so expect a 
restless month, with unplanned happen- 
ings. Your man has happy news to cheer 
you. Good for shopping: 11th. 


LEO (july 23—August 22) Watch it or 
youll be taking on work that others 
should be handling. Your love life is 
promising but problematical. You may 
be torn between the old and the new. 
Splendid for new meetings: 5th. 


VIRGO (August 23—September 22) 
Your social life will be eventful. Expect 
a romantic, happy, festive season. It’s 
probable others will be entertaining you 
this year. Super for buying clothes: 18th. 


LIBRA (September 23—October 22) A 
fortunate month for you. You may re- 
celve good news regarding a property 
matter. Your budget can be put on more 
workable lines for the new year. Great 
for communication: 8th 


SCORPIO (October 23—November 
21) You'll be meeting new and attrac- 
tive people this lively month, You'll find 
short journeys and visits stimulating. 
You could be on the move over the holi- 
days—or altering arrangements. Fine for 
domestic plans: 30th.—PETER VIDAL 








Chloraseptic is the one doctors 
Ks@o)aslasosenaecie 
So the next time you get a 
OM gO 1MEAo1MSO MIN CO-/8 Co Ie 
With Chloraseptic. 
And be sure to read 
and follow label 
directions carefully. — 
Chloraseptic can't 
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throat doesn’t 
feel so sore. It’s. 
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to doctors. In fact, of all the sprays, 
gargles and lozenges for temporary 
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relief of minor sore throat pain, 
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ifirst twin bladed disposable 
shaver designed especially 
'for women (one Daisy shaver). - 


no on ale E 


for intimate feminine care. 
They cleanse and refresh as 


411. 
“keep women looking younger 






Daisy® by Gillette. The 2. New!...Vaseline® Inten- 
sive Care® Mineral Bath .. . 
enjoy a mineral spa in your 
own bathtub (1.75 oz.). 






(1.5 02z.). 
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, first-come, first-served basis.99 





3. New non- nalieline Suave® 
Softly Scented Floral Sham- 
poo from Helene Curtis! 
Select one: 3A- Honeysuckle, 
3B - Jasmine, 3C - Hyacinth 









© 
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4. Certan-Dri Up to 84 Hour 
Anti-perspirant. A proven for- 
mula to solve problem per- 
spiration. $1.00 off coupon 
also included (4 pkts.). 


tene® .. . 


and hot curlers (1.0 oz.). 


i> SEA 
BREEZE 








Bidette Towlettes, ideal te Cold Water Wash 
safely soaks fine washables 
clean in 3 minutes without 
shrinking, stretching or fad- 


ing (.25 02.). 





skin 


Ve or powder can ee 





the 


12. Handi Wipes™ ... 
reuseable bonded cloth that 


2nd Début® .. . helps. 





13. Alba’77.. 
low calorie milkshake with a 


8. Rose Milk® leaves your 
soft, but not greasy. 
You can really feel the dif- 
ference (1.0 02.). 





. the heavenly 


9. Tri-Chem® Craft Paints 
— color this bookmark or 
any surface with our quick- 
drying, magic-tipped paints 
(1 02.). 


10. Sea Breeze Antisept 


really clean skin (5/8 02.). 





15. Vitabath... 
bath into one of the fresh- 


14, Vanquish® 15’s - when turns yo 


you have headache pain, Van- 











10 SUPER PRODUCTS + $18 IN COUPONS 
ee We receive these products free of charge, because each manufacturer is sure 
that once you try his product, you will continue to use it. That’s right! These fabu- 
lous products and coupons are free—ali you pay is postage and handling. This 
enables us to ship the products from our warehouse, direct to your front door. 
So act now to receive the actual products and sizes described below. There is 
no additional cost or obligation. Prompt delivery and total satisfaction are always 
guaranteed. Quantities are limited, however, and all orders will be accepted on a 


Jane Petersen e Former Miss America 





5. Multi-Conditioner de Pan- 
The Heat Solu- 
tion.TM Protects hair from 
direct heat of blow dryers 


ic 


Lotion - all you need for 





ur 


. years longer (.75 o2z.). helps clean those household devilishly rich taste (1.75 quish is strong medicine. est, happiest experiences 
messes (2 cloths). 02.). ever (.4 02.). 

Ie es ee a ee ew ee ee a ee ee ee a ee ee apn 

Jane Petersen Former Miss America For You Ag Jane Petersen Former Miss America For A Friend | 

900 E. Fayette St. - Box 66 13. | S00. Fayette St. - Box 66 is 
Baltimore, Maryland 21203 | Baltimore, Maryland 21203 . 

Check your choice and enclose amount stated for postage and handling: | Check your choice and enclose amount stated for postage and handling: | 

A © Enclosed is $1.00, rush me the 5 products | have circled below. | A Enclosed is $1.00, rush me the 5 products | have circled below. | 

B (© Enclosed is $1.00, rush me the $18.00 in valuable product coupons | B (J Enclosed is $1.00, rush me the $18.00 in valuable product he | 
h O u ffe 2.00, rush me the 

Off Enclosed is just $2.00, rush me the 10 C © Special 10 Product Offer: Enclosed is just $ | 

oe emer int just-S) that | have arid below. The $18.00 in valu- | products (not just 5) that | have circled below. The $18. 00 in valu- l 

able coupons will be included as a free bonus gift! | able coupons will be included as a free bonus gift! 

i 2 3AorgBor3c 4 5 6 7 8 9 10 11 12 13 14° 15° [ea 2 3Aor3Bor3C 4 5 6 7 8 9 10 11 12 13 14 re 
leat Ap @ oe as | Name sara eee =: NE ee Ses _ Age aes 

Be eo. 0er  o(you must print) Thteen ; | (you must print) ha | 

INidydisoe ee Family Size ____— | Address RUE sate a NS naa ce Family, Size | 

ay SS SS ee SUE eres eee ol 

DOUBLE YOUR MONEY GUARANTEE: if not satisfied return all products and receive double your money back. Limit one per person. Expires May 31, 1977. 
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OYSTERS 


By Jean Anderson and Elaine Hanna 





There are three popular American species, one taken from 
the Atlantic and Gulf of Mexico, two from the Pacific. 

Eastern oyster: Found along the east coast from Massachu- 
setts to Texas, this oyster accounts for 89 percent of America’s 
catch. It includes the famous blue points, named for Blue 
Point, Long Island, where they were first found (but now 
simply a term referring to any oyster from 2’—4” long), also 
the choice Virginia Chincoteagues, considered by many to be 
America’s finest oyster. The subtle flavor differences among 
Eastern oysters depends on the oysters’ diet and upon the 
composition of the waters in which they live. 

Olympias: These sweet miniatures (it takes 300-500 to make 
a quart) are the pearls among oysters (and very nearly as 
expensive). Originally found all along the West Coast, they 
now come primarily from Puget Sound “farms.” 


Japanese or Pacific: This giant transplant from Japan is the 


West Coast’s most popular oyster. Too large to eat on the half 
shell, it is usually cut uj fried, hashed or stewed. 

About buying fresh oyste1 

Season: There is som¢ the old R month theory. 
Though oysters are edil May and August, they 
aren't very plump or ta s is their season to 


spawn. Few markets sell 01 


Popular market forms: 
Eastern oysters: Live a hell by the dozen; 
| by the pint or quart. 
mpias: Shucked and pa | bottles. 


ked and pack 


T+ 


12-ounce jars 
1 Y 
depends—o1 > oysters (and 


he oysters a d and served. But 















Oysters on the half shell: Allow about % dozen blue poin| 
per person, #-1 dozen Chincoteagues, depending on size. 
you splurge on Olympias, you'll have to order them especial] 
and allow 3-4 dozen per person. 

Oysters to be cooked in the shell: Allow %-1 dozen small ¢ 
medium oysters per person, depending on recipe richness. 

Shucked oysters: 1 pint will serve about 3, more if stretche 
with other ingredients. 

For top quality: 

Oysters in the shell: Choose only those that are tightly shy 
or those that clamp shut when handled. 

Shucked oysters: Select plump, sweet-smelling oysters wit 
clear liquor (juice) free of shell particles and grit. 

About frozen and canned oysters 

Shucked, raw Eastern oysters are now available frozen; the 
are also canned (either plain or smoked). Japanese or Pacifi 
oysters are also canned. To cook frozen oysters: Thaw in th 
refrigerator, then prepare as you would fresh oysters; coo 
immediately after thawing and never refreeze. How to us 
canned oysters: Because these are fully cooked, they're bes 
used in quick soups, stews, fritters and casseroles. The smoke; 
variety is usually served as cocktail snacks, though they, toc 
can be used in soups and stews. 

How to shuck oysters: Wash and rinse oysters in cool watei 
Place oysters on counter, flat side up, and knock off thin edgi 
(bill) with a hammer. Insert an oyster knife into broken edgi 
and slip it around to back of oyster; sever hinge as close t 
flat upper shell as possible, lift off top shell and discard. Cu 
muscle from lower shell; carefully feel oyster for bits of shell 
and grit paying particular attention to the hinge. If oyster. 
are to be served or cooked on the half shell, replace in deey 
lower shells. Always open oysters over a small bowl to catcl 
any spilled juice. Eno 


] 





















































































Copyright © 1975 by Doubleday & Company, Inc. From ‘‘The Doubleday Cookbook 
Complete Contemporary Cooking,’’ by Jean Anderson and Elaine Hanna. 





For people on 
SCO tramy rut CoRSeveatserters 
Christmas list. 





_ ALMOND ROCK 


SEC WY 14 G7. came GRARES 








ALMOND ROCA is a gift you know will be 
enjoyed. Almond-filled buttercrunch centers, en- 
veloped in rich milk chocolate and rolled again in 
crisp California almonds. Each piece is wrapped in 
gold foil and sealed for freshness in a pretty pink tin. 


ALMOND ROCA‘ For people you feel good about, 


































Can you thin 
Vecre 41408 be) 


| 
}here are always special people to whom you'd like 
| give more than a Christmas card. ALMOND 
JOCA is the perfect answer. When thanks and 
ppreciation are due, why not put your feelings in 
jis precty pink tin? 


oP ROCA. For people you feel good about. 


How to Make Better Cakes 


By Jean Anderson and Elaine Hanna 





About pans and preparing pans: For lightly, evenly 
owned cakes, use shiny baking pans rather than dark or 
fcolored ones, which will overbrown—even burn—the cake. 
e glass baking dishes if you compensate for their holding 
pt longer by lowering oven temperature 25° F. When 
Wing the new nonstick pans, follow manufacturer’s directions 
sely, also watch baking cakes carefully until you learn how 
t or slow pans conduct heat. 

Grease or grease and flour pans or not as recipe directs. 
ja general rule, any batter containing butter or other fat 
ast be baked in a greased pan and, if extra rich, in a 
= b = 
Pased and floured pan. Grease bottoms of pans only un- 
recipes direct to the contrary. Cakes will rise more 
nly all around if they can cling to ungreased pan sides 
iFor greasing, use melted clarified butter (unsalted), short- 
§ng or cooking oil. Apply thinly and evenly with a pastry 
| sh or wad of paper toweling. To grease and flour, simply 
eke a small amount of flour into a greased pan, tilt back and 
th until there is a thin, even layer of flour over bottom, 
pn tap out excess. 
ior best results, always use pan size recipes specify 


) 
} 
; 





fAbout mixing cakes: Read recipe before beginning. Have 
} ingredients on hand, utensils out, pans prepared and in 
fedients measured and sifted before beginning 

tHave all ingredients at room temperature (except in very 
i weather) before beginning 

When using an electric mixer, use medium speed for cream- 
f, but low speed for working in dry and liquid ingredients 


if, t , 
tess recipe direct to the conti 
When mixing by hand, use a comfortable, long-handled, 
: 


‘oden spoon. 


e Always cream fat and sugar thoroughly—it’s virtually im- 
possible to overbeat at this point. But mix in dry ingredients 
with a light touch, just enough to blend. Overbeating at this 
point will make the cake tough. 

e Fold in beaten egg whites last, very gently, so you don’t 
break down the volume. 

About placing batter in pans: Always put batter in cool 
pans and never fill more than 14-% full. 

e Spread batter well to edges of pan. Once pans are filled, 
tap gently to break any large air bubbles. 

e When making a layer cake, apportion batter evenly be- 
tween pans so layers will be of equal size. Using an ice 
cream scoop and filling pans by adding a scoopful of batter 
first to one pan and then the other is an expert’s trick. 

About baking: Preheat oven 15 minutes before baking. 
® Unless recipes direct otherwise, bake cakes as near the 
center of the oven as possible. 

e When baking several cakes or layers at once, stagger on 
shelves, leaving room around them so heat can circulate 
evenly. Never let pans touch each other or even walls. 

@ Cake baking time breaks down into 4 quarters, the first 2 
being the most critical (don’t open oven door during this time 
or jar oven in any way). First quarter: cake begins to rise. 
Second quarter, cake continues to rise and browns slightly. 
Third quarter, cake continues browning. Fourth quarter, 
cake finishes browning and shrinks from sides of pan. 

How to tell when cakes are done: Insert cake tester or 
toothpick in center of cake; if it comes out clean with no 
crumbs adhering, cake is done. 

@ Gently press top of cake; if it is springy to the touch and 
finger leaves no imprint, cake is done. 

@ Examine edges of pan; if cake has pulled away from pan, 
it is done. End 


Copyright © 1975 by Doubleday & Company, Inc. From ‘‘The Doubleday Cookbook: 


Complete Contemporary Cooking,’’ by Jean Anderson and Elaine Hanna. 





The Christmas 
gift for people you feel 
good about. 


a ze 
Brown? Haley makes em daily, cept Sunday. 


Tacoma, WA 98401 


@ALMOND ROCA is a registered trademark of the bultercrunch confection made by Brown & Haley 


As a reader of Ladies’ Home Journal, you'll 
want to own this magnificent, new volume, mirror- 
ing almost a century of American life. 

Since the 1880's, Ladies’ Home Journal has. 
been social historian to America, recording the high-| 
lights of our fashion, entertainment, politics, home 
life, manners and moral values. Now, you can watch §}°’ 
America grow, change (and stay the same) in the 
delightful pages of The Journal of the Century. 

You'll read memorable, original stories by Rud- }}sy 
yard Kipling, Booth Tarkington, Dorothy Parker, 
Agatha Christie, Rebecca West and Truman Capote | 

. rediscover rare, color illustrations by Maxfield 
Parrish, Norman Rockwell, N. C. Wyeth and Harri- | 





YOUR 
FAVORITE 
MAGAZINE 
IS NOWA 












GREA Le BOOK a ye. ve son C. Fisher . . . enjoy the personal reminiscences | 
yy «Tf NTU of Sarah Bernhardt, Edith Wharton and Eleanor 

"ry EC + . . 
Tt Furnat | Roosevelt. Imagine . . . COCO CHANEL talking 


ce 


, THE CENTURY 


Vit yo 


aa a 


A colorful panorama of: 


° the best stories 

* interviews 

* photographs 

* paintings 

* fashions 

* recipes 

* family advice 
published in Ladies’ 
Home ]Journalsince1883. 


* In one richly illus- 
trated, hardcover vol- 
ume, you'll meet the 
artists, politicians, writ- 
ers and celebrities who 
stamped their person- 
alities on the times, for 
all time. 


* Deluxe 9%" x 12” 
hardcover volume; 352 
pages; 1,000 illustra- 
tions, 32 in full color. 


* Selected, compiled and 
edited by Bryan Holme 
with the Editors of The 
Viking Press and Ladies’ 
Home Journal. 









Dy “iss 4 ; = about Fashion... ANNA PAVLOVA on Dance... | 


JOHN BARRYMORE on playing Hamlet . . . the list 
goes on and on! | 
If only there were enough room to print the | 


entire Table of Contents here, we wouldn’t have to }}: 


say another word. But there just isn’t space to 


describe the MORE THAN 160 FASCINATING | 
ARTICLES contained in this tapestry of American | 


social history. You'll have to sample its heady de- }; 


lights for yourself to truly appreciate the richness | 
and diversity of the past century. | 

It’s all there! From the Victorian 1880’s-’- HOW 
GIRLS DECEIVE THEIR PARENTS”-through the 
Gay Nineties and the Turn of the Century-“THE 
AMERICAN WOMAN AS A MOTHER” by Theo- | 
dore Roosevelt; from the First World War and the 
Roaring Twenties-’-DOES JAZZ PUT THE SIN IN 
SYNCOPATION?”’-through the Great Depression 
and the Postwar Baby Boom-“MAKING MAR- 
RIAGE WORK”; from the Frenzied Fifties and the 
Sensual Sixties-’’- WHAT HUSBANDS DON’T 
KNOW ABOUT SEX”-right. up to today’s emer- 
gence of the new woman. 

Whenever you choose to pick it up, whichever 
page you turn to, The Journal of the Century is sure 
to charm, delight or surprise you. That’s because the 
Editors compiled this unique collection especially for 
readers like you. And that’s why we are OFFERING 
IT TO YOU FIRST—WITH A VERY SPECIAL4 
MONEY-BACK GUARANTEE. ~ 

Send for your richly illustratéd copy of The 
Journal of the Century today for a 10-day Home 
Trial. Glance through it, read a bit, then decide for 
yourself it’s a book you'll want to turn to again and | 
again. If not convinced, simply return the volume 
for a full refund, promptly and without question. 

Your only difficult decision may be whether to 
keep this beautiful first edition, or give it to someone 
you love. If you’d like to do both, see the coupen. 








Sorry, no C.O.D. or foreign ora 
—| 






TOURNAL. 


a 


LHJ, THE JOURNAL OF THE CENTURY, Dept. 7693, 1419 West Fifth Street, Wilton Iowa 52778 


send me The Journal of the Century for 10 days examination with money-back guarantee. 
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i would like ____ copies at $16.95 each plus $1.00 postage and handling. [-—-——____ J 
$ enclosed in check or money order. N.Y. residents, add sales tax. | SAVE $2 o! 
a | esse Copies an 
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c rest of Cookies 


continued from page 97 


FOREST OF COOKIES 

pictured on pages 96-97 

A simple sugar cookie dough provides 
the base for our festive, colorful tree 
cookie forest. 











legg, lightly beaten 
| Y% cup milk 
1 teaspoon vanilla extract 
2¥2 cups unsifted all-purpose flour 
XI} 2 teaspoons double-acting baking 

powder 
In large mixer bowl with electric mixer 
at medium speed, cream shortening and 
sugar until light and fluffy. Beat in egg, 
milk and vanilla until well combined. 
Beat in flour and baking powder until 
Evel mixed. Wrap and refrigerate until 
‘| firm. 
Preheat oven to 350° F. Grease 2 large 
cookie sheets. Roll dough onto lightly 
*) floured surface to %-inch thickness. With 
0} 4%-inch tree-shaped cookie cutter, cut 
out dough. Place on cookie sheets and 
s} bake for 10 minutes or until lightly 
i} browned around the edges. Cool on wire 
rack. Or, instead of using cookie cutter, 
‘fuse sharp knife to cut out triangular 
shaped tree cookies (don’t forget the 
) trunks) of desired size. The recipe makes 
ef} 2 dozen 5-inch cookies. About 125 cal- 
ories each, uniced. 

See suggestions below for the ways 
we created our forest. 


Scalloped Cookie Cone Trees 


|) These call for just one-third of the basic 

| Sugar Cookie Dough. Make more if you 

wish. ‘ 

¥, Sugar Cookie Dough 

| 14% teaspoons unsweetened cocoa 

| 3 sugar cones 

_ legg, lightly beaten 

Silver dragees 

' Prepare dough as above, do not refrig- 

erate. Divide dough in half. Knead cocoa 

‘into one half until well blended. Chill 

all until firm. 

_ Preheat oven to 350°. Roll out each 

piece of dough (light and dark) on a 

| lightly floured surface into 12x3/-inch 

rectangle. Cut each into I-inch wide 

| strips from 12-inch side. Cut scallops on 

) one long side of each strip using tip of 

knife. Brush cone with egg. Press a strip 

of light dough, scallop side down, start- 

} ing at bottom of cone. Pinch ends to- 

gether and cut off excess dough. Repeat 

with dark dough. 

' Continue layering sequence using 6 
more strips. Brush “tree” with egg. To 

| decorate, place silver dragees into dough. 

Repeat, making 2 more trees, rerolling 

scraps. Place on greased baking sheet 

and bake for 10 to 12 minutes until light- 

_ ly browned. Makes 3 trees. (continued) 
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Her name? We don’t know. We found 
her wandering the streets of a large 
city in South America. Her mother 
is a beggar. What will become of 
this little girl? No one knows. In her 
country, she’s just one of thousands 
doomed to poverty. 


Froilan lives in the highlands of 
Guatemala in a one-room hut with 
dirt floors and no sanitary facilities. 
Labor there is so cheap that, for men 
like Froilan’s father, hard work and 
Jong hours still mean a life of poverty. 
But now life is changing for Froilan. 


The world is full of children like these who desperately need someone 
to care, like the family who sponsors Froilan. 

It costs them $15 a month, and it gives Froilan so very much. Now 
he eats regularly. He gets medical care. He goes to school. Froilan writes 
to his sponsors and they write to him. They share something very special. 

Since 1938 the Christian Children’s Fund has helped hundreds of 
thousands of children. But so many more need your help. Become a 
sponsor. You needn’t send any money now—you can “meet” the child 
assigned to your care first. Just fill out and mail the coupon. You'll receive 
the child’s photograph, background information, and detailed instructions 
on how to write to the child. If you wish to sponsor the child, simply send 
in your first monthly check or money order for $15 within 10 days. If not, 
return the photo and other matenals so we may ask someone else to help. 

Take this opportunity to “meet” a child who needs your help. Some- 
where in the world, there’s a suffering child who will share something 
very special with you. Love. 


For the love of a hungry child. 


eT eT Te eee 
Dr. Verent J. Mills 

CHRISTIAN CHILDREN’S FUND, Inc., Box 26511, Richmond, Va. 23261 a 
I wish to sponsor a UD) boy UO girl. 0) Choose any child who needs help. g 
Please send my information package today. 

OI want to learn more about the child assigned to me. If I accept the child, I'll send a 
my first sponsorship payment of $15 within 10 days. Or I'll return the photograph 
and other matenial so you can ask someone else to help. i 
OI prefer to send my first payment now, and I enclose my first monthly payment of $15. 
C) I cannot sponsor a child now but would like to contribute $____PP__E i 


Name 

Address 

City =e See ee ee Sate Li 
Member of International Union for Child Welfare, Geneva. Gifts are tax deductible. 


Canadians: Write 1407 Yonge, Toronto, 7. Statement of income and expenses natees 
available on request. 4 


' Christian Children’s Fund, inc. ! 


ee eee LL 
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ie fudge without the Creme: 


Combine sugar, margarine and milk in heavy 22-quart 
saucepan; bring to a full rolling boil, stirring constantly. 
Continue boiling 5 minutes over medium heat, stirring 5 
constantly to prevent scorching. Remove from heat; stir 

in chocolate pieces until melted. Add marshmallow 
a creme, nuts and vanilla; beat until well blended. | @ 

Big a Pour into greased 13 x 9-inch pan. Cool at 

: room temperature; cut , ae 


3 Cups sugar 
3/4 cup PARKAY M. 
2/3 cup (5-1/3-fl-oz. can) 
beled ok Bs Sees 


into squares. 
Makes 3 Ibs. 


ne 
CT eee 


ee 
Pee a 











Forest of Cookies 


continued 
Leaf Cookie Cone Trees 





Again, we used only a third of the basic 
dough. 


“73 recipe Sugar Cookie Dough 

1% cup green icing (see Decorating 
Icing recipe) 

14 vanilla caramels 

3 sugar cones 

3 gumdrops (optional) 


Preheat oven to 350°F. Roll out dough 


Preheat oven to 350°F. Place almonds 
in a single layer on cookie sheet and 
toast until lightly browned, about 10 
minutes. Cool. 

Melt caramels in a small bow] set in a 
pan of boiling water; keep warm. Set 
cone on slim-necked bottle. Starting at 
base of cone, dip one end of almond 
sliver in caramel and “glue” onto cone. 
Do this all the way around. Continue 
with next layer. Repeat layering to tip 
of cone, overlapping almonds. Decorate 
top with a gumdrop, if desired. Sprinkle 


confectioners’ sugar over “tree” for 


ors. 
(see color chart). 

To pipe: Fill decorating bag with 
small writing tip or waxed paper cone 
with desired tinted icing. 

To paint: Mix icing until desired tint 
is achieved. Add a few drops of water 
until thin enough to paint on easily. Use 
small, clean brush. Be sure to wash brush 
thoroughly in water after each color use, 
or use a new brush. 


COLOR CHART 




















s-inch thick on a lightly floured surface. snow effect. Makes 1 tree. Ore DROPS REQUIRED 
With a small canapé cutter (we used Per 1 Tablespoon Icing 
acorn and leaf shapes ) cut out dough. Decorating Icing for Trees Red Yellow Gen a 
Bake until lightly browned, about 7 eee ulites Orange : = = 2 
minutes. To decorate, spoon gree icing Oe. ott ; = = - 
into decorating bag w ith aie se i eee eo cearuor ay ? ui ; 3 = ; 
g g al g package (16-0z.) confectioners’ sugar Olwal Green _ = 3 2 
tip or waxed paper cone. Outline shape Assorted food colors (red, green, Ginrnene i 12 1 = 
of leaves. Melt caramels in a small bowl yellow, blue) fimncrcen = 6 1 - 
set in pan of boiling water; keep warm. In large mixer bowl, with electric mixer  Turauoise = = 1 3 
Dip top of each leaf in caramel. Starting at high speed, beat egg whites and Bright Red 7 1 = = 
at the base of each cone, “glue” leaves cream of tartar until frothy. Gradually 

around in layers, overlapping slightly add sugar and continue beating for 5 to To get some of the vivid colors used in 
a with a gumdrop, if desired. Makes 7 minutes until thick and smooth. Place our Forest of Trees we suggest investing 

rees. 


container with a tight fitting lid until 


in liquid or paste colors from Wilton 


ready to use Enterprises, Inc. (available in depart- 
Slivered Almond Cone Tree Once you begin working with the ment and specialty stores across the 

¥, cup blanched slivered almonds ing, be sure to keep covered with a country including Sears, J. C. Penney 
(3-02.) lamp cloth to keep the icing from dry- and Montgomery Ward). When using 


8 vanilla caramels 


Tenpar cone ind crusting on top. Using small these colors you add the color a little at 
1 gumdrop (optional) vls, mix small portions of icing with a time until you achieve the depth of 


Confectioners’ sugar 
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ellow, green and/or blue food col- 


End 


shade you desire. 


$i 


Mix until desired color is reached * 






































One Dough 
Eight Delicious Ways 
continued from page 101 


All pictured on pages 100-101 
BASIC COOKIE DOUGH 


ipUse as a base for all eight cookies. 
Y cup butter or margarine, softened 
2/4 Cup Sugar 

eggs 

#1 teaspoon vanilla extract 


2% cups unsifted all-purpose flour 
2 teaspoons double-acting baking powder 


In large bowl, with electric mixer at me- 
lium speed, cream butter or margarine 
and sugar until light and fluffy. Beat in 
ggs and vanilla extract until well mixed. 
dd flour and baking powder and con- 
inue beating, at low speed, until well 
ixed, scraping bow] occasionally. Wrap 
nd refrigerate until well chilled, about 
hours or overnight. 


DATE-RAISIN ROLL 


ates and raisins add flavor and nutri- 
ion to this recipe. 


1 recipe Basic Cookie Dough 

Date-Raisin Filling 

1 package (8-0z.) chopped dates 

YZ cup seedless raisins 

Y, cup sugar 

4 cup water 

Y% cup lemon juice 

Y, cup chopped walnuts 

1 egg white, lightly beaten 

1 tablespoon sugar 

repare dough as directed. 

For filling: In a small saucepan, heat the 
rst 5 ingredients to boiling; stir and 
cook for 5 minutes, until thickened. Stir 
in nuts; cool. 

Divide dough in half; keep remaining 
refrigerated. On waxed, paper, roll each 
half into 14x6-inch rectangle, 4-inch 
thick. Place % the filling down center of 
length of dough. Using waxed paper, 
fold sides of dough up and over filling. 
Pinch edge to seal. Wrap and chill. Re- 
peat with remaining dough and filling. 
Preheat oven to 350°F. With dough 
seam side down, brush top with egg 
white. Sprinkle each roll with 1% tea- 
spoons sugar. Cut into 4%-inch. slices. 
Place on lightly greased baking sheet, 
ssugared- side up. Bake 10 to 12 minutes 
until lightly browned. Makes about 3 
tdozen cookies. About 120 calories each. 


MALTED MILK BALL COOKIES 
_A favorite with the youngsters. 


i 1 recipe Basic Cookie Dough 

60 to 70 maited milk ball candies 
)_ (one 6 to8 oz. package) 

2 cups flaked coconut 


) Prepare Basic Cookie Dough as directed. 
) Preheat oven to 350°F. Grease 2 large 


‘cookie sheets. For each cookie, roll 1 
Jteaspoon dough in your hands around 
Roll in 


mazked milk ball until smooth. 


‘coconut. Place on cookie sheet. Repeat 


7 
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2mg."tar,"0.2 Mg. nicotine 
ay. per cigarette, FTE Report Apr. 1976. 
Kent Golden Lights Menthol: 

8 mg.tar,” 0.7 mg. nicotine av, per 
cigarette by FTC Method. 





Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





_ KENT GOLDEN LIGHTS MENTHOL. 


LOWER in TAR THAN ALL THESE MENTHOL BRANDS. 
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. : 0.7 mg. nic. 
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with remaining dough, candy and co- 
conut. Bake for 12 minutes or until light- 
ly browned. Cool on wire racks. Makes 5 
dozen cookies. About 65 calories each. 


CHRISTMAS STARS 
Use favorite cookie cutters for these. 


1 recipe Basic Cookie Dough 

1 teaspoon almond extract 

14 cup sliced almonds 

1 jar (31% oz.) candied cherries, halved 
Prepare Basic Cookie Dough as directed 
but add extract with vanilla. 
Refrigerate as directed. 

Preheat oven to 350°F. Divide dough 
in half. On lightly floured surface, roll 
out half the dough to }s-inch thick. Keep 
remaining dough refrigerated. Cut out 


almond 


dough with a star-shaped cookie cutter, 

place on ungreased cookie sheet. Garnish 
with almonds and cherries. Bake for 10 
minutes or until lightly browned around 
edges. Cool on wire racks. Repeat with 
remaining dough and rerolled scraps. 
Makes about 60. About 55 calories each. 


NUTTY THUMBPRINT COOKIES 
Fill with your favorite jam or jelly. 


1 recipe Basic Cookie Dough 

1 egg white, lightly beaten 

¥4 cup chopped walnuts or pecans 

’ cup jam or jelly 

Prepare Basic Cookie Dough as directed. 
Preheat oven to 350°F. Grease 2 large 

cookie sheets. Roll dough l-inch 

balls. Dip in egg white then (continued) 
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continued 

ts. Place on cookie sheets. Bake 
inutes. Remove from oven. With 
nd of wooden spoon, make a depres- 
sion in center of each cookie. Fill with 
jam. Return to oven, continue baking 
for 5 minutes. Cool on wire racks. Makes 

about 4 dozen. About 80 calories each. 


SPRITZ COOKIES 


Here's a chance to use your cookie press. 


1 recipe Basic Cookie Dough 
1 teaspoon grated lemon peel 


Preheat oven to 350°F. Lightly grease 2 
large cookie sheets; set aside. Prepare 
Basic Cookie Dough as directed but add 
lemon peel with vanilla. (Do not re- 
frigerate.) Attach desired tip to cookie 
press. Place 4 of the dough at a time in 
cookie press. Press dough onto cookie 
sheets. Bake 10 to 12 minutes or until 
lightly browned around the edges. Re- 
move and cool on wire racks. Repeat 
with remaining dough. Makes about 5 
dozen, About 50 calories each. 


VIENNESE BATONS 
Serve with ice cream or sherbet. 


1 recipe Basic Cookie Dough 

4 squares (1 oz. each) semisweet 
chocolate, melted 

¥%, cup chopped nuts 





What's alittle water 
among friends? 


Bath time is fun time with a few colorful 
friends that float. Baby Flutter Ball and Baby 
Water Friends are just part of Playskool’s con- 
tinually evolving line of fascinating, quality toys 


to delight babies everywhere. 


Baby Water Friends dive and play in and 
around their floating iceberg home 

Squeeze the whale and 
watch him spout! 





Prepare Basic Cookie Dough as directe 

Preheat oven to 350° F. Grease 2 larg 
cookie sheets. Divide dough into 
pieces. Roll each piece (keep remainin 
refrigerated) on lightly floured surfac 
into a rope #-inch wide. Cut into 2-ine 
pieces. Place on cookie sheet, 1 ine 
apart. Bake for 10 to 12 minutes unt 
light brown. Cool on wire rack. Con 
tinue with remaining dough. 

Melt chocolate in top of double boile 
Dip one end of cookie into chocolat 
then into nuts. Place on waxed paper t¢ 
harden. Makes about 4% dozen. Abou 
70 calories each. 


PINWHEEL COOKIES | 


An attractive addition to your cookie 
repertoire. 


1 recipe Basic Cookie Dough 

1 teaspoon grated orange peel, optional 

2 squares (1 oz. each) semisweet 
chocolate, melted and cooled 


Prepare dough as directed but stir in 
orange peel with vanilla. Do not re 
frigerate. Cut dough in half. Stir choco 
late into one until well blended. Wrap 
chill both doughs about 2 hours. 

On sheets of waxed paper, roll ouj 
vanilla dough into a 14x5-inch rectangle 
set aside. On another sheet of wang 
paper, roll out chocolate dough into th 
same size rectangle. Invert chocolat 
dough onto vanilla dough and peel of 
top waxed paper. Lightly press doughs 
together. Roll, jelly-roll fashion from 14} 
inch side, peeling off waxed paper as you 
roll. Wrap and chill until firm. 

Preheat oven to 350°F. Grease 2 largé 
cookie sheets. Cut dough into %-ine 
slices. Bake for 10 to 12 minutes or unti 
lightly browned. Cool on wire racks 
Makes about 5 dozen cookies. About 5! 
calories each. 





WALNUT BARS 
A tasty, nutty bar cookie: 


1 recipe Basic Cookie Dough 
Topping 

2 eggs 

1 cup packed light brown sugar 

1 cup chopped walnuts 

¥/, cup flaked coconut 

2 tablespoons flour ‘ 

1 teaspoon vanilla extract 


Prepare dough as directed. 

Preheat oven to 350°F. Grease twa 
8-inch square pans. Cut dough in half. 
Pat each half into a prepared pan. Bake 
12 minutes or until light brown around 
the edges. Meanwhile, prepare Topping, 
In small mixer bowl, with electric mixer 
at medium speed, beat eggs and sugah 
for 2 minutes, scraping bowl occasional 
ly. Add remaining ingredients and beat 
until well mixed. Pour half (1 cup) the 
mixture over each pan of partially baked 
dough. Return to oven and continue bak 
ing 20 more minutes or until set. Cool. 
Cut into bars. Makes 64 two-inch bars. 
About 75 calories each. End 
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The fart with all that smoke |. 





d-in flavor 


deserves the robust wine that won t cook out. 


It’s delicious the way Holland 
House Sherry Cooking Wine 
comes together with Rath Hickory 
Smoked Ham in this Sherry- 
Walnutty Ham Recipe. 

To begin with, Rath Hams 
are lean and hickory smoking 
makes them smoky-sweet and 
tender. Just great for your holiday 
entertaining. 

And when you cook a Rath 
Ham in robust Holland House 
Sherry Cooking Wine, you'll be 
cooking it in a wine that won't 
cook out. Unlike everyday table 
wines or most cooking wines 
you ve heard about, Holland 
House takes great care in selecting 


$1. 00 REFUND OFFER 


To receive your $1.00 refund 


“Certificate of Quality” from a 
Rath Hickory Smoked Ham, plus 
the front label from a bottle of 
Holland House Sherry Cooking 
Wine (soak off) with your name, 
address and zip, to: Rath/ Holland | 
House, P.O. Box NB-724, El Paso, 
Texas, 79977. Limit one refund 
per family. Offer expires 2/1/77 


only fine imported wines. Wines 
with enough robust character 
for cooking, yet delicate enough 
to be savoured in the eating. 

So when you pick up your 
scrumptious Rath Ham at the 
supermarket, you can also get 
your imported Holland House 
Sherry, Red, White, or Marsala 
Cooking Wines. 

It figures, the wines that were 
made to be eaten have just got 
to taste great on a Hickory 
Smoked Ham. 






_ SHERRY-WALNUTTY HAM 


1 5-pound Rath Hickory Smoked 
Canned Ham 

1 cup Holland House Sherry Cooking 
Wine 

1 cup brown sugar 

1 teaspoon dry mustard 

4 cup Holland House Sherry Cooking 
Wine 

1 cup chopped walnuts 


Heat Rath Ham according to directions 
on can...use cooking rack. Baste every 


_ [5 minutes using the | cup Sherry 


Cooking Wine. 





When all wine has been used, continue | 


basting with drippings. Twenty minutes 


' before ham is done, coat with mixture 


COOKBOOK OFFER: 
Write for “Cooking With Wine’ 


cover price, yours for only 50¢. 


Holland House Cooking Wines, 


of brown sugar, dry mustard and 4 cup 
Sherry Cooking Wine. Cover with 
walnuts. Return to oven for 20 minutes. 
Save drippings from pan for serving 


| over slices. Makes 14 4-ounce servings. 


a colorful, 136 page cookbook 
with hundreds of recipes from 
appetizers to desserts. $1.50 @ 


Send 50¢ with your 
name, address and zip to: 


P.O. Box 2008-R, 
Pittsburgh, Pa., 15230. 


Imported 





Rath Hickory Smoked Ham/Holland House Cooking Wines. 


Old-Fashioned Mince Meat Pie 
Preheat oven to 425°, Follow Pillsbury Pie 
Crust. Mix.or Sticks directions for two-crust 
pie. Line pie pan with half of pastry..Fill with 
one 28-oz. jar ready-to-use or twe 9-02, 
aca of condensed None Such® Mince 

Jecat prepared according to package 
directions. Cover with top crust according 





to pie crust mix directions. Bake at 425° 
till golden (about 30 minutes). 


Holidays begin with 


Pillsbury and None Such 





Child's Play 


continued from page 103 





Christmas cookie-making is a great 
time to introduce your kids to the kitch- 
en. Obviously, close supervision is a 
must, especially if your youngsters are 
neophytes at cooking. 

Even the youngest cook can help with 
the mixing (breaking the eggs is a big 
treat), and all ages love to roll, pat and 
decorate. 

For young children the oven and 
range top should be off limits—this is a 
detail Mom should handle. 

All of our seven cookies for kids fea- 


tured here 


offer a chance for child par- 
ticipatio ‘nd do let the little dears 
nibble on the dough—for kids. that’s the 
best part 

All pictured on pages 102 and 103 

KO - BRITTLE 
Of all th LH] test 
kitchens for th sue, this wa 
the one most led 
1 cup butter or marga ftened 


1 teaspoon salt 

1 teaspoon vanilla e 

1 cup sugar 

2 cups unsifted all-purpo 

1 package (6 0z.) semisweet 
pieces 

1 cup chopped pecans 
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Preheat oven to 375°F. Grease a 15/x- 
10%x1-inch jelly-roll pan. 

In large mixer bow] with electric mix- 
er at medium speed, cream butter or 
margarine. Add salt and vanilla. Beat 
in sugar until light and fluffy, scraping 
bowl occasionally. Add flour and con- 
tinue mixing until well combined. Stir 
in chocolate and pecans. Pat dough with 
hands into prepared pan. Bake 25 min- 
utes or until lightly brown at edges. Cool 
in pan on wire rack. When cool, break 
with hands into pieces. Makes about 5 
dozen. About 65 calories per one-inch 
piece. 


CANDY CANE COOKIES 


These cookies can also be formed into 
letters to make your children’s initials. 


Cookies 

14 cup butter or margarine 

14 cup shortening 

1 cup sugar 

1 egg 

1 teaspoon vanilla extract 

l4% teaspoon peppermint extract 

2) cups unsifted all-purpose flour 

1 teaspoon salt 

¥4, teaspoon red food coloring 
Topping 

14 cup sugar 

’4 cup crushed peppermint stick candy 


Preheat ove Slo 


bow l, 


In large mixer 
Men tter, ouetne and | 
up sugar until light and fluffy. Add egg, 
inilla and peppermint extracts. Stir 


cream 


it as good, | 


flour and salt into butter mixture and | 
beat until well combined. Divide dough 
in half. Stir food coloring into one half 
of dough until well blended. Roll 1 tea- 
spoonful of each color dough into 4-inch | 
rope. Place 2 ropes side by side, press 
lightly together and twist. Place on un- 
greased cookie sheets. Curve top for the | 
handle of the cane. Bake 8 to 10 min- 
utes or until lightly browned. While still 
warm, sprinkle with Topping mixture. 
Makes about 4 dozen. About 90 calories 
each. 








CHOCOLATE LOVES 
Bound to please chocolate lovers. 


Y2 cup butter or margarine 

2 squares (1 oz. each) unsweetened 
chocolate 

2 cups sugar ° 

Y cup milk 

1 cup walnuts, chopped 

1 cup flaked coconut 

1 teaspoon vanilla extract 

3 cups quick oats, uncooked 

In heavy 2-quart saucepan, melt butter 

or margarine and chocolate; add sugar 

and milk. Cook over medium heat, stir- 

ring constantly, until sugar is dissolved 

and thoroughly blended. Remove from 

heat and stir in nuts, coconut and va- 

nilla. Fold in oats. Cool mixture to me- 

dium—warm. Roll teaspoonfuls of mixture 

into balls. Place on waxed paper-lined 

cookie sheets. Chill until firm. Makes | 

about 6 dozen, About 30 calories each. | 


BUTTERSCOTCH PEANUT CHEWS 


nutritious no-bake cookie that is a 
breeze to make. 


1 can (14 0z.) sweetened condensed milk 

3 packages (6 oz. each) butterscotch 
flavored morsels 

A cups bite-size shredded wheat cereal 

1 cup chopped salted peanuts 














In top of double boiler, add condensed 
milk and morsels. Cook over hot, not 
oiling, water until mixture is thick and 
smooth, about 15 minutes. Stir occasion- 
lally. Meanwhile, in large bowl, combine 
cereal and peanuts. Pour butterscotch 
mixture over cereal mixture and toss un- 
il well coated. Drop by teaspoonfuls 
onto waxed paper-lined cookie sheets. 
hill 2 hours or until firm. Remove and 
store in covered container in refrigerator. 
Makes 5 dozen. About 90 calories each. 


i COOKIE LOLLIPOPS 


] . . 
Refrigerated cookie dough makes these 
festive pops a cinch. 


1 package (18 oz.) refrigerated 

_ _slice-and-bake sugar cookies 

10 to 12 wooden sticks 

3 cups confectioners’ sugar 

4 to 5 tablespoons milk 

Tubes (5 oz. each) of decorating icing 
(choice of pink, green, red, yellow, 
blue) 

Red and green gumdrops 










Preheat oven to 375°F. Divide dough in 
half. Roll out half the dough on lightly 


pont 


fe Pillsbury Company. 19A@ 
istered Trademark_of Northland 
Aindm Co., Minneapolis; MN. 










floured surface to 4-inch thickness (keep 
remaining dough refrigerated). With 
3-inch round cookie cutter, cut out 
rounds, Place on ungreased cookie 
sheets. Slip wooden sticks into edge of 
dough inserting about 1% inches into 
cookie. Repeat with remaining dough 
and reroll scraps. Bake for 12 to 14 min- 
utes until golden brown. Cool 5 minutes 
on cookie sheet; then cool completely on 
wire racks. Meanwhile, in small bowl, 
stir confectioners’ sugar and milk until 
smooth. Frost one side of cooled cook- 
ies. Decorate each “lollipop” as desired 
with icing or gumdrops. Makes 10 to 12 
cookies. About 185 calories each. 





SUGARPLUMS 


So good—and so good for you. 


1 package (15 oz.) seedless raisins 

1 package (11 oz.) dried mixed fruit 

1 package (8 02.) dried figs or pitted 
prunes 

14 cups chopped walnuts 

Sugar 


Chop raisins, mixed fruits, figs or prunes 
and walnuts in food grinder using coarse 
blade. Mix thoroughly. Shape mixture 


into I-inch balls. Then roll in sugar. 
Place on waxed paper and let dry at 
room temperature 4 hours or overnight. 
Store tightly covered. If desired, roll in 
additional sugar just before serving. 
Makes 72. About 50 calories each. 


MYRTLE-TURTLES 
Kids will love these tasty little turtles. 


'4 cup butter or margarine, softened 

Y2 cup firmly packed iight brown sugar 

1 egg 

1 egg, separated 

lf, teaspoon vanilla extract 

14 cups all-purpose unsifted flour 

14 teaspoon baking soda 

'4 teaspoon salt 

11% cups pecan halves, sliced lengthwise 
1 can (16% oz.) chocolate frosting 

In large mixer bowl, cream butter or 
margarine and sugar until light and fluf- 
fy. Add egg and egg yolk and continue 
beating until well mixed. Stir in vanilla, 
flour, soda and salt and continue mixing 
until well combined. Cover and refrig- 
erate until chilled. 

Grease 2 large cookie sheets. Preheat 
oven to 350°F. Beat remaining egg 
white in bowl. Roll dough into 1-inch 
balls; dip in egg white. For each turtle, 
press into dough 5 pecan pieces to re- 
semble head and legs. Bake for 10 to 12 
minutes. While warm, frost each with 1 
teaspoon chocolate frosting. Cool on 
wire racks. Makes 3 dozen cookies. 
About 110 calories each. End 












1/2 Cup Water 

2 Pkgs. Pillsbury Quic 
any flavor* 

2-2/3 Cups (one 28-oz. jar) None Such® 
Ready-to-Use Mince Meat 

1 Cup Nuts (halves or chopped) 

2 Cups Candied Fruit 


ibredd Mix— 









Generously grease and flour 10-inch (12-cup) 
Bundtf fluted tube pan. In large bowl, combine 
eggs and water. Add remaining ingredients; 


» by-hand, stir until combined. Pour into 


prepared pan. Bake at 350° for 80 to 90 
minutes until toothpick inserted in center 
comes out clean. Cool 15 minutes; invert on 
cooling rack. Cool completely. To store, 
wrap tightly in foil or plastic wrap; store in 
refrigerator. If desired, glaze with warm corn 
syrup; decorate with candied fruits and nuts. 


High Altitude Adjustment— 
“5000 feet: Add 1 tablespoon flour to mix; 
bake at 375° for 60 to 65 minutes. 


*Date, Nut, Cranberry, Cherry, Apricot, Banana, 
Blueberry, Applesauce Spice or Oatmeal Raisin. 


Holidays begin with 
Pillsbury and None Such 


FORGETTING 


mtinued from page 146 


i’m so glad youre back,” he said. 


I told him all about the trip. All the 
sood things. But I said nothing about 
the gossip. 

“What has been going on here?” I 
aske d. 

“The usual,” he said. “I wrote every- 
thing down in the blue book. Why don’t 
you catch up while I finish my messages 
and then we can go home.” 

I opened the little diary and saw that 
the General had made entries for every 
day while I had been away. One entry 
interested me very much: “Received 
message from Tex that he was still hang- 
ing about Wash. awaiting word from me 
on what to do about K and WACs.” 

This was real news. “What was Tex 
doing about me and the WACs?” I asked. 

“T thought you might be interested in 
that,” Ike said with a big smile. “Well, 
youve always said youd like to join the 
WACs and I decided to do something 
about it.” 

“Me a WAC!” 

“You a WAC,” he said. “Seems the 
president put in a good word for you.” 

“Oh, my goodness,” was all I could 
say. But what about...” 


5 ways to thicken, curl and wav 


Toni does it right. Special conditioners keep hair looki 





PAST 


Ike interrupted me. “I’m trying to plan 
ahead. I’m not going to be in Europe 
forever. I told you once that I was never 
going to let you go. If youre a WAC I 
can keep you on my staff later on.” 

A few days later we celebrated Te- 
lek’s release from the kennel. I left the 
office early to pick him up. When we 
reached the cottage, he ran straight to 
Ike and rolled on his back, a signal that 
he wanted his stomach scratched. 

“It’s great to have that black scamp 
back home,” Ike said. 

I agreed. “Its like having a child 
come home after he’s been away at 
school for the first time.” 


Then Ike said something that shook 
me almost as if there had been an earth 
tremor. “Kay,” he asked very quietly, 
“would you like to have a child?” We 
had talked many times about how much 
we both liked children. Ike often said 
that he wished he had had a big family. 
Four children, he said, would be ideal. 

I couldn’t be coy about this. “Yes,” I 
said. “I'd love to have a baby. Not a 
baby, your baby.” I sighed. “It’s impossi- 
sible, you know.” 

“I know,” said Ike. “But maybe things 
will be different later. ?'d like it, you 
know. I'd like it very much.” 

We were quiet for a while, then Ike 
asked, “You don’t think I’d be too old 
for the boy?” 
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He had decided it would be a bo 
too. “No,” I said. “You won't be too ol 
Not you. Not ever.” 

We said nothing more about this, bul 
every time our eyes met that evening i 
was as if we had advanced into a ne 
level of intimacy. That night, after the 
buzz bombs had chased us to the shelter 
Ike reached his hand out to me in the 
dark and we fell asleep holding hand) 
between our cots. 

D-Day plus 335. That little sum 
added up to VE-Day, victory in Europe 
That period from June, 1944 to May 7 
1945, was a frantic, topsy-turvy time 

We were constantly on the go. 
would drive Ike up to the front wher 
he would visit the commanders and talk 
with the men. | 

We were rarely alone, even in the car 
These days we had to be content wit 
fleeting caresses and glances. Ike woul 
squeeze my hand under the breakfas 
table or I would look up in the rearview 
mirror to find him watching me. Now 
and again when we were free from nd 
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servation, he would put his arm aroun 
my shoulders and draw me to him, bu 
these little intimate moments were rare 
and dangerous. Or so I felt. I had be- 
come coldly aware of the gossip about us 
in Washington and did not want to add 
fuel to that fire. If it had not been for 
Ike’s habit of scribbling little messages 
on scraps of paper that he tucked into 

$$$ $$$ ___ 





CONTENTS ONE APPLICATION 


Regular—for normal-to-wave h 
Beautiful hair that’s easy- 

No other wave has ‘‘Twin- 
Conditioning,” like Toni. 





air. Super—for hard-to-wave hair. 
End nightly pin-ups. Toni has 
built-in conditioning to leave hair 
lustrous and manageable 


Gentle—for color-treated and easy-t¢ 
wave hair. 

The style you want, the patented 
conditioning you need. It cares for 
your hair every step of the wave. 
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of my hand almost every day, I might have 
|) felt lonely. I would have loved to do the 

same thing, but the Supreme. Com- 
)f mander could not simply tuck a bit of 
:} paper away in his pocket. It would be 
found by Mickey when he took care of 
i), the General’s clothes. Nor could he read 
4) a message, tear it up and throw it away 
\) the way I did. There were always eyes 
j) watching the General. I told him once, 
“If I ever write you a love letter, you'll 
have to tear it up and swallow it.” 

“You don’t have to write to me, Kay,” 
he said. “Every time you look at me I see 
§, a love letter in your eyes.” He would say 

beautiful things like that when I least 
|. expected them, and they always meant a 
}, lot because he was usually so reticent. 

In October I finally was commissioned 
a second lieutenant in the WAC. Ike 
pinned on the gold bars himself in a lit- 
tle office ceremony. Now that I was a 
WAC and an officer, I could no longer 
drive the General. As it turned out, I 
still traveled with Ike almost everywhere 
he went. I continued to breakfast with 
him and we still drove to the office to- 
f gether. The only difference was that now 

_ Isat in the back seat with him instead of 
in front behind the wheel. 

Just before Christmas, Ike was told 
that he was getting a fifth star. There 
was a kind of glow about him for days 
after it had been made official. To Ike, 
becoming General of the Army, the 
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CONTENTS ONE APPLICATION 


ody Wave—for body instead of curls. 
lair that’s thick, full, shining... 
rith body that lasts, 

or style that lasts. 


highest rank, was like being made knight 
of some immortal round table. 

Around the same time, he called me 
into the office. “Kay,” he said, “I’ve been 
talking to the P.M. about you.” Then he 
broke into a great grin. “You've got a 
medal for yourself. The P.M. says you're 
going to be awarded the British Empire 
Medal.” 

I had never imagined that I would get 
a medal. Medals were for people who 
had done something extraordinary, not 
for a woman who had spent most of the 
war behind a steering wheel. When I 
said as much to Ike, he said, “I don’t 
think you realize how valuable your serv- 
ices have been. I do. And so does the 
P.M. If I were you, I'd just say ‘thank 
you and stop arguing.” I took his advice 
and immediately wrote to the P.M. tell- 
ing him how surprised I was and how 
humbly appreciative. 


Later, Ike promoted me to first lieu- 
tenant and—even more exciting—made 
me his official aide. I was the first woman 
five-star aide in history. I glowed over 
the promotion every bit as much as Ike 
glowed over his fifth star. When Ike told 
me about the promotion, I asked him, 
“Is this part of your master plan?” and 
he said, “You bet it is.” 

The battlefield victories were coming 
thick and fast. We had crossed the 
Rhine. The Germans were on the run. 


air. Permanently! 


smooth and soft long after the wave. 
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Silver Curl Home Wave. 

For grey or white hair. 

Lasting style that cares for itself, 
plus rich conditioning that makes 


the most of silver hair. 





When we heard that Hitler had killed 
himself, we knew it was just a matter of 
days before the Germans gave up. 
Finally, at 2:41 in the morning of May 
7, the Germans surrendered—uncondi- 
tionally—in our headquarters at Reims. 
Ike’s office was full of people that 
day. The photographers rushed in to 
take pictures. Then, just as suddenly, it 
was empty again. Ike sighed, “I suppose 
this calls for champagne,” he said. There 
was no triumph in his voice, none of the 
elation he had shown when (continued) 


Journal Shopping Center 


FASHION: YOUR NIGHT TO STAR 


PAGE 90: HALSTON ORIGINALS 100% silf chif- 
fon strapless gown and shawl, $560.00, available 
at: Bergdorf Goodman, N.Y.; Neiman Marcus, all 
stores; I. Magnin, all stores. 

ACCESSORIES: K.J.L. earrings. 


PAGE 91: ANTHONY MUTO for MARITA spar- 
kled polyester chiffon toga over side-slit Dacron 
Matte jersey dress, $140.00, at: Bonwit Teller, 
N.Y.; Jacobson's, Michigan; Woolf Bros., Kansas 
City; I. Magnin, all stores. 


ACCESSORIES: T-strap shoes by Delman, 


PAGE 92: JEANNENE BOOHER for DAVID 
MORRIS front-wrapped halter dress in polyester 
Matte jersey, $78.00, at: B. Altman, N.Y.; Straw- 
bridge & Clothier, Philadelphia; Byk’s, Louisville; 
Hudson's, Detroit: Harzfeld’s, Kansas City; Hoy- 
land-Swanson, Lincoln. Neb.; Sakowitz, Houston; 
J W. Robinson’s. Southern California. 

ACCESSORIES: Rings, earrings and gold cuff 
bracelet by K.J.L.: Hanes pantyhose. 


PAGE 93: HOLLY’S HARP evening pajamas in 
rayon matte jersey, $405.00, available at: Saks 
Fifth Avenue, all stores; Neiman Marcus, all 
stores. 

ACCESSORIES: Glittery bow earrings by K.J.L.; 
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the photographers were there. Now he 
was alone with his wartime family. We 
drove back to the chateau where he 
lived in Reims—there were about ten or 
12 of us—and drank champagne and dis- 
cussed the events of the last few hours 
until dawn. It was a somber occasion. 
No one laughed. We had won, but vic- 
tory was not anything like what I had 
thought it would be. There was a dull 
bitterness about it. So many deaths. So 
much destruction. And everyone was 
very, very tired. 

“Let's take in a show,” the General 
said a few days later. “Something light. 
A comedy or a musical. I'd like to go to 
London. Everyone else has celebrated 
VE-Day. I think we should, too.” 

“Grand,” I said. “When do we leave?” 


John Eisenhower was in Reims for a 
few days then, and on Tuesday morn- 
ing Ike, John, aide Jimmy Gault, Gen- 
eral Bradley and I took off for London. 
We went straight to Telegraph Cottage. 
Ike’s golf clubs were still in the closet. 
“Goddammit,” he said. “I'd like to try 
that thirteenth hole again.” We walked 
to the golf course and played a couple of 
holes. We were pretty rusty. It was more 
than a year since either of us had swung 
a club. On the way back, we passed our 
favorite rustic bench. Ike took my hand. 
“Come on, let’s sit for a few minutes.” 

That bench held lots of memories for 
us. Some happy. Some sad. We had done 
a lot of talking, sitting there hidden from 
the house by the shrubbery. This was the 
place where a long time ago Ike had 
told me about a great tragedy in his life: 
the death of his firstborn son, Icky, of 
scarlet fever. 

Now Ike asked, “Do you remember 
what we talked about the day you 
brought Telek back from the kennel?” 

“About having a baby?” 

He took me by the shoulders. “Would 
you like it as much as I would?” 

It was my turn to nod. 

“Are you sure?” 

“Yes, darling. I am very sure.” 

“Then I’m going to try my damndest,” 
Ike said. “That’s all I can say. But I want 
you to know I’m going to try.” 

Actually, I was not too sure what he 
was talking about. Did he mean that he 
would try to get a divorce? I don’t know. 
I want to think so. He was not a man to 
make careless promises. He always 
weighed his words. But he was very 
elated on this personal, very private VE- 
Day celebration of his, and I think that 
a lot of things had been going through 
his mind since the Germans had sur- 
rendered. I think he realized that he had 

ke decisions about the rest of his 


to make 
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life. We had come to the end of the lire 
we had shared for so long. There were 
a lot of adjustments to be made. 

There was no more time to talk. 
Lunch was served and then it was time 
to leave for London. I didn’t want to 
leave and I said so. “We'll be back,” Ike 
said, I took one last look around the 
house and started down the walk. “Kay,” 
he called, “can you come here a min- 
ute?” I went-back in the house to see 
what he wanted. “Come here,” he said, 
stretching out his arms. “You've never 
given me a victory kiss.” 

The next item on the celebration 
agenda was a buffet supper in General 
Bradley’s suite at the Dorchester. Ike 
had invited my mother to spend the eve- 
ning with us. John was there. A box had 
been reserved for the General at the 
theater. John sat on Ike’s right and I on 
his left. General Bradley and my mother 
sat behind us. I had been dubious about 
sitting beside the General in such a 
public place and had suggested that I sit 
in the second row, but Ike said, “Come 
on, Kay. This is where I want you.” 

We settled ourselves very quietly, but 
people recognized the General and the 
word got around in seconds. There were 
cheers and everyone clapped and whis- 
tled. I don’t think Ike had realized how 
popular he had become. He was a bit 
surprised, and very, very pleased. 

Supreme Headquarters was moved to 
Frankfurt about a week later. Life in the 
aftermath of war was very strange. Ike 
was always flying off somewhere in Eu- 





“Now we owe them a boring evening.” 





rope to be given a medal or a degree or 
some token of appreciation. 

Then he left for the United States. He 
was America’s hero, after all, and the 
nation wanted to honor him. We had 
discussed this trip. After my appearance 
with the General at our victory celebra- 
tion in London, the gossip had become 
a factor to be reckoned with. The fact 
that my mother had accompanied us 
seemed to add fuel to the fire. There was 
plenty of gossip around headquarters, 
too. Butch had understood our special 
relationship for some time now, but he 
never said a word. And the WACs with 
whom I lived were discretion personi- 
fied. But for everyone else, or so it 
seemed, Ike and I were the number one 
topic of conversation. 

“How about it?” Ike asked. “I’m going 
to be busy, but you liked New York. 
This might be a good time for you to get 
to know it better.” 

“No,” I said. “It would be a mistake.” 
He didn’t argue the point. 

When Ike went off to the States in his 
Flying Fortress, I went off in his C-47 
to spend a few weeks on the Riviera. 

The next big event for General Eisen- 
hower was the Potsdam Conference at | 
which President Truman met Britain’s | 
new Prime Minister Attlee and Stalin. 
Toward the end of the conference, Presi- 
dent Truman came to Frankfurt. Ike 
spoke with him about my becoming an 
American citizen. “I think it’s going to- 
work out,” Ike told me. “There should | 
be no difficulty.” (continued) — 
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ted to be an American citizen 
very badly. There was no other way that 
I could see for me to stay with Ike. It 
would be ridiculous to expect that the 
U.S. Chief of Staff. in that holv of holies. 
the Pentagon, could have 1 personal aide 
who was a British subject. And it 1 
definite that Ik next post would be 
Washington and that he would succeed 
General Marshall as Chief of Staff. 

One day, Ike started to make a list of 
all the decorations and presents that he 
had received. “Where’s that cigarette 
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case that de Gaulle gave me?” he asked. 

“It’s in the safe,” I told him. 

“Let me see it.” 

[ unlocked the safe and drew out the 
fine leather box that held the cigarette 
case. He opened it. “It’s pretty, isn’t it?” 

“Oh, it’s fabulous.” 

“Td like you to have it, Kay,” he said 
unexpectedly. “Tll never be able to give 
you anything like this and Id like to 
think of you having it. The sapphires 
match your ey es.” 

He smiled that loving smile at me and 
[ just did not know what to say. I would 
have loved that cigarette case. Not only 
because it was beautiful and valuable, 
but because it was a present from the 
man I loved. But I could not accept it. 

[ looked at Ike and my face got red. 


“Ike, I can’t take it,” I said. “Please. It 
wouldn’t be right. I'd love it. But I 
can't.” 

He sighed. “I wish you would. It was 
a personal gift. I can see no reason why 
I can’t give it to you. Kay, darling, please 
take it.” 

“I can’t, I said, “I just.can‘t.~ 

“Okay,” he nodded. And we went on 
with the list of honors and gifts. 


One day we went riding. Afterward 
we went back to Ike’s house—and then 
relaxed with a drink in front of the fire 
in the library. Ike got up and closed the 
door. “Come here,” he said and I went 
right to him. “I've got a surprise for 
you, he said as he gave me a lot of little 
kisses. He told me that it had been ar- 
ranged for me to become an American 
citizen. I had to go to Washington to 
take out my first papers. I was terribly 
pleased. I had been worrying that it 
might not have worked out, although 
naturally I had not said anything to Ike 
about it. More than anything else, I 
wanted to stay with Ike, work with Ike 
—and dream of a time when we would 
be free to love each other openly. 

“IT told you I’'d work it out,” he said. 
We were standing, our arms about each 
other. I kissed him. “I know you did. 
And I'm very happy.” 

We sat there on the sofa making day- 
dreamy plans for the future, kissing, 
holding hands and being quite indiscreet 
for the rest of the afternoon. Never in 
all the time I had known him had I had 
to hold Ike back. He had always been 
very circumspect, but this afternoon he 
was an eager lover. The door was closed 
and I knew that nobody would be walk- 
ing in. This was quite a formal house- 
hold in Germany, not like the villa in 
Algiers or the cottage. People did not 
burst in and out of rooms here. A closed 
door would never be opened. 

The fire was warm. The sofa was soft. 
We held each other close, closer. Ex- 
citedly. I remember thinking to myself 
the way one thinks odd thoughts at 
significant moments, wouldn't it be won- 
derful if this were the day we conceived 
a baby—our very first time. Ike was ten- 
der, careful, loving. But it didn’t work. 

“Wait,” I said. “You're too excited. It 
will be all right.” 

“No,” he said flatly. “It won't. It’s too 
late. I ean’t.” He was bitter. We dressed 
slowly. Kissing occasionally. Smiling a 
bit sadly. 

“Comb your hair,” he said. “I'm going 
to ask them to serve supper in here.” 
When I came back from the bathroom, 
there was a small table in front of the 
fire—a bottle of white wine in a cooler, 
some chicken and a salad. We drank 
and ate and talked. The door was closed 
again. It seemed as if Ike had decided 
that he no longer cared what anyone 
thought or said. It was strange after all 
our years of discretion, (continued) 
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but there had been a lot of changes in our lives and I liked 
this change. 

There was none of the embarrassment between us that we 
had felt that night so long ago in London. We were such a 
comfortable old couple by now that we were able to talk 
about what had happened. Or had not happened. 

“It’s not important,” I told him earnestly. “It just takes 
time, that’s all. And I’m very stubborn. You've said so your- 
self.” 

“T know you are,” he said, “but I’m not sure that you're 
right.” There was no point in arguing with him, I thought. 
Only time would show him that he was wrong. 

Two weeks later I left for Washington in Ike’s Flying For- 
tress. Everything went smoothly. On the return trip I sat 
there, willing the plane to go faster. I was terribly anxious to 
get back. 

There was a bit of shock waiting for me when I arrived in 
Frankfurt. Ike was packing. “I'm going to Washington to- 
morrow, he told me. President Truman had asked General 
Marshall to undertake a special mission to China. That meant 
Ike was needed to take over in the Pentagon immediately. 
“It’s just for a few weeks, though,” Ike told me. “I'll be back — 
and we'll both be leaving for Washington around the first of | 
the year. 

We had dinner together that night. People were coming 
and going all evening. The next morning we kissed each other — 
goodbye in the office. “Hurry | back,” I said, and jokingly 
added, “I mean hurry back, sir,” and I saluted. | 

“Christ!” Ike said. “If you ever expect to work in the Penta- 
gon, you d better learn how to salute.” 

Every night before I went to bed, I practiced salutes in — 
front of the mirror, eager to surprise Ike when he came back. | 





The last entry in my office diary for 1945 was on Saturday, 
November 10. It read: “1:30. E leaves for Paris en route to | 
U.S.” After that the pages are blank. Ike never came back. I | 
never showed off my snappy salute. Nothing was ever the | 
same again. 

If I had known that I was saying a final goodbye, that we 
would never talk together again in our easy, familiar manner, 
that our hands would never touch again, that our eyes would | 
never meet again in the same meaningful way . . . if I had | 
known. ... Well, I don’t believe that it would have made any 
difference, The tears would have come sooner, that’s all. 

There was not so much to do after the General left. Odds 
and ends to finish, files to sort out. Then we heard that he was 
ill, so ill that the doctors said that he would riot be able to fly 
back to Frankfurt when he got out of the hospital. A cold had 
almost turned into pneumonia. We were. notified that the 
General’s personal staff should be ready to leave for the States 
in ten days. Almost immediately after that, a Telex came in 
from Washington saying that I was dropped from the roster 
of those scheduled to leave for Washington. There was no 
reason given. 

For a moment I thought that Ike must have decided he 
wanted me to come on ahead of the group. Either that or he 
wanted me to stay behind for a few days to take care of his 
personal business. But no. There were no substitute orders. 
There were no messages for me at all. 

I was stunned. It took nearly an hour for the truth to sink in. 
The General did not want me to come earlier—or later. I was 
here and he was there. I felt like throwing up. And I felt like 
crying. 

I left the office very quietly and went home. I went to my 
room, closed the door, lay down on my bed (continued) 
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and stared at the ceiling. What had 
happened? There must be some mis- 
take. I went over and over everything— 
everything Ike had said, everything I 
had said, everything we had done and 
said since we first encountered each 
other—searching for a clue. What had 
happened? 

Finally I cried. And cried. “You're a 
bloody fool,” I told myself. “Tears won't 
help.” 

The next morning I remembered what 
Ike had said—“activity helps’—and de- 
cided to go riding. It helped. The next 
morning I was back at work. 

General Lucius Clay, the Deputy 
Military Governor, told me that he was 
very eager to have me work for him in 
Berlin—running the VIP guest house. 
“Tke has told me how good you are with 
people,” he said. I thanked him for ask- 
ing me and said that, of course, I would 
be delighted to take it on. 

Any sneaking secret hope I might 
have had that the whole thing was some 
ghastly mistake was killed when I re- 
ceived a letter from the General. It had 
been dictated. It was quite impersonal. 
He said that it had become impossible 
for him to keep me as a member of his 
personal official family. The reasons that 
he gave were that there would be oppo- 
sition to anyone who was not a com- 
pletely naturalized American citizen 
working in the War Department and 
that also, it appeared that I would be 
discharged from the WACs immediately 
upon setting foot in the United States. 
Of course, there could be no question 
of a civilian working in the War De- 
partment. I could not understand. It 
seemed to contradict everything that we 
had been talking about for so long. 
There was a handwritten postscript say- 
ing that he was in bed and taking medi- 
cine constantly. The postscript ended, 
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~ take care of yoursell and retain your 
optimism.” 

I read and reread the letter. I looked 
for hidden meanings. I looked for some- 
thing personal. He had written that he 
was distressed because he could not 
come back to give me a detailed ac- 
count of the reasons I could not come 
to Washington. I told myself, however, 
that I should not misinterpret this or 
read something into it. Ike was always 
very courteous. 

I packed up my things and Telek and 
I went to Berlin, where we stayed for 
almost a year. There I got over the 
worst of the hurt. I decided that per- 
haps my future lay in the United States. 
A transfer was easily arranged. I had a 
lot of leave coming, and since it seemed 
as if everybody I had worked with dur- 
ing the past three or four years was now 
in Washington, that was where I went. 
I had a marvelous few weeks there. I 
was in and out of the Pentagon a lot, 
seeing old friends. It would have been 
ridiculous not to say hello to Ike. 

I took Telek along with me. It was 
a strange experience. The General stood 
up to greet me as I came in the office. 
I stopped and let Telek off his leash, 
and he ran straight to Ike after all those 
months and rolled over on his back, paws 
in the air, to have his stomach scratched. 
Ike got all red and it was not just from 
bending over to scratch Telek’s tummy. 
We chatted for a few minutes. Ike 
seemed concerned about my plans. I 
told him that I thought I might stay in 
the WACs a bit longer to find out if I 
really liked the United States as much 
as I thought I did. And then I would 
probably look for a job in New York. 

“Good, good,” he said briskly. “That 
sounds sensible. If there’s anything I 
can do to help you about the job, I hope 
you will let me know.” 

I thanked him. He had written a rec- 
ommendation for me months ago that 
had been forwarded to me in Berlin. 
Addressed “To Whom It May Concern,” 
it described my work during the war. 

(continued on page 166) 
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Both real and artificial materials are use 
to create a golden centerpiece, but you mui} 
be sure to select non-perishables—thing 
that will not decompose after they've beef, 
gilded. Keep in mind, too, that shape ani 
texture are important in a one-color arrange : 
ment. Almonds, Brazil nuts, filberts in the 
shells, as well as the walnuts we show; a 
stale breads that have good shapes or te: 
tures: round, braided, seeded loaves, rol 
and bagels, as well as pretzels and brea 
sticks of various sizes. Use plastic frui 
vegetables and eggs—or glass nest eggs, a 
the blown out shells of real ones. Pape 
fabric, plastic or dried flowers (hones 
Japanese lanterns, statice and baby 
breath), dried grasses, seed pods, branche 
with leaves (eucalyptus, for example ff | 
dried gourds pinecones, all look ofecell | 
when turned to gold. 

Baskets seem to be the most suitable con 
tainers because of their woven texture, bu 
youll find the old-fashioned, thin woot 
berry baskets, miniature “bushel” basketel 
oval mushroom baskets, plain brown pape} 
bags and small size paper shopping bag 
look 14 karat when sprayed gold. 

You can, if you wish, spray each eleme 
of your gold centerpiece separately, befor 
you compose the arrangement, but that i 
necessary only when elements will be loost 
as are the artichokes and peppers spillin 
from the paper bag; most can be arrange d 
completely, including paper doilies and ri rib) 
bon bows, and then sprayed. Stuff basket! 
with crushed newspaper, then layer egg} 
or nuts on top, gluing them in place. Wher 
a loaf of French or Italian bread is too long 
to be pleasing in your composition, cut ¢ 
bit off the end that is hidden in the baske} 
and use toothpicks to pin breads togethel 
and hold them in place. When arranging 
flowers or dried materials, fill the basket (ol] 
a plastic container that will fit into the 

basket) with florist’s clay, which will hold 
the stems firmly, then cover the clay with 
a layer of sphagnum moss. So that bounte| 
ous harvests of fruit or vegetables can b 
moved without disturbing the arrangemeni 
compose the centerpiece on a sheet of hea 
illustration board, glue them in place, the 
with a single- edged razor blade, cut th | 
board to the shape of the arrangement. 
| 
] 
1\ 





Before spraying your centerpiece, rea 
the directions on the can and follow then 
It will take several thin coats to cover, anc 
be sure that undersides of flowers andj 
leaves have been sprayed with paint. 


GAL 
| RoiRins 


continued from page 87 


CROCHETED POUCHES | 
MATERIALS: Reynolds Feu d’Artifice (20 
gr. ball). For the small bag, 2 balls; for the 
large striped bag, 1 ball each of 3 or 4 
colors. (Note: no bag requires more that 
2 balls of color combined.) Steel crochet 
hook No. 0 or size to give gauge. 


GAUGE: Using two strands of yarn, $ 
sts = 2. eOWSi ee (continued) 


We’ve received so much mail from people all 
ver the country, it seems safe to say that the only 
ne who doesn’t like the Bacardi rum cake is the 
jailman! Here are some typical comments. 

LEICA LAO AV OKT OF TIS Won TEXTULE.. 


GREENWOOD, ARK. 


S ( 
a Chic loves es Cake 


HK v0 vale bo moks .. 


es : / J HW RZ wari, ci. 
Deap—! Moor TAOS Lon 4A ‘hp 7 Save Nbeipe 7 fruccda Z 


Tow Mey at re DARIEN, CONN. 


y] my friends and relatives likeol. (¢ MARKESAN, WIS. 


BACARDI, rum cak: 


Cake: 
1 cup chopped pecans or walnuts 
1 181%4-0z. pkg. yellow cake mix 
1 3%4-oz. pkg. JELL-O® instant 
vanilla pudding mix 
4 eggs 
4 cup cold water 
Y% cup Wesson® oil 
¥Y cup Bacardi dark rum (80 proof) 


Glaze: 
\% |b. butter 
1% cup water 
1 cup granulated sugar 
Y% cup Bacardi dark rum (80 proof) 


+ AUSTIN, TEX. 


Preheat oven to 325°F Grease and flour 10” tube or 
12-cup Bundt® pan. Sprinkle nuts over bottom of pan. 


Mix all cake ingredients together. Pour batter over nuts. 


Bake | hour, Cool. Invert on serving plate. Prick top. 
Drizzle and smooth glaze evenly over top and sides. 
Allow cake to absorb glaze. Repeat till glaze is used up. 

For glaze, melt butter in saucepan. Stir in water and 
sugar. Boil 5 minutes, stirring constantly. Remove from 
heat. Stir in rum. 


Optional: Decorate with whole maraschino cherries 
and border of sugar frosting or whipped cream. Serve 
with seedless green grapes dusted with powdered sugar. 
FOR A FREE BOOKLET OF RECIPES FOR SNACKS, ENTREES, 

HORS D’OEUVRES, DRINKS AND PUNCHES, WRITE BACARDI 
IMPORTS, INC., DEPT. DLH, BACARDI BLDG., MIAMI, FL 33137. 


Wendertu\ ia SReaDiSe Ca 


WILLIAMSPORT, MD. 


ANAHEIM, CAL. 


The Bacardi rum cake. When people 
areirt eating it, they’re talking about it. 


THhalana: Hose rade Chee 


















AMBER LABEL 


TRADEMARK OF HUNT-WESSON FOODS, INC, JELL-O IS A REGISTERED TRADEMARK OF GENERAL FOODS CORPORATION, BUNDT IS A REGISTERED TRADEMARK OF NORTHLAND ALUMINUM PRODUCTS. 


@1976 BACARD! IMPORTS, INC., MIAMI, FL. RUM 80 PROOF. BACARD! AND THE BAT DEVICE ARE REGISTERED TRADEMARKS OF BACARD! & COMPANY LIMITED. WESSON tS A REGISTERED 





fe in Puerto Rico. 





SMALL BAG 

Base: Rnd 1: With 2 strands of yam, ch 15, 
sc in 2nd ch from hook and each ch across, 
end 3 sc in last ch; working on opposite 
side of ch, sc in next 12 ch, 2 sc in last ch, 
join with s] st in first ch; 32 sc. Increasing 
4 sc evenly spaced at each end of each rnd, 
work 3 rnds more; 56 sc. 

Body: Rnd 5: Ch 1, working in back Ips 
only, hdc in each se around, join; 56 hde. 
Rnd 6: Ch 1, hde in each hde around, join. 
Repeat rnd 6 eight times more. 

Eyelet Rnd: Ch 1, hde in first 2 hdc, * ch 
1, sk 1 hde, hde in next 3 hde; repeat from 
* around, end hdc in last hde, join. 

Next Rnd: Ch 1, hde in each hde and in 
each ch-1 around, join. 

Repeat rnd 6 twice. Fasten off. 

Drawstring: Make 2. With 4 strands of yarn, 
ch 62. Fasten off. Begin at end of eyelet rnd, 
weave one drawstring through eyelets 
around bag; knot 2 ends together. Begin at 
opposite side, weave 2nd drawstring 
through same eyelets; knot ends together. 


LARGE STRIPED BAG 

Base: Rnd 1: With 2 strands of yarn, ch 19, 
work same as rnd 1 of small bag; 40 sc. 
Work through rnd 6 same as small bag; 64 
hde. Continue as for small bag, striping as 
desired, until 16 mds of body are com- 
pleted. Work eyelet md and last 3 rnds 
same as small bag. 

Drawstring: Make 2. With 4 strands of yarn, 
ch 70. Fasten off. Finish same as small bag. 


VELVET CASES 

Make these cases of dress velvet; it’s 
exactly the right weight and available in a 
wide range of brilliant colors. Scale the 
dimensions of the cases to the zipper lengths 
available and to the size of the gift you're 
going to put in it. 

Use the zipper foot of your sewing ma- 
chine and a heavyweight needle. Use 
threads of the proper color and size for the 
fabric, and be sure to test machine tension 
before you start to stitch; adjust if neces- 
sary. Pile fabrics slip, so basting is a very 
necessary step. 

For each case, cut two pieces adding 1%” 
to length and width of each. If the finished 
case is to be 7” x 7”, cut the sides for the 
case 82” x 82”. 

Make welting to match or contrast the 
color of the case. Cut lengths of 4” cable 
cord a few inches longer than is needed to 
go around all four sides of the case (for a 7” 
square case, you'd cut 30” or 31” of cord). 
Cut 14%” wide bias strips of velvet the length 
of the cord. (Find the bias of the fabric by 
folding one end of the length from the 
corner diagonally so that the cut edge is 
even with the selvage edge of that same 
side; the diagonal fold is the bias of the 
fabric.) Fold the bias strip, right side out, 
around the cord with the raw edges meeting. 
Pin, then baste close to the cord. Adjust the 
zipper foot and machine stitch close to the 
cord. Remove basting stitches. 

Pin the welting to the right side of one 
side of the case. Start at a corner, with the 
corded edge of the welting facing the center 
and the raw edges matching the cut edges 
of the sides of the case. Clip the seam al- 
lowance on the welting at each corner for 
a sharper, neater turn. Splice cording where 
ends meet, turn under and stitch the over- 
lapped raw edges of the welting. Baste 
welting around all four sides, making sure 
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that it is particularly secure at the corner 
where welting is joined. 

To insert zipper, fold under %” along one 
edge of the other piece you've cut. Pin the 
fold along the top side of the closed zipper, 
covering the teeth; baste along the under 
edge of zipper teeth; machine stitch. Re- 
move basting. (This will be the placket that 
conceals the zipper.) Open the zipper full 
length and place the unstitched zipper tape 
right side down along the seam allowance 
of the welted side of the case, with the 
zipper teeth meeting the stitch line of the 
welting. Baste, machine stitch close to the 
teeth; remove basting. Close the zipper and 
you will have the two sides of the case 
joined at the center with a zipper. Open 
the zipper halfway (so that when you have 
stitched together both sides of the case, 
you'll be able to open the zipper fully and 
turn the case right side out), fold sides of 
the case together, wrong side out, with 
edges and corners meeting. Pin, then baste 
around all edges. Machine stitch, starting 
at the closed end of the zipper, and con- 
tinue around the case ending at the open 
end of the zipper. Stitching should be very 
close to the cording. Remove basting, trim 
seam allowance. Turn right side out. 


eA TREASURY 
OF RIBBONS 


continued from page 83 


One of the prettiest and most lavish ways 
to say “Christmas” is with a length of 
ribbon (the more the merrier) to tie an 
arrangement up with a bow or two. Use 
them around everyday things like pitchers, 
goblets, footed bowls, cake stands, as we 
have done on pages 82 and 83, emphasizing 
various glass containers and holders. Any 
material will do: pottery, wood or whatever 
is at hand. Look around your rooms and 
picture several objects banded with ribbon 
and how pretty and seasonal they’d make a 
room look without too much trouble. 

To hold those lavish ribbon bows and 
bands in place on the containers they deco- 
rate, use double-faced masking tape. Be 
sure to cut band of ribbon (like those deco- 
rating the neck of the carafe) just a bit 
longer than needed to go around, then turn 
under the raw cut end where they join. 

Boxes covered with ribbons, or smal] pil- 
low of ribbons are made by first stitching 
ribbons together in a pattern. For pillows, 
two patchwork ribbon sides are joined to- 
gether, then stuffed, just as in making any 
pillow. For boxes, coat with adhesive, then 
cover with the ribbon patchwork. 


Whi: Pt 
RINCECE ARINCESS 


continued from page 89 








Although inspired by the decorated baby 
blankets on pages 88 and 89, the royal 
wrapping for your little prince or princess 
should be your own creation, made in colors 
you prefer and with trimmings applied in a 
design of your own devising. 

You may use a twin size, 66” x 90”, wash- 
able sheet blanket (New Caprice by Field- 
crest ) as we did, or a 45” x 60” baby blanket 









































(non-thermal) and line it with 24 yds. ¢ 
45” wide fabric. You'll need an assortmer 
of washable trimmings—embroidered ap} 
pliqués, colorful ribbons of various width 
ruffled lace or eyelet edgings for girls; ar 
pliqués, braids, fringes, striped ribbons an 
tassels for boys—but quantities needed 
depend on how and where they are place 
on the blanket. To estimate yardages 

trimmings, add together the length and t 
width of the blanket and multiply by twe 
To this measurement (45” + 60” x 2 = 
210” ), add from four to six inches for ruffle 
edgings and fringes so that you can gathe 
them a bit at corners so corners won't lool 
skimpy. For ribbons and flat braids that a 
applied as bands, add four times the widt 
of the ribbon or braid so you can miter thi 
corners of the band. Divide this total by 3f 
to find the number of yards you must pur 
chase, Although you will need six yards 
any trimming used around the outer edge 
of the blanket, slightly less will be neede¢ 
of those placed two or more inches in fro 
the edges. If you have chosen an expensive 
trimming, you may want to estimate exactl 


be placed, and deduct this number of inche 
from the 210” total, then add allowances 
for mitering and divide by 36. 

Carefully remove the binding from the 
blanket. From the sheet blanket, cut two 


ve 


work, turn under i” around all four sides 
of each, baste to hold and press smooth 
Set one aside to use as a lining when you've 
finished trimming the other. Pin trimmings 


stitch them in place. Braids and ribbons 
applied as border bands should be mitered 
at the comers. To miter, carry the band out 


meet neatly in a right angle. When the band} 
has boxed all sides and you reach the corner} 
where you started, simply fold the end of 
the band diagonally from the outside corner 
to the inside corner; cut the band, leaving] 
a slight turn under, and stitch it down. 

If you are edging the blanket with 4 
ruffle you may not want to stitch down the 
outer edge of the outermost band unti 
you've basted the heading of the ruffle} 


band at the same time. Whether you do this 
depends on whether the heading of the 
ruffle is a decorative one that you'd apply 
over the edge, or a plain band that should} 
be hidden beneath the edge. 

The last step is the lining of the blanket. | 
It must be fitted carefully so that both layers 
are absolutely smooth. If you do not own 
a cutting table, spread a bedsheet on the 
floor. On the sheet, smooth out the trimmed 
blanket, trimmed side down. Stretch the) 
lining out over the blanket, right side up 
Pin, then baste the lining to the blanket 
before stitching the lining in by hand. . 

We have specified a washable blanket | 
and trimmings because we feel that all 
baby’s things should be launderable, Since | 
some trimmings are washable only in cold” 
water, we suggest that the blanket be™ 
laundered with a cold water soap. End 









WAIT TIL I FINISH 
g> MY SARATOGA 









Enjoy smoking longer 
without smoking more. 


Rich, full-flavored 
Saratoga 120’s give | 
you extra smoking 
time and extra 
smoking pleasure. 
And they cost no 
more than 100’s. 
Regular or 
menthol, crush- 
proof box. 


Saratoga 1206 


© Philip Morris Inc. 1976 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking |s Dangerous to Your Health. 





18 mg; 'tar,'1.1 mg. nicotine av. per cigarette, FIC Report Apr: 76 


Constipation: relief without fear 


Do you doubt your laxative? Your doctor might. 
Recently a national review panel of doctors discovered 
some brand-name laxatives were ineffective . .. unreliable! 

Those same doctors found the single medicine in 
today’s Ex-Lax was effective and safe. Just follow 
directions. 

Overnight, Ex-Lax gently stimulates your system’s 
own natural rhythm — for relief in the morning. Next 
time, try safe, sure, effective Ex-Lax. Chocolated tablets 
or unflavored pills. 





Problem itching is no joke. 


There's nothing funny about problem itching. That's 
why we developed BiCOZENE® (Say it “By-Co-Zeen.’) 
Greaseless BiCOZENE gives you more itch-relief 


medication than that creme you see on TV. More medica- 
tion to help stop that awful itch on contact. That's real 
relief! Ask your druggist about BICOZENE. 


At your drugstore now 








Help stop Oe 
the torment of PAST 
FORGETTING 


@ 
a : i continued from page 162 
The General said that my outstanding 


characteristic was “reliability” and that 
I had an “engaging personality.” 


I told him that I would not call upon 
him for help unless it was absolutely 
necessary, but that I appreciated his of- 


fer very much. 
from And then I stood up and said “Good- 


bye.” He asked me to drop in again with 
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i Over-exertion 
[YW Everyday stress NTU fi 
(4 Muscular strain St —— 
(4 Night stiffness =< 
ae 
Everyday discomforts like these often bring es 
on a backache — painful, nagging back- al 
ache that can keep you from doing things S 
you want to do. . . even keep you from 


getting the sleep you need. Take Doan’s® 
Pills — an effective analgesic with proven 
pain-relieving action for backache or mus- 
cular aches and pains. Different from rubs, 
heating pads or other surface remedies! 
Doan’s Pills give you soothing, comforting 





relief. And when Z 
monies DOYS 
can enjoy a good 


night’s sleep. Get 
Tt) a. DD; 


Pills today 









The American 
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Ss ee 
Rec Cross “What barriers are you going to 


break down when you grow up?” 


Telek. “Any time,” he said. “I can alwy_ 
find a few minutes.” And I did bi f 
Telek back once or twice. 

I soon got my new orders. I was 
to California, assigned to a small pul 
relations unit. It was terribly dull 
applied for my discharge and _ head 
straight for New York. 

For the first time since I was a 
young woman in London, I spent 
days sleeping late, having my hair do 
lunching with friends, going to cock | 
and dinner parties and dancing all nig 
Weekends, I would visit friends in 
country and play bridge and golf. I 
happy. { 

Then one day I picked up the p 
and saw that General Eisenhower } 
been appointed president of Colum | 
University and would be moving to N 
York. I had thought I was complet 
over the affair. I was having a vé 
good time and had two quite attent 
men friends, one of whom I was 
marry a couple of years later. But th 
newspaper story—well, my hands we 
shaking when I finished reading it 
started thinking about Ike all over aga 
There was nothing I wanted more th 
to see him and talk with him. I 
obsessed with the idea I missed 
bitterly. 

I started haunting Columbia Unive 
sity. I would take the subway up to f 
campus, go through the iron gates al 
walk around. Finally one spring moy 
ing I ran into the General as he walk 
through one of the gates leading o 
the campus. He was very surprised | 
see me. And I acted surprised, too. 
had a story ready. I told him I was the| 
to look up the sister of an English frier 


, 
(continued on page 1 
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‘Called the ‘‘Total Contentment’’ pill — it’s safe as a 
cough drop, gentle as a vitamin pill . . . yet so effec- 
‘tive it helps shut off your appetite for hours at a 
‘time. Meaning: instead of gorging yourself . . . in- 
stead of yielding to hunger . . . instead of battling 
| those constant urges for snacks . . . you simply reach 
for a pill instead of fattening foods, and lose up to 6 
pounds of fluid and fat the very first weekend. 

_ Even more significant as long as you follow this 
medically proven lifetime slimness program, you'll 
never again suffer embarrassing fat build-up for the 
rest of your life — even if you’ve been hopelessly 
overweight for the iast 25 years. 


YES! NOW LOSE 20, 30, EVEN 40 — OR MORE 
POUNDS, AND KEEP IT OFF FOREVER! 

Yes, what you are now looking at is the last ad for 
a reducing product you will ever have to read in your 
life. Because just 60 seconds from now you're going 
to discover how medical science now makes it pos- 
sible for you to lose 10, 20, 30, even 40 pounds — or 
more AND NEVER GAIN IT BACK FOR THE REST OF 
YOUR LIFE. That’s right! Lose up to 12 pounds in just 
14 days .. . shrink your waistline up to 3 inches ina 
mere 2 weeks’ time . . . and even more important, 
discover the way to make yourself ENJOY PER- 
MANENT SLIMNESS FOR THE REST OF YOUR LIFE! 
In other words, PERMANENT LIFETIME SLIMNESS 
— FINALLY YOURS. Thanks to this doctor’s brilliant 
program and the TOTAL CONTENTMENT PILL. 


NOW! A LIFETIME OF SLIMNESS WITHOUT 
| THE TORTURE OF HUNGER 

How can medical science make this lifelong dream 
come true? It’s simple. Because doctors have devel- 
joped a remarkably easy way for you to TURN OFF 
EVEN A RUNAWAY APPETITE any time you want 
JUST LIKE YOU TURN OFF A LIGHT SWITCH! Yes, 
sactually command hunger to STOP in just minutes 





Amazing ‘‘Meal-In-A-Pill’’ Gives 
Total Satisfaction .. . You’re Sim- 
ply Never Hungry 


VITAL NOTICE: 


You must promise to eat. Yes, even though the 
TOTAL CONTENTMENT PILL has the ability to turn 
off your appetite just like you turn off a light 
switch YOU CANNOT GO ON FOR LONG PERIODS 
EATING NOTHING . . . even though you have no 
appetite. Sure, you'd lose weight like crazy 
but the doctor says it's unhealthy. You must eat at 
least two meals a day . . . even if you have to force 
yourself. And he provides you with a way to stimu- 
late yourself so you have a balanced caloric intake 
. . NO matter how little you care to eat. We urge 
you to show this entire program to your own famiiy 
physician and see if he doesn't agree that this is a 
medically-sound approach to the problem of obesity 









Final Triumph Over The Basic Cause Of Overweight 


NOW! THE DOCTOR'S 
PILL THAT HELPS 
CONQUER FAT 
FOREVER! 


ON THIS PROVEN LIFETIME SLIMINESS eeehnm 


- 4 
Se 
ee 





_ HUNGER ON nen Shut 
= = Off Your 
ae Appetite On 


' COMMAND 
ay Just Like You 


HUNGER OFF = — Switch Off 
| A Light 





. . . and make excess pounds and inches disappear 
from sight so fast .. . that in a matter of weeks 
you may actually need a brand new wardrobe. 


NOW COMES MEDICAL SCIENCE’S INCREDIBLE 
““MEAL-IN-A-PILL”’ 

The secret behind this miracle program that con- 
quers fat forever is a brilliant new development 
called the TOTAL CONTENTMENT PILL — that ac- 
cording to medical experts is so effective, just one 
pill has the same hunger-satisfying potential as a 
serving of bread, mashed potatoes, or any of these 
filling foods you would normally heap on your plate 
Yes, one single pill that gives you virtually the same 
“fully satisfied’ feeling as a main dish of a delicious 
Sunday dinner . even on people with runaway 
appetites. 

In other words, even before you have those first 
pangs of hunger . . . that maddening craving for food 

. you simply put your appetite to sleep with this 
amazing ‘“‘meal in a pill’. Because just like water 
turns off thirst, this incredible TOTAL CONTENT- 
MENT PILL turns off hunger AUTOMATICALLY 
any time you want! 


PERMANENT LIFETIME SLIMNESS ONCE A 
DREAM — FINALLY A REALITY! 

Best of all, because it was developed by doctors, 
the TOTAL CONTENTMENT PILL is not only as safe 
and mild as a vitamin pill, but so gentle that the only 
sensation you experience is that of total satisfaction. 
And the only change you'll feel or see is in the 
smaller size of your clothing! 

YOUR TUMMY FEELS LIKE YOU FEASTED — BUT, 

YOUR WAISTLINE LOOKS LIKE YOU FASTED! 

What does this mean? Simply that from this day 
on, depending on how overweight you are, any time 
you want to melt away 10, 20, 30 — or even more 
pounds ... any time you want to... 


LOSE up to 4 to 6 inches off your 
waistline 

LOSE up to 3 to 4 inches off your 
hips 


LOSE up to 3 inches off your thighs 
LOSE up to 4 inches off your 
buttocks 

LOSE up to 4 inches off your 
stomach... 





instead of torturous diet . . . instead of brutal exer- 
cise .. . instead of battling your will-power . . . you 
just take medicai science’s new TOTAL CONTENT- 
MENT PILL as part of this ‘‘lifetime slimness pro- 
gram’’. SHUT DOWN YOUR OLD ENEMY, HUNGER — 
SHUT OUT FAT-BUILDING CALORIES . . . and for the 







first time ever, actually make yourself DEFEAT FAT 
BUILD-UP FOR THE REST OF YOUR LIFE — as long 
as you take an oath to faithfully follow this proven 
road to LIFETIME SLIMNESS! 


PROVE EVERY LOST OUNCE ENTIRELY AT OUR RISK! 

So if you are seriously determined to transform 
your body into a new slim, trim you. . . if you've 
finally made up your mind that never again will you 
suffer the problems or embarrassment of overweight 

. If you want to see pounds and inches vanish from 
sight and stay vanished forever faster than you ever 
dreamed possible . . . in short, if you want to take 
advantage of this exciting medical plan that com- 
bines both a doctor's pill and program that makes 
lifetime slimness not a hope but a living reality. . . 
then take advantage of the no-risk offer described 
below. 

No one ever again need be even a single pound 
overweight! Why not take THE FINAL STEP and get 
rid of all those excess pounds, excess inches FOR 
THE REST OF YOUR LIFE. Act now. 





LOSE AS MUCH AS 12 
POUNDS IN JUST 14 
DAYS Without A Moment 
Of Ravenous Hunger 


© 1976 American Consumer, Inc 


secessessee MAIL NO-RISK COUPON TODAY «ceenescuas 
Mead-Wilson Pharmacal, Dept. JTCA-8 
Caroline Road 
Philadelphia, PA 19176 


Yes, | want to lose weight fast 
and permanently with this doc- 
tor’s amazing program featur- 
ing the TCP Pill. Please rush 
the offer | have checked below. 
If not delighted, | may return 
it in 10 days and you will re- 
fund the full purchase price 
(except postage & handling). 





(J Full 60-Tablet Supply only $6.95 plus 35¢ postage 
& handling 
(] Full 90-Tablet Supply only $8.95 (Save $1.50) plus 
50¢ postage & handling 
(J Full 120-Tablet Supply only $11.95 (Save $2.00) 
plus 65¢ postage & handling 
Total amount enclosed $______. PA residents add 
6% sales tax. Check or money order, no CODs please 
CHARGE IT: (check one) Exp. Date __.____ 
(_] BankAmericard (D American Express 
(_] Master Charge 
BANK: NUMBER = > = 





Credit 
Card # 


Name 
Sapte 


City State Zip 


7214-008 
avesesessesDiv. of American Consumer, INC. ssasesences 


Address 



















“our famous” 
ACTION BACK 


“long sleeve” 
CLASSIC hi 


Easy snap- 

on front, graceful 7- 
gore skirt in easy- 
care, machine wash- 
able polyester & cot- 
ton blend. Striped in 
Blue/white, Brown/ 
white or Red/ 


white, Full & half 
sizes 10-20, 
1214-2414, 38- 
44 / 


$98 plus $1.50 


postage & j 
handling 
$10 dep on COD 
Vicki Wayne— LDB * 
600 S. county Club Rd. Tucson, AZ 85716 





















PRICES SLASHED ON 


DEVELOPING 
KODAK 
FILM sv: 


when you enclose this ad 126 or 110 Instant-Load 
with your film Kodacolor film, 12 exp 


110 Instant-Load, 20 exp $2.00 
126 Instant-Load, 20 exp $2.00 


$2.50 
$4.00 
Highest quality JUMBO-SIZE prints: you get 


special silk-textured paper © rounded corners 
* bigger borderless picture area e¢ highest 


quality Kodak paper « 
free film mailers. Limit! DEPT. 044 
3 rolls to a family. 

Clark 


PO Box 991, BOSTON, Mass. 02123 





Thank you, teacher! 

Charming schoolhouse ornament of sol- 
id brass has a real bell and engraved 
with teacher’s name. A nice way to tell 
teachers how much their giving through- 
out the year is appreciated. Print name. 
$1.50 each. 6 for $7.50. Add 50¢ p&h. 
Vernon, LDJE, 510 So. Fulton Ave., Mt. 
Vernon, NY 10550. 


LCi 


be 35 mm, 20 exp 
36 exp. 









EL Meum Meee 
location for fast service! 


CREDIT GIVEN PO Box 839, PHILADELPHIA, Pa. 19105 
FOR ALL PO Box 1018, WASHINGTON, D.C. 20013 
UNPRINTABLE PO Box 100085, ATLANTA, Ga. 31348 
NEGATIVES PO Box 4831, CHICAGO, III. 60680 


PO Box 2287, S. SAN FRANCISCO, Cal. 94080 
PO Box 92926, LOS ANGELES, Cal. 90009 



















240 bey Aves, Personalized pet charms 
nat We'll bet a bark or meow that animal 
lovers ‘‘must have’’ these sterling silver 
charms with breed of dog, cat or bird 
embossed on front. Persian, Tabby, Sia- 
mese, Angora; Parakeet, Canary; any 
breed of dog. Print name to engrave on 
back. 34”. $5.95 in 14K gold, $18. 
Jamaica Silversmith, LHJ12, 407 Rock- 


away Ave., Valley Stream, NY 11581. 
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ADDRESS LABELS with NICE DESIGNS 
Any Initial, 







U. S. Flag, Pine, Gull, Palm, Road- 
runner, Saguaro, Rose, Texas Flag, Maple Tree, 
| Treble Clef, or Palette. To 20 letters per line, 4 


| lines. Printed in black ink on 500 white or 250 

| gold gummed labels. Two sizes. . . . 1/2" x Yo" 

for $2.50 or Deluxe size 134” x 54” for $3.50. 

| Via Ist Class mail, add 35¢. Specify Design, size, 

and color desired. Useful 80-P. Gift Catalog, 50¢. 
Bruce Bolind Boulder, CO 

[Since thanks to you!] | 


312-L Bolind Bldg., 
1956, 





Piéfeedie eamrine case 

Smart looking brass case has 7 velvet- 
type compartments in two sizes. Comes 
with tiny tongs to pick up your precious 
earrings with tender loving care. The 





size, 234x2\4xl4", makes this case 
ideal for travel and trips as well as 
everyday use. Engraved with 3 initials 
(specify). Case. $4.95; 2, $9.50. Bruce 
Bolind, Dept. LH12, Boulder, CO 80302. 
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Matchless colo 
ders. Brighter thi Sn eTeg oe 
smaller). Returned f = sore id 
handling, and 3Og vice Sat 
faction guaranteed or 


Reliance Color Labs Inc. | 
Studio 52-A, Box 150, Port Chester, N.Y. 10573 


: 256 





Limoges rose pendant 

Lovely, three-dimensional rose of hand- 
painted Limoges porcelain is trimmed 
with tiny rhinestones and embraced 
gracefully by a golden heart and oval. 
So feminine and flattering with today’s 
neckline-conscious fashions. $4.95 plus 
50¢ p&h. Hedenkamp, Dept. L39, 361 
Broadway, New York, NY 10013. 


e 





Doggie snowsuit 

Fido fares the winter winds in toasty 
comfort. Red Orlon-pile suit with knit- 
ted, adjustable cuffs. Detachable hood. 
Easy-on, easy-off zipper. Measure pet 
from base of tail to collar. Sizes 10, 
12, 14, 16, $12.95. Sizes 18 and 20, 
$13.95. Add 75¢ p&h. Catalog, 25¢. 
DuSay’s, Dept. P-85, Box 24407, New 
Orleans, LA 70184. 





Christmas décor chest 

You can safely store all your holiday 
decorations in this sturdy ornament 
organizer. Houses 92 ornaments (3 dif- 
ferent sizes), 8 sets of lights plus 
room for under-tree items. Hand holes 
make easy toting. 27x17x12”. Comes 
flat. Easy assembly. $8.95; 2 for $17. 
Bolind, LH12, Boulder, co 80302. 





Cheerful choo-choo 

Wooden train tree ornament in a com- 
bination of 7 cross-country colors, mer- 
rily ‘‘wends”’ its way on a curved ‘“‘track’’ 
just 4” long. Tiny windows are carved 
clear through. An import delight from 
West Germany. $2.98; 2 for $4.98. Add 
50¢ p&h. Vernon, LDJE, 510 So. Fulton 
Ave., Mt. Vernon, NY 10550. 
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Goebel angel bell 

| Let this sweet little angel ‘‘play’’ pretti- 
ly on your Christmas tree. By the mak- 
ers of famous Hummel figurines, it’s of 
fine bisque porcelain. Crystal clapper 


is stamped ‘1976’ Goebel hallmark. 


Has tiny gold hook. 3” high. $6 plus 
35¢ p&h. Down’s Collectors Showcase, 
Dept. 3112-Z, Evanston, IL 60204. 





“Leisure neckwear,’”’ tailored to con- 
tours of the neck, stays put—in soft, 
Juxurious comfort. Plains (fine denier 
polyester), in navy, brown, beige, cream, 
white, black, red, yellow. Dots & pais- 
leys (Estron) in navy, wine, brown, 
green. Ladies’ sizes, plain only. Specify 
his or hers. $5.95 plus 50¢ p&h. OST 
Cravates, LH12, Champlain, NY 12919. 
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Woman's cavalier pant boot 
“Glove’”’ your foot in a gorgeous going- 
boot of genuine glove leather. Strap 
adjusts. Ribbed sole. 1” heel. Brown, 


' white, black, bone, luggage tan, navy or 


red. Also in black or brown suede. Sizes 


_ 5-101% A, B, C and 6-104 N. $20 plus 
$1.50 p&h. Old Pueblo Traders-LNA, 


600 S. Country Club, Tucson, AZ 85716. 





The personal touch 

Studio quality wallet photos in color or 
black & white make ideal gifts. Nice to 
tuck into holiday cards, yet inexpensive. 
214"x314". Color: 20 for $1.98; 32 for 
$2.98. Send color negative, photo or 
slide. Black & white: 36 for $1; 76 for 
$2. Send photo or negative. Add 40¢ 
p&h each order. Philips Foto Co., Dept. 
12L, Elmsford, NY 10523. 
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‘SIZE NO. 


LIMIT ONE 
CARTRIDGE 
WITH THIS 

AD 


20 EXP. 
$2.50 


Kodak paper. 
For a good look 
at the times of your life. 


126 OR 110 
12 EXP. CARTRIDGE 


yas 


POST PAID 
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WE USE 
KODAK PAPER 
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SKRUDLAND PHOTO 


HEBRON, ILL. 60034 


9 1975 
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ANNIVERSARY SALE! $2.98 


Just ‘‘etc.’’ The message is vague, but the look is 
most definite! Natural wood, carved and stained to 
enhance the grain — stunning in a wall grouping, 
exciting alone! 1114/2 x 61/2” high. 

8303 Etc. Sign. (Was $3.98) .........ceseseesceeeee $2.98 


Add 60¢ post. & hdlg., NY res. add taxes 









MIZPAH COIN” 


| 
| 
| 
| 
| 
quotations: *‘The Lord wate | 
} 


Attached to two key rings, | 
eoin carries Old Testament 
\ between me and thee while 
we are absent one from an- | 
other.’’ Keep one; give the | 
other half to the one. Ster- 
ling 1” size, $9.50; 11/4 
$11.50; 112”, $13.50 14K 


gold, $55, $75, $95. Engrav- 
ing on back, 10¢ a letter 








CHILDREN-OF-THE-WEEK 


Lovely children-of-the-week 
charms are inscribed with 
proper phrase for each day’s 
child. ‘‘Friday’s Child Is Lov- 
ing and Giving,’’ ‘‘Thursday’s 
Child Has Far to Go,’’ etc. 


State child’s name and birth 
date to be engraved on back 
14K gold 1-in. diameter, $25; 
34 in., $18. Sterling, $6.95; 
$5.95 
The Jamaica Silversmith 
107 Rockaway Ave. 
Valley Stream, N.Y 11581 
Dept. LJ1276 
















PERSONALIZED 
GOLF TEES 











Perfect gift Box of 60 96.95 + 60c post. 
[Order received by Dec 18 


for Golfers! guaranteed delivery eet 
TEEGO INDUSTRIES DeptL) 


8 Sterling Ave., Yonkers, NY 10704 











Give Heart Fund ( #) 


American Heart Association! 









HUMMEL ORNAMENT $end ste 


“Sacred Journey" is third in limited DOWNS’ 


edition series. Soft delicate colors on catalog... 

shimmery silver background. 3” dia. a wonder- 

glass ball in gift box. ©Schmid land for 

11685 '76 Sacred Journey ........ $4.50 the 

10194 ’75 Christmas Child ....... $4.75 discerning 
(plus 25¢ post. & hdlg.) collector. 


‘ 
Doug COLLECTORS SHOWCASE 


DEPT. 3112-A EVANSTON, IL. 60204 





Za YOUR PET ‘ 
IN BRONZE ; 


=>, 






ILI 


J Me 4 
p » Man’s_ best friend / 
4 4g deserves a place of \ 
7 7 honor. Handsome / 


statuette is a perma- 








( nent token of your ( 
/ pet mounted on a) 
block of Italian / 
/ marble with a gold‘ 
plaque engraved with / 
/ the pet’s name. Spec- 
ify any breed dog./ 
/ aenana Persian, 595 / 
Tabby cats, Canary, and Parakeet. Ef ( 
/ Also any breed horse and rabbit. $12 95 ) 
Ppd. / 
/ THE JAMAICA SILVERSMITH 
407 ROCKAWAY AVE. ) 
( 


VALLEY STREAM, N.Y. 11581 DEPT. LH12 \ 
LPS SP ST! 













ELECTRIFY YOUR BIKE! 


Y pS PEDALPOWER exciting new bike drive tames 

~~ tough hills. Be independent Shop when you 

( —F want. Fits all Bikes, Adult Trikes. Installs 

A in minutes. Thousands sold. Recharges 
overnite. Travels 100 miles for a dime 
Send for FREE illustrated booklet 
GENERAL ENGINES CO 

5039 Mantua Blvd., Sewell, N.J. 08080 













PAST 
FORGETTING 


continued from page 166 


of mine who was in the graduate school. 
I am afraid that he did not believe me. 
He looked very bothered and after a 
few minutes, he said, “Kay, it’s impos- 
sible. There’s nothing I can do.” He 
sounded terribly distressed. 

I looked at him. There were tears in 
my eyes, but I tried to smile. “I under- 
stand,” I told him. And I did. We had 
had a fabulous relationship, but it was 
over. Completely over. 

After that I made a determined effort 
to put him out of my mind. And I more 
or less succeeded. One gets over every- 
thing. Time really does heal the wounds. 

I went to England to spend the sum- 
mer with my mother. When General and 
Mrs. Eisenhower visited London, Mum- 
my said, “We should ask them for tea 
or drinks. The General was always so 
very hospitable.” So I wrote a note to 
the Dorchester, where they were stay- 
ing, saying that my mother and I would 
be very pleased if the General and Mrs. 
Eisenhower could come by for drinks. 

There was no reply. 

A few days later, a young major ap- 
peared. He introduced himself and said, 
“Well, I came around because General 
Eisenhower asked me to take you out 
for a drink.” 

I said, “Oh, that would be lovely.” 

We talked and it turned out that we 
had several mutual friends. Finally he 
said, “Kay, the General is really on a 
tight leash. He is not his own master.” 
He told me a bit about how Ike was 
always surrounded by political people 
who practically dictated his every move. 
The General had obviously sent him to 
tell me there was nothing he could do. 

I felt rather comforted that the Gen- 
eral had cared enough to send this major 
around to see me. To me it was his way 
of letting me know that I still did mean 
something to him. 


‘ wrote the General when I married 
Reginald Morgan, and Ike sent me a 
very sweet note wishing us happiness. 
From that time on, there was no contact 
whatsoever between us. I followed his 
activities on TV and in the newspapers. 
When he was elected president, I was 
so proud of him. 

But somehow, there were always 
memories coming back to haunt me. I’d 
hear that old favorite song of mine, “I'll 
See You Again,” and think of the time 
he had played the phonograph record to 
surprise me. It was a rather sweet sad- 
ness. There was one time that was very 
bad. That was when Telek died. 

That Scottie was 17 years old when 
death finally caught up with him. One 
morning he staggered as he got up and 
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fell down. He tried to get up again, but 
just could not manage. The vet had told 
me I must expect this. 

I picked Telek up, put him in my lap 
and talked to him. I told him how much 
he had always meant to me, how much 
I had loved him. I talked to him about 
Ike. I told that poor, tired Scottie how 
much Ike had liked him. I reminded him 
of how he used to ride in the car with us. 
I suppose it was a bit silly, but Telek 
knew that I was loving him. I let my 
voice and my memories surround him. 
I wanted him to feel comfortable, loved 
and secure. Then I put him on my bed, 
buckled his little tartan coat around him 
and carried him to the veterinary. 

“Please put him to sleep,” I said, and 
burst out crying. 

Such a gallant little dog. Such a faith- 
ful, loving friend. It hit me very hard. 
It was not just Telek’s death I was 
mourning. He had been my last link to 
Ike, the man I had loved more than any- 
one else in my life. 

I could never get used to the idea that 
the General was getting old. I always 
saw him as he was in 1945. Then I 
would see a picture of him in the paper 
and think, “Oh, God, I can’t believe it!” 
With each illness, he seemed to shrink 
a little. During his final illness, my heart 
ached for him. It was so cruel. I felt re- 
lieved when he died. He had suffered 
far too long. And I had the feeling that 
he had craved the peace of death. 

And that is the story of the Eisen- 
hower affair. 

Do I regret anything? No, truly not. 
I cried a lot of foolish tears. I was hurt. 
But I have no regrets. It was all perfect. 
A few regrets, perhaps, for what might 
have been. But it could not have been. 

The General was a very ambitious 
man. While I think he might have been 






happy if, somehow, we could have found 
a way to spend the rest of our lives to 
gether, I do not think that he would 
have been able to respect himself if he 
felt that he had gained a measure of 
personal happiness by giving up the 
privilege of serving his country. 

That is why when I read about the 
letter that the General was supposed 
to have written to General Marshall, 
saying that he wanted to marry me, 
everything seemed to make sense. It 
may have been all right for King Ed- 
ward VIII to turn his back on his empire 
for the woman he loved, but with the 
General, duty would always come first. 


He told me once that if there are two | 


paths a man can take, both of them hon- 
orable, then all things being equal, he 
should take the path along which he will 
do the most good and inflict the least 
hurt. And that, I believe, is what he 
did. 

So let there be no more whispers. No 
more speculation. This is what hap- 
pened. All that happened. We were two 
people caught up in a cataclysm. Two 
people who shared one of the most 
enormous experiences of our time. Two 
people who gave each other comfort, 
laughter, love. 

Now that I am very near the end of 
my life, I have a strong sense of being 
close to Ike again. It is almost as if he 
were looking over my shoulder as I 
write. Laughing now and then. Saying, 
“Christ, ?'d completely forgotten about 
that.” Or, “Oh, that was a great day. 
Didn’t we have a good time that day!” 
And right now he’s saying, “Goddam- 
mit, don’t cry.” End 


On January 20, 1975, -Kay Summersby 
Morgan died of cancer of the liver. She 
was 66 years old. 


“This year, let’s just send cards to the 
cats that send cards to Muffie. Okay?” 
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